SELF-ASSESSMENT REPORT 

1. Quantitative characteristics (to be submitted via the online platform)

1.1. Summary table (according to structure to be set by ANCS)

	The research unit                                        Anexa nr. 1 la Decizia nr. ______ din ___/___/2011

	Name:
	National Institute R&D for Food Bioresources

	Legal status:
	Public

	Legal person within which the unit functions (if the unit is without legal personality)
	No

	Fiscal number of the legal person within which the unit functions (if the unit is without legal personality)
	No
	
	
	
	

	Legal act establishing the unit:
	546/09.06.2010
	
	
	
	

	RPC registration number:
	1135
	
	
	
	

	Director/Director general:
	Nastasia Belc 
	
	
	
	

	Email director general:
	nastasia.belc@bioresurse.ro

	Address:
	6 Dinu Vintila, Bucharest 2 

	Phone:
	0040.21.2109128
	
	
	
	

	Fax:
	0040.21.2109128
	
	
	
	

	Web site:
	www.bioresurse.ro
	
	
	
	

	Contact person:
	Nastasia Belc 
	
	
	
	

	Phone:
	0040.21.2109128
	
	
	
	

	E-mail:
	0040.21.2109128
	
	
	
	

	Affiliated to Doctoral School (if any):
	No
	
	
	
	

	Under the coordination of (ministry, academy, NASR, university, etc.):
	Ministry of Agriculture and Rural Development

	RPC registration number of coordinating entity (if the unit is without legal personality):
	No
	
	
	
	

	Specialty field (max 100 characters):
	agrifood research
	
	
	
	

	According to UNESCO list:
	5312.10
	
	
	
	

	According to CNCS list (subdomain of 25 possible):
	    LS9 Applied life sciences and biotechnology: agricultural, animal, fishery, forestry and food sciences; biotechnology, chemical biology, genetic engineering, synthetic biology, industrial 

	Secondary CNCS subdomain:
	14

	Secondary CNCS subdomain:
	17

	Mission of the National R&D Institute for Food Bioresources (IBA) is to meet the societal challenges by elaboration, implementation and dissemination of knowledge through research, education and services in the agrifood field. Research and innovation activities of IBA have the main objective to increase the quality of life and wellbeing of people through offering healthy food and number of employees increasing within Romanian agrifood industry. The strong connexion with industry and society and the support for national policy in the field development are specific objectives of the institute. The continuous professional training for increasing of IBAs researchers skills will lead to high added values, know-how and scientific knowledge for a better Europe.

	Scientific output (2007-2011)

	Scientific papers published in journals with non-zero           Article Influence Score (Total number):
	2
	
	
	

	Cumulated relative AIS:
	
	1,9538
	
	
	

	Total number of citations of publications in A32:
	
	88
	
	
	

	Number of publications at conferences in the fields of Computer science, Engineering and Architecture and urbanism, which are classified A or B in the Australian Research Council „Ranked conference list” 
http://www.arc.gov.au/xls/ERA2010_conference_list.xls (**)
	no

	Nr. of books/enciclopaedias/dictionnaries/collective volumes published (*)
	28
	
	
	

	Nr. of chapters published in collective volumes (*):
	6
	
	
	

	Nr. of collective volumes edited (*) :
	
	0
	
	
	

	Nr. of research projects funded completely from public national funds other than "nucleu" programs:
	63
	
	
	

	Nr. of research projects funded partially or completely from private national funds: 
	0
	
	
	

	Nr. or research projects funded completely from international public funds
	19
	
	
	

	Nr. of research projects funded partially or completely from private international funds:
	0
	
	
	

	Nr of inventions patented in countries with advanced economies (***):
	0
	
	
	

	of which
	Nr. Patents USPTO:
	0
	
	
	

	
	Nr. Patents EPO:
	0
	
	
	

	
	Nr. Patents JPO:
	0
	
	
	

	
	Nr. Triadic patents:
	0
	
	
	

	Nr. National patents registered:
	
	3
	
	
	

	Nr. national patents submitted:
	
	15
	
	
	

	Nr. international patents submitted:
	
	0
	
	
	

	Nr. of "start-up" innovative enterprises created by members of the unit:
	1
	
	
	

	Nr. Of innovative enterprises from the following categories:
	
	
	
	

	a. The unit owns more than 10% of the social capital of the enterprise.
	1
	
	
	

	b. Members of the unit own more than 10% of the social capital of the enterprise.
	0
	
	
	

	Cumulated revenues for the last year for which data is available, for the enterprises in categories a and b:
	0
	
	
	

	Staff

	Total staff number in the unit or institution (regardless of full time equivalent):
	70

	Total research staff number in the unit at the date of submission (regardless of full time equivalent):
	54

	Nr. of university teaching staff:
	
	2

	of which:
	Profesori:
	0

	
	Conferenţiari:
	1

	
	Lectori:
	1

	
	Asistenţi universitari:
	0

	Nr. research staff full time equivalent (ACS, CS, CS III, CS II, CS I):
	42

	Nr. Cumulated CS1 and CS2:
	6

	Nr. Technological development engineers (IDT, IDT III, IDT II, IDT I):
	1

	Nr. Auxiliary staff:
	11

	Nr. Total administration staff (administrativ):
	16

	Nr. Medical doctors, specialists:
	1

	Nr. Medical doctors, residents:
	0

	Average age of the research staff in the unit:
	42

	Nr. Doctoral advisors in the unit:
	0

	Nr. Doctorate holding staff members:
	17

	Nr. Doctoral students staff members:
	10

	Nr. Doctoral students being advised by members of the unit:
	0

	Nr. Doctoral theses advised by members of the unit, defended during the period 2007-2011:      0

	Nr. Doctoral theses defended by members of the unit during the period 2007-2011:
	10

	Total staff with permanent employment contracts at the date of submission:
	70

	Total staff with fixed term contracts of more than 12 monts at the date of submission:
	0

	Total staff also employed by foreign research institutions:
	0

	Nr of research teams:
	13

	Nr. Members in editorial committees of journals with non-zero relative AIS:
	0

	Nr. Members of the Romanian Academy:
	0

	Revenues
	2009
	2010

	Total revenues:
	4043755
	9465707,25

	Total R&D revenues:
	3159236
	8344369,11

	Total R&D revenues from international sources:
	211921,7
	6420901,36

	of which FP7 (other than ERC):
	195932,1
	45049,3

	ERC:
	0
	0

	Structural funds :
	0
	6354932,08

	Other international public sources :
	13281,29
	18578,4

	R&D contracts with private foreign entities :
	2708,37
	2341,58

	Total R&D revenues from national sources:
	2947314
	1923467,75

	of which
	
	

	National Plan 2:
	2841635
	1903056,46

	Nucleu program:                                                                              
	0
	0

	Baseline institutional funding:
	0
	0

	Complementary institutional funding:
	0
	0

	Funds from sectorial programs
	105679
	6411,29

	Funds for infrastructure of national interest:
	0
	0

	R&D contracts with local public authorities:
	0
	0

	Other public national sources:
	0
	14000

	R&D contract with national private entities:
	0
	0

	Revenues from licenses of patents, models, new breeds or varieties:
	0
	0

	Revenues from sales of patents, models, new breeds or varieties:
	0
	0

	Dividends from equity held in Romanian or foreign enterprises:
	0
	0

	Revenues from the sale of equity in Romanian or foreign enterprises:
	0
	0

	Total non R&D revenues:
	884519,1
	1121338,14

	Revenues from non R&D services:
	283803,78
	942784,1

	Total revenues from other economic activities:
	113987,9
	178554

	Of which, Revenues from microproduction activites:
	113987,9
	178554

	                  Sale of products:
	0
	0

	                   Revenues from leases of equipment :
	0
	0

	                    Revenues from rentals of spaces :
	0
	0

	
	Non R&D contracts with local public authorities : 41
	169815,9
	150054,54

	
	Revenues from software :0
	0
	0

	
	Laboratory tests
	600715,3
	792729,6

	Infrastructure

	Number of installations of national interest:
	1
	

	List of installations of national interest (if any): Headquarter of the National R&D Institute for Food Bioresources

	Nr of testing labs accredited/unaccredited:
	9
	
	
	

	Nr of other research/experimental centers  (other locations than the main campus)                                                        
	1
	
	
	

	Nr of installations/equipments worth more than 15000 euro:
	55

	of which
	acquired after January 1st 2007:
	46

	High-throughput computing (if any in flops):
	0
	
	
	

	Total land surface (sqm)
	
	
	
	

	of which
	Bult surface (sqm):
	0
	
	
	

	
	Nr. Hectares agricultural land for R&D:
	0
	
	
	

	
	Nr. Hectares forest:
	0
	
	
	

	
	Nr. Hectares pastures for R&D:
	0
	
	
	

	Total useful indoor surface (sqm)
	2454

	of which
	Offices:
	266

	
	Experimental R&D spaces:
	1267

	
	Spaces for high-throughput computing:
	0
	
	
	

	
	Technical spaces and shops (non R&D):
	236

	
	Archives/libraries/colections (*):
	116

	
	Other spaces
	569

	Spaces rented out (sqm):
	0
	
	
	

	Spaces in concession (sqm):
	0
	
	
	

	Nr. beds (for units in the health care domain):
	0
	
	
	

	Collaborations and visibility (2007-2011)
	
	
	
	

	Nr. R&D contracts with foreign entities within the EU:
	19

	Nr. Publications in non-zero relative AIS journals, with international co-authors:
	1
	
	
	

	Nr. Books/encyclopaedias/dictionnaries/collective volumes, with international co-authors
	0
	
	
	

	Nr. Chapters published in collective volumes, with international co-authors (*):
	1
	
	
	

	Nr. Volumes edited in international collaboration (*):
	1
	
	
	

	Nr. Scientific events/workshops organized with international participation:
	10

	Nr. Members who are evaluators employed by international journals with non-zero relative AIS:
	0


1.2. Staff list by research teams (according to structure to be set by ANCS)

	Staff list of the research unit at the date of submission
	 
	 
	 
	 
	 
	 
	

	
	
	
	
	
	
	
	
	
	 
	 

	First name
	Last name
	Grade (1)
	Function (2)
	Full time equivalent (3)
	CNP (4)
	Year first employed in the research unit
	Label of main research team (5)
	Label of secondary research team (5)
	Doctoral student  (YES/NO)
	Employed by or collaborated with foreign research units 2010-11 ? (YES/NO)

	Nastasia
	Belc
	CS1
	Director
	1
	
	2003
	-
	E1
	NO
	NO

	Enuta
	Iorga
	CS2
	Scientific Director
	1
	
	2003
	-
	E3
	NO
	NO

	Liana
	Dumitru
	NRDS
	Economic Director
	1
	
	2003
	-
	-
	NO
	NO

	Florentin
	Georgescu
	NRDS
	Legal consultant
	1
	
	2003
	-
	-
	NO
	NO

	Florentina
	Jiduc
	NRDS
	Accountant
	1
	
	2011
	-
	-
	NO
	NO

	Iulia
	Popa
	NRDS
	Accountant
	1
	
	2010
	-
	-
	NO
	NO

	Cristina
	Romedea
	NRDS
	Accountant
	1
	
	2011
	-
	-
	NO
	NO

	Danut
	Moise
	NRDS
	Auditor
	1
	
	2009
	-
	-
	NO
	NO

	Alexandru 
	Onica
	NRDS
	Head of the office
	1
	
	2003
	-
	-
	NO
	NO

	George
	Neacsu
	NRDS
	Technician
	1
	
	2003
	-
	-
	NO
	NO

	Ion
	Fratica
	NRDS
	Maintenance
	1
	
	2003
	-
	-
	NO
	NO

	Paul
	Caldare
	NRDS
	Maintenance
	1
	
	2003
	-
	-
	NO
	NO

	Ionel
	Pirvu
	NRDS
	Driver
	1
	
	2003
	-
	-
	NO
	NO

	Mihaela
	Lepsa
	NRDS
	Maintenance
	1
	
	2006
	-
	-
	NO
	NO

	Marta
	Zachia
	CS3
	Head of laboratory 
	1
	
	2009
	E1
	-
	NO
	NO

	Alina
	Culetu
	AS
	Head of laboratory 
	1
	
	2010
	E2
	-
	NO
	NO

	Elena-Marilena
	Pruteanu
	AS
	Research engineer
	1
	
	2008
	E1
	-
	YES
	NO

	Alexandra - Raluca
	Decu
	AS
	Research engineer
	1
	
	2009
	E1
	-
	NO
	NO

	Alexandrina
	Ditoiu
	TI
	Technician
	1
	
	2003
	E2
	-
	NO
	NO

	Magdalena
	Cristescu
	TI
	Technician
	1
	
	2003
	E1
	-
	NO
	NO

	Chirazi
	Paraschiva
	T3
	Technician
	1
	
	2003
	E1
	-
	NO
	NO

	Luminita
	Catana
	CS2
	Head of laboratory
	1
	
	2004
	E4
	-
	NO
	NO

	Monica
	Catana
	CS2
	Head of pilot plant
	1
	
	2004
	SC2
	-
	NO
	NO

	Mioara
	Negoita
	CS2
	Head of laboratory
	1
	
	2004
	E3
	-
	NO
	NO

	Alina
	Balea
	AS
	Research engineer
	1
	
	2008
	E3
	-
	NO
	NO

	Viorel 
	Simac
	AS
	Research engineer
	1
	
	2004
	E2
	-
	NO
	NO

	Florin
	Soptica
	AS
	Research engineer
	1
	
	2007
	E4
	-
	NO
	NO

	Mariana
	Ionescu
	CS3
	Head of laboratory - services coord.
	1
	
	2003
	E5
	-
	NO
	NO

	Gabriel-Sorin
	Mustatea
	AS
	Head of laboratory - research coord.
	1
	
	2008
	E5
	-
	YES
	NO

	Magdalena
	Stanescu
	TI
	Technician
	1
	
	2003
	E5
	-
	NO
	NO

	Denisa
	Duta
	CS3
	Head of laboratory
	1
	
	2003
	E9
	-
	NO
	NO

	Fulvia
	Manolache
	AS
	Research engineer
	1
	
	2008
	E9
	-
	YES
	NO

	Valeria
	Gagiu
	CS3
	Head of laboratory - research coord.
	1
	
	2003
	E7
	-
	NO
	NO

	Alina
	Dobre
	AS
	Research engineer
	1
	
	2007
	E7
	-
	YES
	NO

	Irina
	Smeu 
	AS
	Research engineer
	1
	
	2008
	E7
	-
	YES
	NO

	Mirela
	Cucu
	AS
	Research engineer
	1
	
	2008
	E7
	-
	NO
	NO

	Domnica 
	Dumitiru
	TI
	Technician
	1
	
	2003
	E7
	-
	NO
	NO

	Constanta
	Pirvu
	TII
	Technician
	1
	
	2004
	E7
	-
	NO
	NO

	Lavinia
	Rusu
	AS
	Head of laboratory - research coord.
	1
	
	2006
	E8
	-
	NO
	NO

	Oana
	Niculae
	AS
	Head of laboratory - services coord.
	1
	
	2008
	E8
	-
	YES
	NO

	Marian
	Adascalului
	AS
	Biologist
	1
	
	2007
	E8
	-
	YES
	NO

	Tamara
	Mihociu
	AS
	Head of pilot plant
	1
	
	2004
	SC1
	-
	NO
	NO

	Giuseppe
	Spadaro
	AS
	Research engineer
	1
	
	2008
	SC1
	-
	NO
	NO

	Adrian
	Romedea
	NRDS
	Technician
	1
	
	2011
	SC1
	-
	NO
	NO

	Adriana
	Macri
	CS3
	Head of department
	1
	
	2003
	E10
	-
	NO
	NO

	Cristina-Oana
	Stanciu
	AS
	Economist
	1
	
	2011
	E10
	-
	NO
	NO

	Ana-Cristina
	Ghenea
	AS
	Psychologist
	1
	
	2011
	E10
	-
	NO
	NO

	Valentin
	Ionescu
	CS3
	Head of laboratory
	1
	
	2003
	E6
	-
	NO
	NO

	Andrei
	Botu
	AS
	Research engineer
	1
	
	2011
	E6
	-
	NO
	NO

	Adrian
	Nicolae
	AS
	Head of pilot plant
	1
	
	2008
	SC3
	-
	YES
	NO

	Dorina
	Dumitru
	NRDS
	Technician
	1
	
	2006
	SC3
	-
	NO
	NO

	Florea
	Pantilimon
	NRDS
	Machinist
	1
	
	2003
	SC3
	-
	NO
	NO

	Elena
	Marin
	TS
	Analyst
	1
	
	2003
	SC3
	-
	NO
	NO

	Marilena
	Serban
	TS
	Analyst
	1
	
	2003
	SC3
	-
	NO
	NO

	Daniel
	Cristea
	NRDS
	Machinist
	1
	
	2011
	SC3
	-
	NO
	NO

	Tatiana
	Onisei
	CS3
	Head of SNPMAPS
	0,5
	
	2011
	-
	E8
	NO
	NO

	Radu
	Stoianov
	CS2
	Head of department
	1
	
	2006
	-
	E8
	NO
	NO

	Alexandru
	Stancov
	CS3
	Research engineer
	1
	
	2003
	-
	E2
	NO
	NO

	Rodica 
	Doros
	NRDS
	Physician
	1
	
	2011
	-
	E4
	NO
	NO

	Adina 
	Raducanu
	AS
	Research engineer
	1
	
	2003
	-
	E1
	NO
	NO

	Anca-Mihaela
	Popescu
	AS
	Research engineer
	1
	
	2010
	-
	E1
	YES
	NO

	Camelia-Georgiana
	Niculae
	AS
	Research engineer
	1
	
	2011
	-
	E2
	NO
	NO

	Cosmin
	Panescu
	AS
	Analyst
	1
	
	2011
	-
	E2
	NO
	NO

	Gabriela 
	Mohan
	IDTIII
	Head of the office
	1
	
	2011
	-
	E4
	NO
	NO

	Daniela-Sabina
	Ghencea
	CS3
	Research engineer
	1
	
	2003
	-
	E9
	NO
	NO

	Bogdan
	Dragancea
	AS
	Head of the office
	1
	
	2011
	-
	E10
	NO
	NO

	Claudia
	Mosoiu
	CS
	Head of department
	1
	
	2011
	-
	E10
	NO
	NO

	Corneliu-Sorin
	Iorga
	CS
	Training and Evaluation Centre Coordinator
	1
	
	2010
	-
	E9
	NO
	NO

	Maria
	Sandric
	AS
	Research engineer
	1
	
	2004
	-
	E10
	NO
	NO

	Maria
	Velea
	AS
	Economist
	1
	
	2011
	-
	E10
	NO
	NO


1.3. List of publications and patents (according to structure to be set by ANCS)

	Scientific papers published in journals with non-zero relative Article Influence Score (authors members of the unit and the journal title will be highlighted in bold font)

	Label   A#
	The reference (Authors, Article title, Journal title, Volume, Page, Year) (1)
	Year of appearance (2)
	Relative AIS
	Number of ISI citations

	A 1
	A. Lazaridou, D. Duta, M. Papageorgiou, N. Belc, C.G. Biliaderis -Effects of hydrocolloids on dough rheology and bread quality parameters in gluten-free formulations, Journal of Food Engineering, 79:1033-1047
	2007
	1,829
	88

	A 2
	Maria-CristiaTodasca, Laura Fotescu, Fulvia Ancuta Hancu, Anamaria Hanganu, Nicoleta Aurelia Chira, Sorin Rosca „Comparative Study of Wines Obtained Through Different Technological Methods Using IR Spectroscopy”, Revista de Chimie,2010, Bucuresti, 61, Nr. 11
	2010
	0,1248
	 


	Other publications considered significant (authors members of the research unit will be highlighted in bold font) 

	Label  O#
	The reference (Authors, Article title, Title of journal/conference/book, Volume, Page, Year) 
	Year published 

	O1, ISI
	Simion, Vasilica; Campeanu, Gh.; Vasile, Gina; Artimon, Mihaela; Catana, Luminita;  Negoita, Mioara - Nitrate and nitrite accumulation in tomatoes and derived products, 2008, ROMANIAN  BIOTECHNOLOGICAL LETTERS, vol. 13, no.4, pp. 3785-3790; http://ebooks.unibuc.ro/biologie/RBL/rbl4vol13/1.pdf
	2008

	O2, ISI
	Voicu, A.; Campeanu, Gh.; Bibicu, M.; Mohora, A.; Negoita, M.; Catană, L.; Catană M., Research regarding the setting up of the Processing Directions of Peach New Cultivars and Hybrids, 2008, ROMANIAN BIOTECHNOLOGICAL LETTERS, 13 (5), pp. 3955-3961
	2008

	O3, ISI
	Voicu, Adriana; Campeanu, Gheorghe; Bibicu, Miruna; Mohora, Angela; Negoita, Mioara; Catană, Luminita; Catană, Monica, Achievement of a Fortifying Product based on Apples, Quinces and Sea Buckthorn, 2009, NOTULAE BOTANICAE HORTI AGROBOTANICI CLUJ-NAPOCA, 37 (1), pp. 224- 228
	2009

	O4, ISI
	M. Catana, L. Catana, E. Iorga, M. Negoita, N. Belc and V. Ionescu - Patulin Determination from Apple Juice by High Performance Liquid Chromatography, Acta Horticulturae, no. 825, Procedings of the First Balkan Symposium on Fruit Growing, pg. 589-594, ISSN 0567-7572, ISBN 978 90 6605 4103, 2009
	2009

	O5, ISI
	Duta, D., Brownsey, G.J., Noel, T.R., Ring, S.G. - Formation Of Crystalline Complexes Of Amylose With Some Selected Flavour Compounds, Polish Journal Of Food And Nutrition Sciences, 59 (1), pages: 29-33 , ISI
	2009

	O6, ISI
	Tamara Mihociu, Nastasia Belc, Enuta Iorga, Lavinia Rusu, Isabelle Metaxa, 2010, The use of PCR applications for assessment of Clostridium botulinum presence in the culture environment and fish samples in the conditions of open system production from Romanian fisheries, AACL Bioflux, 2010, Volume 3, Issue 4., pag.289-298, ISSN 1844-9166, ISI
	2010

	O7, ISI
	Calina Petruta Cornea, Matilda Ciucă, Catalina Voaides, Valeria Gagiu, Aneta Pop - Incidence of fungal contamination in A Romanian bakery: a molecular approach. - Romanian Biotechnological Letters, vol. 16 (1), 2011, pg. 5863 - 5871, ISI
	2011

	O8, ISI
	Denisa Duta, Nastasia Belc, Elena Lupeanu, Natalia Cucu, Nutritional deficiencies on ageing, Journal of Environmental Protection and Ecology (JEPE) ISSN 1311-5065, vol. 12, no. 1, 2011, p. 354-363, ISI
	2011

	O9,ISI
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Nastasia Belc, Sabina Daniela Ghencea, Gabriela Lilios, Viorica Chiţu - Fruit functional food for diabetic diet, II Balkan Symposium on Fruit Growing, 5-7th of September, Piteşti – Mărăcineni, poster, 2011 
	2011

	O10, ISI
	Negoita Mioara, Catana Luminita, Catana Monica, Iorga Enuta, Belc Nastasia, Stancov Alexandru,  Mladin Paulina - Testing the Behaviour to Processing of Some Raspberry Species , 2011, in curs de publicare in Acta Horticulturae
	2011

	O11, ISI
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Nastasia Belc, Gabriela Lilios, Viorica Chiţu, Alina Popp Stănescu - Fruit-based concentrated products, iron fortified, destined to prevention and diet therapy of  iron deficiencies, 2011, II Balkan Symposium on Fruit Growing, 5-7th of September, Piteşti – Mărăcineni, in curs de publicare in Acta Horticulturae
	2011

	O12, ISI
	Amalia Miltelut, Alina Culetu, Mona Popa, Petru Niculita - Study on optimization of solid-phase microextraction and gas chromatography-mass spectrometry analysis for the volatile fraction of pastures, Romanian Biotechnological letters
	in press 

	O13 
	Valeria Gagiu, Mihaela Avram, Enuta Iorga, Nastasia Belc, Mariana Diaconu, Alecu Diaconu, Mihai Pricop -Microbial and mycotoxin contamination of maize during storage, Roumanian Biotechnological Letters, vol. 12, no. 5, 2007, p. 3389 – 3394
	2007

	O14
	Valeria Gagiu, Mihaela Avram, Nastasia Belc, Enuta Iorga, Mariana Diaconu, Alecu Diaconu, Mihai Pricop -The effect of processing temperature and time on zearalenone concentration from maize products, Roumanian Biotechnological Letters, vol. 12, no. 5, 2007, p. 3431 – 3434
	2007

	O15
	Negoiţă, M., Iorga, E., Catană, M., Catană, L., Nediţă, G., Dumitru, V., 2007 - Practical application for HACCP principles implementation in canned food industry – case study, Conferinţa “Excellence Research as a way to E.R.A. ”Braşov, Editura tehnica, ISSN 1843 – 5904.
	2007

	O16
	Negoiţǎ, M., Catanǎ, M., Catanǎ, L., Belc, N., Iorga, E., 2007 - Potential biological risks in the production and processing of fruit and vegetables, CALITA – Quality and food safety magazine, Year 7, January-February 2007, no. 61, p. 5-7, ISSN 1582-16245.
	2007

	O17
	Negoiţǎ, M., Catanǎ, M., Catanǎ, L., Iorga, E., Burnichi, F., Mladin, P., Dumitru, V., 2007 - Potential biological risks in the production and processing of fruit and vegetables, Year7, January-February 2007, no. 61, p. 8-10, ISSN 1582-16245.
	2007

	O18
	Negoiţǎ, M., Catanǎ, M., Catanǎ, L., Belc, N., Iorga, E., Dumitru, V., 2007 - Hazard Analysis in processing tomatoes. Critical control points, CALITA – Quality and food safety magazine, Year 7,  January-February 2007, no. 61, p. 17-23, ISSN 1582-16245
	2007

	O19
	Negoiţǎ, M., Catanǎ, M., Catanǎ, L., Belc, N., Iorga, E., 2007- Potential biological risks in the production and processing of fruit and vegetables, CALITA – Quality and food safety magazine, Year 8, March - April 2007, no. 62, p. 5-6, ISSN 1582-16245.
	2007

	O20
	Negoiţǎ, M., Catanǎ, L., Catanǎ, M., Belc, N., Iorga, E., 2007- Senzorial analysis of fruits for processing, CALITA – Quality and food safety magazine , Year 8, May - June 2007, no. 63, p. 10-16, ISSN 1582-16245.
	2007

	O21
	Simion, V., Câmpeanu, Gh., Negoiţă, M., Ghidurus, M., Israel-Roming, F., Alecu, E., Loukas, P., 2007- Testing the processing ability of some tomatoe varieties and the effect on the product quality, Revista BIOTEHNOLOGII, Lucrări Ştiinţifice, U.S.A.M.V.B., Seria F, vol.XII, 2007, p. 77–88. 
	2007

	O22
	Simion, V., Câmpeanu, Gh., Artimon, M., Vasile, G., Negoiţă, M., 2007 -Nitrate and Nitrite accumulation levels in different hybrids and varieties of Tomatoes, Annals of the Suceava University – Food Engineering, Year VI, No. 1-2007, p. 72-76
	2007

	O23
	Monica Catana, Luminita Catana, Mioara Negoita, Nastasia Belc, Sabina Daniela Ghencea - Food products for diabetics, Poster, International Simpozion Food Safety and Tradition, Romania
	2007

	O24
	Luminita Catana, Monica Catana, Mioara Negoita, Enuta Iorga -  Bakery and confectionery products with added sweet potatoes for people with gluten intolerance, Poster, International Symposium Food Safety and Tradition, Romania
	2007

	O25
	Luminita Catană, Monica Catană, Mioara Negoiţă, Enuta Iorga, 2007 - Optimal conditioning technology for dehydration of fruit and vegetables (I), Year 7, December 2007, no. 65, p. 22-24, ISSN 1582-16245
	2007

	O26
	Luminita Catană, Monica Catană, Mioara Negoiţă - Food value of dehydrated and fresh fruits and vegetables , Year 7, December 2007, no. 65, p. 15-17, ISSN 1582-16245
	2007

	O27
	Luminita Catană, Monica Catană, Mioara Negoiţă, Enuta Iorga -  Combined dehydration technology of apricots, Year 7, December  2007, no. 65, p. 18-21, ISSN 1582-16245
	2007

	O28
	Monica Catană, Luminita Catană, Mioara Negoiţă, Enuta Iorga -  Liquid chromatograpy analysis for patulin determination, Year 8, March - April 2007, no. 62, p. 27 - 28, ISSN 1582-16245
	2007

	O29
	Monica Catană, Luminita Catană, Mioara Negoiţă, Enuta Iorga - Patulin, Patulina, food safety risck mycotoxin, Year 7, January - February 2007, no. 61, p. 11 - 12, ISSN 1582-16245
	2007

	O30
	Simac, V., Bordei, D., „Variation in rheological properties of dough enriched in untreated and treated dietary fiber rich cereal fractions”, Conference proceedings: Consumer driven cereal innovation: where science meets industry, 2008 - of the Conference “First Cereals & Europe Spring Meeting”, Montpellier, France, 2-4 May, 2007
	2007

	O31
	Valeria Gagiu, Alina Dobre, Nastasia Belc, Enuta Iorga, Petruta Cornea, Maria Oprea, Gabriela Mohan, Alina Culetu - Analytical control of fungal and mycotoxins (deoxynivalenol and total aflatoxins) contamination during wheat milling process. 1st MoniQA International Conference ,,Increasing Trust in Rapid Analysis for Food Quality & Safety’. Book of abstracts, Roma, Italy, Oct. 2008, p. 74.
	2008

	O32
	Enache Soare S., Pelinescu D.R., Chifiriuc M.C., Sasarman E., Stoica I., Lazar V., Avram I., Larion C., Bucur M., Vamanu E., Gagiu V., Vassu T. - Assesment of probiotic traits of some Lactobacillus strains. Abstracts Book of  II European Conference on probiotics and their application, Carcow, 15 - 17 October, 2008, p. 70
	2008

	O33
	Simac, V., Mohan, G., Vladica, M., Untea, A., Israel-Roming, F., „Bioavailability of mineral salts of bakery products enriched in dietary fiber”, Symposium „Final results of scientific research from biotechnology obtained by CEEX - BIOTECH Module 1, 2008”, Timişoara 2008.
	2008

	O34
	Israel-Roming, F., Simac, V., Gherghina, E., Balan, D., Campeanu, G., „Hydrolysis of phytic acid from wheat bran for improving the bioavailability of mineral salts”, XXXVIII ESNA Annual Meeting, Krakow, POLAND, poster, 2008
	2008

	O35
	Sandric, M. M., Mosoiu, C., Simac, V., „Risk factors bakery chain”, Publishing DO&DO, 2008.
	2008

	O36
	Sandric, M. M., Mosoiu, C., Simac, V., Aromatic and medicinal plants and wheat cultivation in organic farming system, Publishing DO&DO, 2008
	2008

	O37
	 Zina Vuluga, Viorica Trandafir, Radovici Constantin, Mircea Vuluga, Mariana Ionescu,
Potarniche Gabriela „Bioactive Collagen/ Layered Silicate Based Nanocomposites” 2nd EUCHEMS CHEMISTRY CONGRESS, Torino, 16/20 Septembrie 2008 materiale polimerice pentru ambalaje alimentare” 2nd EUCHEMS CHEMISTRY CONGRESS, Torino, 16/20 Septembrie 2008”
	2008

	O38
	Daniela Manea, Florica Gavrila, Catalina Talasman, Mariana Ionescu, Manufacture of food packaging materials for the food industry throught the relationship packaging - food product, High Technologies for the pulp industrie; high environmental technologies, The Fifth International Symposium, CEPROHART Braila, 3-5 september 2008, Plenary presentation
	2008

	O39
	 Mariana Ionescu, Gabriel Mustatea, Zina Vuluga, Viorica Trandafir - "Analysis of bioactive substances release from polymeric materials from food packagings”Prioritatile chimiei pentru o dezvoltare durabila , Simpozion ICECHIM cu participare internationala”, Bucuresti, 30-31 octombrie, 2008
	2008

	O40
	Metaxa, I., Vasile, A., Cernisencu, I., Mihociu, T., Mihaly, M., 2008, A national collective research project for improving the Romanian aquaculture sustainability, EAS Special Publication no.37-Resource Management, Natural Human and Material Resources for the Sustainable Development of Aquaculture, Short Communications of Contributions Presented at the International Conference, Poland, p. 429-430
	2008

	O41
	Mioara Negoiţǎ, Enuţa Iorga, Luminiţa Catanǎ, Monica Catanǎ, Nastasia Belc, Paulina Mladin, 2008- Testing the behaviour to processing of some bilberry species, Conference “Excellence Research – A Way to Innovation, Braşov, 2008, vol. I, 76-1 (1-6), ISSN 1844 – 7090, pag. 30–31, Editura Tehnică
	2008

	O42
	Mioara Negoiţă, Luminiţa Catană, Monica Catană, Enuţa Iorga, Nastasia Belc, 2008 - Suitability testing of raspberry varieties in processing, ECO TERRA – Journal for research and environmental protection, Year V, no. 18, september 2008,  p. 30-31, Edited by  Faculty of Environmental Sciences (U.B.B. – Cluj-Napoca) and S.C.I.C.P.E. Bistriţa S.A., ISSN 1584-7071
	2008

	O43
	Mioara Negoiţă, Enuţa Iorga, Monica Catană, Luminiţa Catană, Floarea Burnichi, Florica Gheorghe, Nastasia Belc, V. Corbu, 10 – 12 septembrie 2008 - Food Safety On The Production And Processing Tomatoes, 1st International ISEKI Food Conference – ISEKI Food 2008 - Bridging Training and Research for Industry and the Wider Community, Published by Escola Superior de Biotecnologia, Universidade Catolica Portuguesa, ISBN 978-972-99060-7-7, p. 93
	2008

	O44
	Mioara Negoiţă, Enuţa Iorga, Monica Catană, Luminiţa Catană, Floarea Burnichi, Florica Gheorghe, Nastasia Belc, V. Corbu, 10 – 12 septembrie 2008 - Food Safety On The Production And Processing Tomatoes, 1st International ISEKI Food Conference – ISEKI Food 2008 - Bridging Training and Research for Industry and the Wider Community, poster http://www.esb.ucp.pt/isekiconference2008/
	2008

	O45
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga - Quality conditions for dehydrated fruits according to European and international standards", Revista CALITA, nr. 66, pag. 12-13, ISSN 1582-16245
	2008

	O46
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga -  Optimal technologies for fruits and vegetables conditioning, in order to obtain dehydration (II), Revista CALITA, nr. 66, pag. 14-18, ISSN 1582-16245
	2008

	O47
	Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga - Implicaţiile toxicologice ale nitraţilor şi nitriţilor în organismul uman, CALITA/66-2008/, pag. 9-11, ISSN 1582 – 16245
	2008

	O48
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Valentin Ionescu, Enuţa Iorga - Obtaining bars fortified with iron, CALITA/ 68-2008/ISSN 1582 – 16245
	2008

	O49
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Florica Gheorghe, Floarea Burnichi - Accumulation of nitrates in salad and spinach, grown in protected envioronments, CALITA/68-2008/ISSN 1582 – 16245, pag. 5-8
	2008

	O50
	Monica Catană,  Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga - Iron bioavailability in food products, CALITA/ 66-2008/ ISSN 1582 – 16245, p. 5-8
	2008

	O51
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Valentin Ionescu, Enuţa Iorga - Iron fortification of food products,  CALITA/ 68-2008/ISSN 1582 – 16245, p. 27-29
	2008

	O52
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Valentin Ionescu, Enuţa Iorga - Making iron fortified bread, CALITA/68-2008/ISSN 1582 – 16245
	2008

	O53
	Adriana Macri, National Technology Platform “Food for Life”, 2008, Conference  “The official launch of the Platform "Food for Life" in Romania, Plenary presentation
	2008

	O54
	Adriana Macri, Effective management of the food chain , "Brutarul” Magazine, p. 26-27, no. 11, november 2008 
	2008

	O55
	Adriana Macri, Effective management of the food chain,  „InfoCONS” Magazine, 2008, p. 13  
	2008

	O56
	Adriana Macri, Effective management of the food chain, „Calita” Magazine, 2008
	2008

	O57
	Nastasia Belc, From European to the National perspectives in research  The National Technology Platform “Food for Life” in Romania, 2008, First EUROPEAN FOOD CONGRESS, Ljublijana, Slovenia, plenary presentation
	2008

	O58
	Apostol P1, Cimponeriu D1, Toma M1, Stavarachi M1, Radu I1, Condurat L1, Dumitru Vasile1, Burcos T2, Popa E2, Popa I2, Stanilescu S2, Rusu L3, The association of mutations in BRCA, NAIP, FTO and BRMS1 genes with breast cancer in Romanian population, 9th Balkan Congress of Medical Genetics, poster    
	2008

	O59
	 Adascalului M., Rusu L., Cimponeriu D., The association between obesity and polymorphisms in FTO and NAIP genes, 9th Balkan Congress of Medical Genetics, poster
	2008

	O60
	Valeria Gagiu, Alina Dobre, Nastasia Belc, Enuta Iorga, Petruta Cornea, Maria Oprea, Gabriela Mohan, Alina Culetu, Analytical control of fungal and mycotoxins (deoxynivalenol and total aflatoxins) contamination during wheat milling process, 1st MoniQA International Conference ,,Increasing Trust in Rapid Analysis for Food Quality & Safety’. Roma, Italy, Oct. 2008, p. 74, poster
	2008

	O61
	Enache Soare S., Pelinescu D.R., Chifiriuc M.C., Sasarman E., Stoica I., Lazar V., Avram I., Larion C., Bucur M., Vamanu E., Gagiu V., Vassu T., Assesment of probiotic traits of some Lactobacillus strains, II European Conference on probiotics and their application, Kracow, 15 - 17 October, 2008, p. 70, poster
	2008

	O62
	Valeria Gagiu, Mariana Ionescu, Alina Dobre, Dana Dumitru, Giuseppe Spadaro, Remus Rogoz, Influence of modified atmosphere packaging (MAP) on the delayed moldy process of  bread, Specialists in Milling Bakery Association Symposium "Tradition and modernity in the milling and bakery industry", Caciulata, Valcea, october 2008, Plenary presentation
	2008

	O63
	Valeria Gagiu, Alina Dobre, Nastasia Belc, Enuta Iorga, Petruta Cornea, Maria Oprea, Gabriela Mohan, Alina Culetu, Analytical control of fungi and mycotoxins (deoxynivalenol and aflatoxin total) contamination during the milling process of wheat, Research Room 2008, Bucuresti, Poster presentation
	2008

	O64
	Valeria Gagiu, Alina Dobre, Nastasia Belc, Enuta Iorga, Petruta Cornea, Maria Oprea, Gabriela Mohan, Alina Culetu, Analytical control of fungal and mycotoxins (deoxynivalenol and total aflatoxins) contamination during wheat milling process, 1st MoniQA International Conference ,,Increasing Trust in Rapid Analysis for Food Quality & Safety’. Book of abstracts, Roma, Italy, Oct. 2008, p. 74
	2008

	O65
	Enache Soare S., Pelinescu D.R., Chifiriuc M.C., Sasarman E., Stoica I., Lazar V., Avram I., Larion C., Bucur M., Vamanu E., Gagiu V., Vassu T., Assesment of probiotic traits of some Lactobacillus strains, Abstracts Book of  II European Conference on probiotics and their application, Kracow, 15 - 17 October, 2008, p. 70
	2008

	O66
	Adriana Macri, National Technology Platform “Food for Life”, 2008, Conference "Diaspora in Romanian Scientific Research", Plenary presentation
	2008

	O67
	 Nediţă, G., Approach of quality control in Romanian food sector, through partnership of research and industry, prezentare in plen, New Technologies in Food and Textile Sectors Conference, Ankara, Turcia
	2008

	O68
	Nediţă, G. şi colab., Applying the principles of traceability in the current activity of bakery units - case study S.C. Grewe Veştem S.R.L., Workshop, USAMV, Bucureşti, Plenary presentation
	2008

	O69
	Belc, N., Duta, D., Mosoiu, C., The impact of diet on ageing, First European Food Congres. Food-Nutrition-Healthy Consumers, 4-9 November 2008, Ljubljana, Slovenia, Organized by EFFOST, Administration by Elsevier, www.foodcongress.eu, rezumat publicat in Abstract Book
	2008

	O70
	Turcu, I., Matei, M. Anton, G., Belc, N., Duta, D., Radu, LG, Albu, C., Botezatu, A., Posea, C., and Cucu, N. , Methylmetabolomic approach of genomic instability linked with DNA hypomethylation biomarkers, rezumat publicat in Abstract Book, Nutrigenomics Congres, Paris, 13-14 martie 2008
	2008

	O71
	Denisa Eglantina Duta, The use of corn starch and potato starch in gluten-free pasta,  Woskshop-ul: „Trends in cereal science and technology” in perioada 03-06.02.2008, Salonic, Grecia, poster 
	2008

	O72
	Duta, D., 2008,Gluten free diet, Information session about celiac disease, Bucuresti, june, Plenary presentation
	2008

	O73
	Ioana Anca, Alina Stănescu-Popp, Denisa E. Duţă, Gabriela Alexe, Florin Colcer, 2008, Celiac disease - Boala celiacă – diagnosis and impact of gluten-free diet in terms of patient, Journal of Medicine and Surgery of  Physicians and Naturalists Society from Iasi,  vol. 112, no. 2, cat. B,  CNCSIS  code 158, ISSN 0048-7848 pubmed.
	2008

	O74
	 Duta, D., Belc, N., Ghencea, S., 2008, Suitable technologies for obtaining gluten-free flour products, Conference: "Development and integration of biotechnology in the retooling of Romanian food industry" , Bucharest, june 6, Plenary presentation
	2008

	O75
	G. Ittu, Mariana Ittu, Valeria Gagiu - Improvement of FHB resistance in Romanian triticale germplasm. Poster. 7th I T S, CIMMYT, Ciudad Obregón, Sonora, México, March 23rd – 26th, 2009
	2009

	O76
	Simac, V., Belc, N., Sandric, M.M., Mohan, G., „Bread fortified with minerals and fiber through biotechnology applications”, The nineteenth edition of the National Symposium with international participation „Cereals, dietary fiber vectors”, Poster, 21-22 October 2009, Bucharest.
	2009

	O77
	Simac, V., Belc, N., Sandric, M.M., „Mineral and fiber enriched bakery products via biotechnological applications”, Poster, Exhibition BIOTECHNICA, Hannover, Germany, 6-8 October 2009
	2009

	O78
	Simac, V., Belc, N., Sandric, M. M., “Mineral Salts Bioavailability from Dietary Fibers Enriched Bakery Products”, Article, Proceedings of the Second International Conference “Research People and Actual Tasks on Multidisciplinary Sciences”, Lozenec, Bulgaria, 2009
	2009

	O79
	Sandric, M. M., Mosoiu, C., Simac, V., The influence of chemical and organic fertilization on wheat quality, Article, Scientific Bulletin Biotechnology, U.S.A.M.V. Bucharest, Series F, Vol. XIV, 2009.
	2009

	O80
	Sandric, M. M, Mosoiu, C., Simac, V., Studies Concerning Organic Bakery Products, Article, Proceedings of the Second International Conference “Research People and Actual Tasks on Multidisciplinary Sciences”, Lozenec, Bulgaria, 2009
	2009

	O81
	Sandric, M. M., Mosoiu, C., Simac, V., The influence of chemical and organic fertilization on wheat quality, Poster, 2nd International Symposium on New Research in Biotechnology, 19 - 20 November 2009, Bucharest, Romania, 2009
	2009

	O82
	Lavinia Rusu, Steliana Kevorkian, Catalina Luca, Sorina Mihacea, Elena Marcela Badea, Marieta Costache; Detection and quantification of GMO and sequencing of the DNA amplified products; Mihaela Zaulet,  Roumain Biotechnological; Vol. 14, No. 5, 2009, pp. 4743-4756
	2009

	O83
	Lavinia Mariana Rusu, Nastasia Belc, Enuta Iorga, Oana Niculae, Marian Adascalului, Alexandru Stancov, Tamara Mihociu, Detection of Clostridium botulinum strains by PCR, Oscar Print Publishing, Bucharest, 2009, ISBN: 978-973-668-248-3 
	2009

	O84
	Lavinia Mariana Rusu; Methods of detection and quantification of genetically modified organisms ;ISBN 978-973-88314-7-6
	2009

	O85
	Nastasia BELC, Denisa DUŢĂ, Elena LUPEANU, Natalia CUCU, Nutritional deficiencies on ageing, International workshop on Environment - Nutrition - Health relationship in the Frame of EU Policy, Galati, ianuarie 2009, oral presentation
	2009

	O86
	Claudia Mosoiu, Possibilities of cooperation with Romania in food research, 4th International Symposium - Food Technology, 26-27 octombrie 2009, Murcia, oral presentation
	2009

	O87
	Alina Dobre, Using essential oils as natural antimicrobial agents in order to increase food safety , PHd Thesis, USAMV Bucharest, 2009 – 2012
	2009

	O88
	 Adriana Macri, The Romanian „Food for Life” Technology Platform, a support for increasing the competitiveness of the national food industry, Food for the future. Belgian and Romanian perspectives, Bucharest, 8 iulie 2009, oral presentation
	2009

	O89
	Valentin Ionescu, Mariana Ionescu, Enuta Iorga, Assessment of the heavy metal content of food packaging on the romanian market, First EUROPEAN FOOD CONGRESS, Ljublijana, Slovenia, poster
	2009

	O90
	Alina Dobre, Reyhan Irkin, Annika Jürgens, Inesa Nielsen, Aura Suislep, Seran Temelli, Satu Salo  & Gun Wirtanen, Safety management in producing hard raw milk cheese, 3RD OPEN SEMINAR – Risk Management by Hygienic Design And Efficient Sanitation Programs, Tallin, Estonia, SAFOODNET FP6 PROJECT – 022808, Prima Oy Publishing, Helsinki, ISBN 978-951-38-7587-9, pg. 157-176, 2009;
	2009

	O91
	Alina Dobre, Satu Salo & Gun Wirtanen, Hygiene survey in Romanian bakeries, 3RD OPEN SEMINAR – Risk Management by Hygienic Design And Efficient Sanitation Programs, SAFOODNET FP6 – 022808 (Food Safety and Hygiene Networking Within New Member States And Associated Candidate Countries), Tallin, Estonia, Prima Oy Publishing, Helsinki, ISBN 978-951-38-7587-9, pg. 104-105, 2009.
	2009

	O92
	Alina Dobre, Gabriela Nedita, Elena Marcu, Comparative analysis of the hygiene programs efficiency in dairy plants, 3RD OPEN SEMINAR – Risk Management by Hygienic Design And Efficient Sanitation Programs, SAFOODNET FP6 – 022808, Book of Abstracts, Editura Prima Oy, Helsinki, ISBN 978-951-38-7587-9, pg. 121, 2009.
	2009

	O93
	T. Mihociu, L.M. Rusu, A. Dobre, Development of PCR application for assessment of Clostridium botulinium presence in the culture evironment and fish samples in the conditions of open system production from Romanian fisheries, Workshop „Innovative applications of nonthermal technologies in foods: Technology, safety, health and consumer acceptability”, NPD – IFT/ETFoST Joint Workshop, Madrid, Spania, Book of Abstracts, pg. 68, 2009.
	2009

	O94
	Luminiţa Catană, Monica Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga, V. Ionescu, Alina Bălea, Floarea Burnichi - Influence of fertilization treatments on nitrates content of some vegetable species cultivated in greehouses and solars, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIII – 2009, „Index BDI-CABI”
	2009

	O95
	Mioara Negoiţă, Luminiţa Catană, Monica Catană, Enuţa Iorga, Aurelia Dobrescu, V. Ionescu, Alina Bălea, Floarea Burnichi, Enzymatic determination of nitrates content, in case of some vegetable species cultivated in the field, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIII – 2009, „Index BDI-CABI”
	2009

	O96
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Valentin Ionescu, Nastasia Belc, Maria Iordan, Alina Bălea, Floarea Burnichi - Variation of nitrates content, of leafy vegetables cultivated within protected environments, Annals. Food Science and Technology, ISSN 2065-2828, vol. 10, 2009, pp. 167-171, “Index CNCSIS B+”
	2009

	O97
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Valentin Ionescu, Nastasia Belc, Elena Bărăscu, Alina Bălea, Floarea Burnichi -  Accumulation potential of nitrates, in case of some vegetables species cultivated in the field, Annals. Food Science and Technology, ISSN 2065-2828, vol. 10, 2009, pp. 172-176, “Index CNCSIS B+”
	2009

	O98
	Luminiţa Catană, Monica Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga, V. Ionescu, Alina Bălea, Floarea Burnichi - Assessment of accumulation potential of nitrates in leafy vegetables, grown in protected environments, International Symposium "Trends of rural and urban Horticulture within millenium III",  Facultaty of Horticulture, Bucharest, november, 2009, poster
	2009

	O99
	Luminiţa Catană, Monica Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga, V. Ionescu, Alina Bălea, Floarea Burnichi - Influence of fertilization treatments on nitrates content of some vegetable species cultivated in greehouses and solars, , International Symposium "Trends of rural and urban Horticulture within millenium III",  Facultaty of Horticulture, Bucharest, november, 2009, poster
	2009

	O100
	Mioara Negoiţă, Luminiţa Catană, Monica Catană, Enuţa Iorga, Aurelia Dobrescu, V. Ionescu, Alina Bălea, Floarea Burnichi - Enzymatic determination of nitrates content, in case of some vegetable species cultivated in the field, International Symposium "Trends of rural and urban Horticulture within millenium III",  Facultaty of Horticulture, Bucharest, november, 2009, poster
	2009

	O101
	Monica Catană, Luminiţa Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga, Lilios Gabriela, V. Ionescu - Achievement of some fruit-based concentrated products, with high nutritional value, destined to diet-therapy of iron deficiencies population, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIII – 2009, „Index BDI- CABI” 
	2009

	O102
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Aurelia Dobrescu, Lilios Gabriela, V. Ionescu - Achievement of some bakery products fortified with iron, beneficial in nutrition of individuals with ferriprive anemia, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIII – 2009, „Index BDI- CABI”
	2009

	O103
	Mioara Negoiţă, Monica Catană, Luminiţa Catană, Enuţa Iorga, Liliana Bădulescu, Gabriela Lilios, V. Ionescu - Batat use for achievement of some food products, with high nutritional value, destined to individuals with gluten intolerance, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIII – 2009, „Index BDI- CABI”
	2009

	O104
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Nastasia Belc, Alexandru Stoica, Gabriela  Lilios, Valentin Ionescu, Monica Dinu - Iron fortification of bakery products. În Annals. Food Science and Technology (CNCSIS B+), Journal indexed in International Database: IndexCopernicus International, ISSN 2065-2828, Vol. 10, Issue 1, pp. 16-19, 2009                                                                                                
	2009

	O105
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Nastasia Belc, Alexandru Stoica, Gabriela Lilios, Valentin Ionescu, Monica Dinu - Iron fortification of fruit-based concentrated products. În Annals. Food Science and Technology, Journal indexed in International Database: IndexCopernicus International, ISSN 2065-2828, Vol. 10, Issue 1, pp. 20-24, 2009
	2009

	O106
	Monica Catană, Luminiţa Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga, Lilios Gabriela, V. Ionescu - Achievement of some fruit-based concentrated products, with high nutritional value, destined to diet-therapy of iron deficiencies population, , International Symposium "Trends of rural and urban Horticulture within millenium III",  Facultaty of Horticulture, Bucharest, november, 2009, poster
	2009

	O107
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Aurelia Dobrescu, Lilios Gabriela, V. Ionescu - Achievement of some bakery products fortified with iron, beneficial in nutrition of individuals with ferriprive anemia, , International Symposium "Trends of rural and urban Horticulture within millenium III",  Facultaty of Horticulture, Bucharest, november, 2009, poster
	2009

	O108
	Mioara Negoiţă, Monica Catană, Luminiţa Catană, Enuţa Iorga, Liliana  Bădulescu, Gabriela Lilios, V. Ionescu - Batat use for achievement of some food products, with high nutritional value, destined to individuals with gluten intolerance, , International Symposium "Trends of rural and urban Horticulture within millenium III",  Facultaty of Horticulture, Bucharest, november, 2009, poster
	2009

	O109
	 Ionescu Mariana, Mustatea Gabriel, Ionescu Valentin, Vuluga Zina , Trandafir Viorica  „Etude de transfert des substances bioactives provenant des biomateriaux composites a base de collagene pour emballages alimentaires„ IXème  Colloque  Franco - Roumain  sur  les  Polymères, 27 – 29 august 2009, Alba Iulia, poster
	2009

	O110
	Daniela Manea, Marina Merticaru, Mariana Ionescu, Gabriel Mustăţea, Research on reducing contamination of the manufacturing flow for food packaging papers. I. The main features that determine the quality of food packaging paper and determining the influence of technological factors on the overall quality,  "Pulp and Paper" Magazine, vol. 58, no. 4/2009
	2009

	O111
	Zina Vuluga, Dorel Florea, Michaela Iorga and Constantin Radovici, Dumitru Mircea
Vuluga, Mariana Ionescu, Ileana Rau, The Morphology and Barrier Properties of Some LDPE based Nanocomposites Films, 10th ICFPAM, Santiago, CHILE, 28 Sept. - 2 Oct. 2009, poster
	2009

	O112
	Ionescu Mariana, Belc Nastasia, Ionescu Valentin, Vuluga Zina, Testing of bioactive
substances release from food packages, 4th International Symposium - Food Technology, 26-27 octombrie 2009, Murcia, prezentare in plen
	2009

	O113
	M. Ionescu, G. Mustatea, G. Spadaro, Z. Vuluga, D. Florea, Characterization of nanocomposite polymer films used for food packaging. In Annals. Food Science and Technology (CNCSIS B+), Journal indexed in International Database: IndexCopernicus International, ISSN 2065-2828, Vol. 10, Issue 2, pp. 664-670 
	2009

	O114
	HINCU FULVIA-ANCUTA, PRUTEANU ELENA MARILENA, DUTA,DENISA EGLATINA, IORGA ENUTA, NASTASIA BELC,, MITELUT AMALIA, „STUDIES ON THE IDENTIFICATION OF CAROTENOIDS TYPE BIOCHEMICAL MARKERS”, Scientific Bulletin Biotechnology ISSN 1224-7774, Nr. 14/2009
	2009

	O115
	Irina Smeu, Valeria Gagiu, Synergic Effects of Using Modified Atmosphere Packaging (MAP) and Antifungal Sour Rye Doughs on the Shelf Life of Bread, 3rd International Symposium "New Researches in Biotechnology" SimpBTH2010, Bucharest, Romania, ISSN 1224-7774, p. 87; (oral presentation)
	2010

	O116
	Simac V., Macri A., Dragancea B., Nedita G., „AGRI-FOOD Knowledge Management Platform”, Article, BIOTECHNOLOGY Series F, Proceedings of 3rd International Symposium „New Research in Biotechnology” SimpBTH2010, ISSN 1224-7774, Bucharest 2010, pag.322-327.
	2010

	O117
	Simac, V., Belc, N., Sandric, M.M., „Mineral and fiber enriched bakery products via biotechnological applications”, Poster, 3rd International Fair on Innovation, New Ideas, Products and Technologies in Agriculture and Food Industry, Agro Arca 2010, Slatina, Croaţia, 7-9 May 2010
	2010

	O118
	Simac V., Macri A., Dragancea B., Nedita G., „AGRI-FOOD Knowledge Management Platform”, Poster, 3rd International Symposium „New Research in Biotechnology” SimpBTH2010, Bucharest 2010
	2010

	O119
	Mariana Ionescu, G. Mustatea, V. Ionescu, G. Spadaro, Zina Vuluga, M. Iorga, D. Florea, Food Applications of Monolayer LDPE/Bioactive Nanocomposite Films, 2nd International Conference on Chemistry and Chemical Engineering, 27-29 mai 2010, Timişoara; published in scientific Bulletin of “Politehnica” University, Timişoara, Series Chemistry and Environment Engineering, vol. 55(69), nr. 1, 2010, pg. 86-90
	2010

	O120
	Mariana Ionescu, G. Mustatea, V. Ionescu, G. Spadaro, Zina Vuluga, M. Iorga, D. Florea,
Food Applications of Monolayer LDPE/Bioactive Nanocomposite Films, 2nd International Conference on Chemistry and Chemical Engineering, Timişoara, 27-29 mai 2010, poster
	2010

	O121
	Gabriel Mustăţea, Mariana Ionescu, Cristina Pop, Bioactive membranes for food packaging, International Conference ICOSECS 7, Bucharest, 15-17 September 2010, oral presentation
	2010

	O122
	Valentin Ionescu, Gabriel Mustăţea, Mariana Ionescu, Smeu Irina, Spadaro Giuseppe, Vuluga Zina, Boldeanu Gabriela, Monolayer films based on nanocomposites - a new alternative for packaging salads, National Symposium with International participation "Chemistry priorities for  sustainable development PRIOCHEM", 6th edition, 28-29 October 2010, Bucharest, Poster presentation
	2010

	O123
	Daniela Manea, Dan Gavrilescu, Mariana Ionescu, Gabriel Mustatea, Cellulosic fiber specialty packaging – a viable alternative for food protection and safety, The 14th International Symposium on Cellulose Chemistry and Technology, Iasi, 8-10 September 2010, oral presentation  
	2010

	O124
	Mihaela Draghici, Niculita Petru, Denisa Duta, Mitelut Amalia, Geicu Mihaela, Sensory analysis for organic food products, 3rd International Symposium „New Researches in Biotechnology” SimpBTH2010,  Bucharest, 18-19 Novembere 2010, poster
	2010

	O125
	Denisa Duta, Nastasia Belc, Special products - food intolerances, Diaspora in Romanian Scintific Research and Higher Education, Bucharest, 21-24 september 2010 www.diaspora-stiintifica.ro, Plenary presentation
	2010

	O126
	Roditis D., Lupeanu E., Duta D., Belc N., The study of the quality of life linked to the nutritional status on a sample of patients of the NIGG “Ana Aslan”, The 5th International Congress of Anti-aging Medecine in Romania and The 3rd Congress of Lasers in Medicine and Surgery, Bucharest, 7 –9 May, 2010, www.amaa.ro, plenary prezentation
	2010

	O127
	Lupeanu E., Anton M., Duta D., Belc N., Roditis D., Antioxidant status, metabolic profile and nutrition study in old subjects with cardiovascular diseases, The 5th International Congress of Anti-aging Medecine in Romania and The 3rd Congress of Lasers in Medicine and Surgery, Bucharest, 7 –9 May, 2010, www.amaa.ro, plenary prezentation
	2010

	O128
	 Elena Lupeanu, Doina Roditis, Denisa Duta, Nastasia Belc, The effect of dient on aging, Exploratory Workshop "Food and Health",  Conference Diaspora in Scientrific Research and High Education in Romania, Bucharest, 21 – 24 September 2010, www.diaspora-stiintifica.ro, plenary presentation
	2010

	O129
	D. Roditis, E. Lupeanu, D. Duta, N. Belc, Elderly fragility prevention  by dietary recommendations related to the chronic pathology,  35th National Geriatrics and Gerontology Conference, First National Conference of Young  Geriatric "Active Longevity and Elderly Fragility", National Institute of Gerontology and Geriatrics "Ana Aslan", Bucharest, 20-24 october 2010, Plenary presentation
	2010

	O130
	E. Lupeanu, D. Roditis, N. Belc, D. Duta, Nutritional Status and Metabolic profile in Old Subjects with Cardiovascular Diseases, IANA 2010 “5th International Academy on Nutrition and Aging”, Albuquerque on July 26-27, 2010 at the Hyatt Regency Tamaya, Santa Ana Pueblo, New Mexico, USA, poster
	2010

	O131
	Tamara Mihociu, Isabelle Metaxa, Nastasia Belc, Enuţa Iorga, Lavinia Rusu, The use of PCR technique for assessment of Clostridium botulinum presence in open system production of fish and fish products from Romanian aquaculture, Book of abstracts - B.EN.A. - International Conference on Fishery and Aquaculture - A View Point Upon The Sustainable Management Of The Water Resources In The Balkan Area, May 26 th-28th, 2010, Ed. GUP Galati, Romania, pag. 139
	2010

	O132
	Mirela Cucu (Chirtu), Influence of sugar on bread dough fermentation, Master Thesis , USAMV Bucharest, 2010
	2010

	O133
	Irina Smeu, Effect of modified atmosphere packaging and calcium propionate on the shelf life of bread with added acid dought,  Master Thesis , USAMV Bucharest, 2010
	2010

	O134
	Irina Smeu, Valeria Gagiu - Synergic effects of using modified atmosphere packaging (MAP) and antifungal sour rye dough on shelf life of bread. Poster
	2010

	O135
	Cornea, C.P., Voaides, C, Ciuca, M, Gagiu, V., Israel, F., Evaluation of toxigen fungi contamination of the production areas in bakery companies, The 3rd Workshop ‘’Fungi and micotoxins in food chain–animals-human", USAMV Bucharest, 7 Octomber 2010
	2010

	O136
	Voicu, Adriana; Campeanu, Gheorghe; Bibicu, Miruna; Mohora, Angela; Negoita, Mioara; Catană, Luminita; Catană, Monica -  Achievement of a Fortifying Product based on Apples, Quinces and Sea Buckthorn, 2009, NOTULAE BOTANICAE HORTI AGROBOTANICI CLUJ-NAPOCA, 37 (1), pp. 224- 228
	2010

	O137
	V. Ionescu, Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Ghe. Câmpeanu - Evaluation of patulin contamination of apple juice, using high performance liquid chromatography, Bulletin of “Politehnica” University, Timişoara, Series Chemistry and Environment Engineering, vol. 55(69), nr. 2, 2010, pg. 186-188
	2010

	O138
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Liliana Bădulescu, Enuţa Iorga, Alina Bâlea - Determination of Patulin Content of Apples Juice, through High Performance Liquid Chromatography, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIV, “Index CNCSIS B+”, 2010
	2010

	O139
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Liliana Bădulescu, Enuţa Iorga, Alina Bâlea - Determination of Patulin Content of Apples Juice, through High Performance Liquid Chromatography, Simpozionul Ştiinţific anual cu participare internaţională Horticultura  si Peisagistica mileniului III – domenii cu impact major asupra calităţii vietii", Horticulture Faculty, Bucharest, November 2010, poster
	2010

	O140
	V. Ionescu, Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Ghe. Câmpeanu - Evaluation of patulin contamination of apple juice, using high performance liquid chromatography, prezentat la 2nd International Conference on Chemistry and Chemical Engineering, 27-29 mai 2010, Timişoara; poster
	2010

	O141
	Enuţa Iorga, Monica Catană, Luminiţa Catană, Mioara Negoiţă, Alina Bălea, Gabriela Lilios -  Influence Of The Fertilization Treatments On Nitrates Content Of Some Vegetable Species, Cultivated In The Field, Food and Environment Safety – Journal of Faculty of Food Engineering, Stefan cel Mare University – Suceava, year IX, no. 2, 2010
	2010

	O142
	 Enuţa Iorga,  Monica Catană, Luminiţa Catană, Mioara Negoiţă, Alina Bălea, Gabriela Lilios, Influence Of The Fertilization Treatments On Nitrates Content Of Some Vegetable Species, Cultivated In The Field, International Conference "Biotechnologies, Present And Perspectives" 19 - 20 noiembrie 2010, Suceava, poster 
	2010

	O143
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios- Determination Of Dioxins And Furans From Eggs And Oils, Through High Resolution Gas Chromatography In Combination With High Resolution Mass Spectrometry, Food and Environment Safety – Journal of Faculty of Food Engineering, Stefan cel Mare University – Suceava, year IX, no. 3, 2010
	2010

	O144
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios, Determination Of Dioxins And Furans From Eggs And Oils, Through High Resolution Gas Chromatography In Combination With High Resolution Mass Spectrometry, International Conference "Biotechnologies, Present And Perspectives" 19 - 20 November 2010, Suceava, poster 
	2010

	O145
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios - Validation Of An Enzymatic Method For Nitrates Determination From Vegetable Products, Food and Environment Safety – Journal of Faculty of Food Engineering, Stefan cel Mare University – Suceava, year IX, no. 4, 2010
	2010

	O146
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios, Validation Of An Enzymatic Method For Nitrates Determination From Vegetable Products, International Conference "Biotechnologies, Present And Perspectives" 19 - 20 November 2010, Suceava, poster 
	2010

	O147
	Mioara Negoiţă, Luminiţa Catană, Monica Catană, Lilios Gabriela, Enuţa Iorga, Alina Bălea - Validation of Procedures for Extraction of Fat from Food and Cleanup of Extracts, in Order to Determine Dioxins and Furans Content, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIV – 2010, “Index CNCSIS B+”
	2010

	O148
	V. Ionescu, Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios, Floarea Burnichi. Ghe. Campeanu - Evaluation of nitrates content of some vegetable species cultivated in open field, using an enzymatic method, Scientific Bulletin of “Politehnica” University, Timişoara, Series Chemistry and Environment Engineering, vol. 55(69), nr. 1, 2010, pg. 91-94  
	2010

	O149
	Mioara Negoiţă, Luminiţa Catană, Monica Catană, Lilios Gabriela, Enuţa Iorga, Alina Balea, Validation of Procedures for Extraction of Fat from Food and Cleanup of Extracts, in Order to Determine Dioxins and Furans Content, International Annual Symposium in Horticulture  in millenium III",  Facultaty of Horticulture, Bucharest, November 2010, poster
	2010

	O150
	Valentin Ionescu, Monica Catană,  Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios, Floarea Burnichi, Ghe. Câmpeanu - Evaluation Of Nitrates Content Of Some Vegetable Species Cultivated In Open Field, Using An Enzymatic Method, 2nd International Conference on Chemistry and Chemical Engineering, 27-29 mai 2010, Timişoara, poster  
	2010

	O151
	 Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela  Lilios, Valentin Ionescu, Determination Of Dioxins And Furans Content In Eggs, Through High Resolution Gas Chromatography In Combination With High Resolution Mass Spectrometry, 2nd International Conference on Chemistry and Chemical Engineering, 27-29 mai 2010, Timişoara, poster   
	2010

	O152
	Arabela Untea, Rodica Diana Criste, D. Raduţoiu, V. Ionescu, Effects of dietary oregano (Oregano vulgaris) inclusion in weaned piglets diet on iron excreta, absorbtion, and iron status, 9th International Symposium of Animal Biology and Nutrition, 23-24 September 2010, Bucharest; published in Archiva Zootechnica Vol. 13, No. 2, 2010, pg. 19-29
	2010

	O153
	Arabela Untea, Rodica Diana Criste, D. Raduţoiu, V. Ionescu, Effects of dietary oregano (Oregano vulgaris) inclusion in weaned piglets diet on iron excreta, absorbtion, and iron status, 9th International Symposium of Animal Biology and Nutrition, 23-24 septembrie 2010, Bucharest, plenary presentation
	2010

	O154
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios, Valentin Ionescu - Determination Of Dioxins And Furans Content In Eggs, Through High Resolution Gas Chromatography In Combination With High Resolution Mass Spectrometry, 2nd International Conference on Chemistry and Chemical Engineering, 27-29 mai 2010, Timişoara, poster   
	2010

	O155
	Enuţa Iorga,  Monica Catană, Luminiţa Catană, Mioara Negoiţă, Alina Bălea, Gabriela Lilios - Influence Of The Fertilization Treatments On Nitrates Content Of Some Vegetable Species, Cultivated In The Field, International Conference "Biotechnologies, Present And Perspectives" 19 - 20 November 2010, Suceava, poster 
	2010

	O156
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios - Determination Of Dioxins And Furans From Eggs And Oils, Through High Resolution Gas Chromatography In Combination With High Resolution Mass Spectrometry, International Conference "Biotechnologies, Present And Perspectives" 19 - 20 November 2010, Suceava, poster 
	2010

	O157
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Gabriela Lilios - Fruit-based concentrated products, iron fortified, destined to prevention and diet therapy of iron deficiencies of vulnerable population groups, Food and Environment Safety – Journal of Faculty of Food Engineering, Stefan cel Mare University – Suceava, year IX, no. 3, 2010
	2010

	O158
	Mioara Negoiţă, Monica Catană, Luminiţa Catană, Enuţa Iorga, Gabriela Lilios, Alina Bălea - Valentin Ionescu, Iron fortification of bread and baked goods, against nutritional deficiencies of population, Food and Environment Safety – Journal of Faculty of Food Engineering, Stefan cel Mare University – Suceava, year IX, no. 4, 2010
	2010

	O159
	Enuţa Iorga, Monica Catană, Luminiţa Catană, Aurelia Dobrescu, Mioara Negoiţă, Alina Bălea - Hazards Analysis at Production of Fruit-Concentrated Products, Fortified with Iron, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIV – 2010, “Index CNCSIS B+” 
	2010

	O160
	Monica Catană, Lilios Gabriela, Luminiţa Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga - Sensorial Analysis of Food Fortified with Iron, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIV – 2010, “Index CNCSIS B+”
	2010

	O161
	Monica Catană, Lilios Gabriela, Luminiţa Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga - Achieving a Pastry Product, Fortified with Iron, Destined to Prevention and Diet Therapy of Ferriprive Anemia of Chidren, U.S.A.M.V.B., LUCRĂRI ŞTIINŢIFICE Seria B – LIV – 2010, “Index CNCSIS B+”
	2010

	O162
	Enuţa Iorga, Monica Catană, Luminiţa Catană, Aurelia Dobrescu, Mioara Negoiţă, Alina Bălea - Hazards Analysis at Production of Fruit-Concentrated Products, Fortified with Iron, International Annual Symposium in Horticulture  in millenium III",  Facultaty of Horticulture, Bucharest, November 2010",  poster 
	2010

	O163
	Monica Catană, Lilios Gabriela, Luminiţa Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga - Sensorial Analysis of Food Fortified with Iron, International Annual Symposium in Horticulture  in millenium III",  Facultaty of Horticulture, Bucharest, November 2010 poster 
	2010

	O164
	Monica Catană, Lilios Gabriela, Luminiţa Catană, Liliana Bădulescu, Mioara Negoiţă, Enuţa Iorga - Achieving a Pastry Product, Fortified with Iron, Destined to Prevention and Diet Therapy of Ferriprive Anemia of Chidren, International Annual Symposium in Horticulture  in millenium III",  Facultaty of Horticulture, Bucharest, November 2010, poster
	2010

	O165
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Alina Bălea, Gabriela Lilios, Valentin Ionescu - Determination Of Iron Content Of Iron Fortified Food Products, Through Atomic Absorbtion Spectrometry, 2nd International Conference on Chemistry and Chemical Engineering, 27-29 May 2010, Timişoara, poster 
	2010

	O166
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Gabriela Lilios - Fruit-based concentrated products, iron fortified, destined to prevention and diet therapy of iron deficiencies of vulnerable population groups, International Conference "Biotechnologies, Present And Perspectives" 19 - 20 November 2010, Suceava, poster
	2010

	O167
	Mioara Negoiţă, Monica Catană, Luminiţa Catană, Enuţa Iorga, Gabriela Lilios, Alina Bălea, Valentin Ionescu - Iron fortification of bread and baked goods, against nutritional deficiencies of population, International Conference "Biotechnologies, Present And Perspectives" 19 - 20 November 2010, Suceava, poster
	2010

	O168
	Cristian Logofătu, Daniela Cioboată, Mariana Ionescu, Gabriel Mustăţea, Amelia Buculei – Computerized system for closure control of packages in food industry, Food and Environment Safety – Journal of Food Engineering, Stefan cel Mare University – Suceava, Year IX, No. 4 
	2010

	O169
	Cristian Logofătu, Daniela Cioboată, Mariana Ionescu, Gabriel Mustăţea, Amelia Buculei, Computerized system for closure control of packages in food industry, International Conference “BIOTECHNOLOGIES, Present and Perspectives”, 19 - 20 November 2010, Suceava, poster
	2010

	O170
	Cristian Logofătu, Danut Stanciu, Paul Gageanu, Mariana Ionescu, Iuliana Banu, Viviana Filip – Computerized system for controling package encasing in food industry, 3rd International Symposium „New Researches in Biotechnology” SimpBTH2010, Bucharest, 18-19 November 2010; published in Biotechnology, Series F, Supplementary Volume, pg. 315-321
	2010

	O171
	Cristian Logofătu, Danut Stanciu, Paul Gageanu, Mariana Ionescu, Iuliana Banu, Viviana Filip, Computerized system for controling package encasing in food industry, 3rd International Symposium „New Researches in Biotechnology” SimpBTH2010,  Bucharest, 18-19 November 2010, poster
	2010

	O172
	Liliana Anton, Mihail Radu, Elena Dobre, Camelia Rovinaru, Ana Maria Popilian, Irina Codita, Olguta Dracea, Camelia Babes, Cerasela Drgomirescu, Brandusa Lixandru, E. Dragulescu, Fl. Coldea, Mariana Ionescu, Valeria Gagiu – Botanical extracts with antimicrobian action for active food packaging, International Symposium „Chemistry priorities for sustainable development” PRIOCHEM, editia a VI-a, 28-29 Octomber 2010, Bucharest, poster
	2010

	O173
	 Fulvia A. Hîncu, Denisa E. Duţă, V.  Ionescu, V. Blaj, Amalia Miteuţ, Determination of  biochemical marker of carotene type in harvested green fodder from Bucegi area, 3rd International Symposium „New Researches in Biotechnology” SimpBTH2010,  Bucharest, 18-19 November 2010; publicata in Biotechnology, Series F, Supplementary Volume, pg. 283-290
	2010

	O174
	Fulvia A. Hîncu, Denisa E. Duţă, V. Ionescu, V. Blaj, Amalia Miteuţ, Determination of biochemical marker of carotene type in harvested green fodder from Bucegi area, 3rd International Symposium „New Researches in Biotechnology” SimpBTH2010,  Bucharest, 18-19 November 2010, poster
	2010

	O175
	 Simac V., Macri A., Dragancea B., Nedita G., "AGRI-FOOD Knowledge Management Platform", BIOTECHNOLOGY Series F, Proceedings of 3rd International Symposium "New Research in Biotechnology" SimpBTH2010, ISSN 1224-7774, Bucharest 2010, pag. 322-327
	2010

	O176
	 Simac V., Macri A., Dragancea B., Nedita G., "AGRI-FOOD Knowledge ManagementPlatform", 3rd International Symposium "New Research in Biotechnology" SimpBTH2010, Bucharest, 18-19 November 2010, poster
	2010

	O177
	Simac V., Macri A., Dragancea B., Cotora L., “WEB AGRI-FOOD PLATFORM”, The Abstract Book of the Conference Biologically Active Substances: Fundamental and Applied Problems (BAS 2011), Novy Svet, AR Crimea, Ukraine 
	2011

	O178
	Simac V., Macri A., Dragancea B., Cotora L., “WEB AGRI-FOOD PLATFORM”, Conference Biologically Active Substances: Fundamental and Applied Problems (BAS 2011), Novy Svet, AR Crimea, Ukraine, poster 
	2011

	O179
	Simac V., Sandric M.M., Caragia V., Nicolaeva D., Golovco Ju., „Bread Technology and Cancer”, The Abstract Book of the International Conference “Renewable Wood and Plant Resources: Chemistry, Technology, Pharmacology, Medicine”, Saint Petersburg, Russian Federation, 2011.
	2011

	O180
	D. Nicolaeva, V. Caragia, M. Podogova, V. Simac, M. Deleanu, C. Stavarache, Ju. Golovco, „The study of biologically active compounds isolation from raw plant materials using supercritical CO2 extraction”, The Abstract Book of the International Conference „Renewable Wood and Plant Resources: Chemistry, Technology, Pharmacology, Medicine”, Saint Petersburg, Russian Federation, 2011.
	2011

	O181
	Caragia V., Nicolaeva D., Podogova M., Simac V., Ciocarlan А., Golovco Ju. “Development of Technology, The Justification of Quality Indicators of Supercritical CO2 Extracts, of Biologically Active Substances (Phitocomponents), From Natural Plant Raw Materials”, The Abstract Book of the Conference Biologically Active Substances: Fundamental and Applied Problems (BAS 2011), Novy Svet, AR Crimea, Ukraine
	2011

	O182
	Irina Smeu, Alina Dobre, Mirela Cucu (Chirtu), Mariana Ionescu, Nastasia Belc, Valeria Gagiu, Effect of modified atmosphere packaging and calcium propionate on shelf life of sourdough bread, 1st FCUB-ERA workshop ‘’Food safety and health effects of food’’,  Belgrade, Serbia on 31st January and 1st of February 2011, poster
	2011

	O183
	Alina Dobre, Irina Smeu, Mirela Chirtu, Nastasia Belc, Niculita Petru, Valeria Gagiu, Screening tests in using essential oils as natural preservatives in bakery industry, 1st FCUB-ERA workshop ‘’Food safety and health effects of food’’,  Belgrade, Serbia on 31st January and 1st of February 2011, poster
	2011

	O184
	Alina Dobre, Valeria Gagiu, Mariana Ionescu, Gabriel Mustatea, Liliana Anton, Camelia Rovinaru, Comparative antibacterial activity of essential oils from different sources, articol acceptat pentru publicare in Collection of Scientific Works UFT-Plovdiv, International Conference “Food science, engineering and technologies“ 14-15oct. 2011
	2011

	O185
	Alina Dobre, Valeria Gagiu, Mariana Ionescu, Gabriel Mustatea, Liliana Anton, Camelia Rovinaru,  Comparative antibacterial activity of essential oils from different sources, Scientific Works of the University of Food Technology, Plovdiv, Bulgaria, Volume LVIII, Issue 1, ISSN 0477-0250, CAB Abstracts, UFT Academic Publishing House, pg 475-480, 2011
	2011

	O186
	Alina Dobre, Valeria Gagiu, Niculita Petru,  Research regarding the antimicrobial activity of essential oils against food borne bacteria and toxigenic fungi, The Annals of the University Dunarea de Jos of Galati, Fascicle VI, Food Technology, 35 (2) ISSN 1843-5157, CNCSIS indexed (B+), Galati University Press, BDI CAB Abstract, 2011, to be published
	2011

	O187
	Alina Dobre, Valeria Gagiu, Petru Niculita, Research regarding the antimicrobial activity of essential oils against food borne bacteria and toxigenic fungi, Abstract published in Papers of the International Symposium „From Food Science to Food Industry”, Euro-Aliment, 6-7 october, ISSN 1843-5114, Galati University Press, CNCSIS Cod 281, pg 83-84, 2011.
	2011

	O188
	 Alina Dobre, Irina Smeu, Valeria Gagiu, Petru Niculita, Vapour phase antimicrobial activity of selected essential oils against foodborne bacteria and toxigenic fungi, 2nd FCBU-ERA Workshop – Food Chemistry and Biotechnology, Belgrad, 18-19 october, Book of Abstracts, pg. 28, 2011.
	2011

	O189
	 Liliana Anton, Camelia Rovinaru, Mihail Radu, Elena Dobre, Alina Dobre, Valeria Gagiu, Mariana Ionescu, Chemical composition and antimicrobial activity of some essential oils from Lamiaceae and Apiaceae family used in applications to increase food safety, Romanian Biotechnological Letters, manuscript no 519, 2011, to be published;
	2011

	O190
	 Irina Smeu, Mona Elena Popa, Alina Dobre, Mariana Ionescu, Nastasia Belc, Giuseppe Spadaro, Gabriel Mustatea,  Shelf life prolonging of fresh cut romanian lettuce, 2nd FCBU-ERA Workshop – Food Chemistry and Biotechnology, Belgrad, 18-19 October, Book of Abstracts, pg. 32, 2011.
	2011

	O191
	 Mustatea Gabriel, Ioan Calinescu, Alina Dobre, Mariana ionescu, Antibacterial activity of silver nanoparticles, 2nd FCBU-ERA Workshop – Food Chemistry and Biotechnology, Belgrad, 18-19 October, Book of Abstracts, pg. 40, 2011.
	2011

	O192
	 Alina Dobre, Irina Smeu, Mirela Chirtu, Nastasia Belc, Niculita Petru, Valeria Gagiu,  Screening tests in using essential oils as natural preservatives in bakery industry, 1st FCUB ERA Workshop – Food Safety and Health Effects of Food, Belgrad, Serbia, Book of Abstracts pg. 29, 2011.
	2011

	O193
	Alina Dobre, Irina Smeu, Mirela Chirtu, Nastasia Belc, Petru Niculita, Valeria Gagiu, Screening Tests in Using Essential Oils as Natural Preservatives in Backery Industry, 1st FCUB ERA Workshop, Belgrade, Serbia, p. 32; (poster presentation)   
	2011

	O194
	Irina Smeu, Anca Ioana Nicolau, Mona-Elena Popa, Effect of processing Operations on the Shelf-Life and Quality of Lettuce, 1st PhD Symposium, "Dunarea de Jos" University of Galati, Galati, Romania; (poster presentation) 
	2011

	O195
	 Irina Smeu, Alina Dobre, Mirela Cucu, Mariana Ionescu, Nastasia Belc, Valeria Gagiu,  Synergic effects of modified atmosphere packaging (MAP) and antifungal rye sourdought on the shelf life of bread, 1st FCUB ERA Workshop – Food Safety and Health Effects of Food, Belgrad, Serbia, Book of Abstracts pg. 32, 2011.
	2011

	O196
	Irina Smeu, Mona-Elena Popa, Comparative Study Between Air and Modified Atmosphere Packaging (MAP) for Shelf-Life Prolonging of Romanian Lettuce, Environmental Capacity Building (ECB 2011), Bucharest, Romania; (poster presentation)
	2011

	O197
	Calina Petruta Cornea, Matilda Ciucă, Catalina Voaides, Valeria Gagiu, Aneta Pop, Incidence of fungal contamination in A Romanian bakery: a molecular approach, Romanian Biotechnological Letters, vol. 16 (1), 2011 (sub tipar) 
	2011

	O198
	Mioara Negoiţă, Nastasia Belc, Luminiţa Catană, Enuţa Iorga, Monica Catană, Alina Bălea - GHID DE BUNE PRACTICI PRIVIND TRASABILITATEA PRODUSELOR AGROALIMENTARE, Workshop-ul "Trasabilitatea produselor agroalimentare în România", 17 November 2010 la sediul USAMV Bucureşti, plenary presentation
	2011

	O199
	Luminiţa Catană, Monica Catană, Mioara Negoiţă, Enuţa Iorga, Nastasia Belc, Sabina Daniela Ghencea, Gabriela Lilios, Viorica Chiţu - Fruit functional food for diabetic diet, in curs de publicare in Acta Horticulturae, 2011
	2011

	O200
	Negoita Mioara, Catana Luminita, Catana Monica, Iorga Enuta, Belc Nastasia, Ionescu Valentin, Lilios Gabriela, Balea Alina - Evaluation of patulin contamination of apple juice, using high performance liquid chromatography, published in Book Abstract la 4th International Congress on Food and Nutrition, 12 - 14th of October, Istanbul – Turkey, 2011
	2011

	O201
	Negoita Mioara, Catana Luminita, Catana Monica, Iorga Enuta, Belc Nastasia, Ionescu Valentin, Lilios Gabriela, Balea Alina - Evaluation of patulin contamination of apple juice, using high performance liquid chromatography, presented at 4th International Congress on Food and Nutrition, 12 - 14th of October 2011, Istanbul – Turkey, poster
	2011

	O202
	Negoita Mioara, Catana Luminita, Catana Monica, Iorga Enuta, Belc Nastasia, Stancov Alexandru,  Mladin Paulina, Testing the Behaviour to Processing of Some Raspberry Species , 2011, presented at II Balkan Symposium on Fruit Growing, 5-7th of September, Piteşti – Mărăcineni, 2011, poster
	2011

	O203
	Catana Luminita, Catana Monica, Negoita Mioara, Iorga Enuta, Belc Nastasia, Ionescu Valentin, Lilios Gabriela, Balea Alina - Determination of dioxins and furans from oils, through high resolution gas chromatography in combination with high resolution mass spectrometry, 2011, presented at 4th International Congress on Food and Nutrition, 12 - 14th of October, Istanbul – Turkey, published in Book Abstract 
	2011

	O204
	Catana Luminita, Catana Monica, Negoita Mioara, Iorga Enuta, Belc Nastasia, Ionescu Valentin, Lilios Gabriela, Balea Alina- Determination of dioxins and furans from oils, through high resolution gas chromatography in combination with high resolution mass spectrometry, 2011, presented at 4th International Congress on Food and Nutrition, 12 - 14th of October, Istanbul – Turkey, poster 
	2011

	O205
	Catana Monica, Catana Luminita, Negoita Mioara, Iorga Enuta, Belc Nastasia, Ionescu Valentin, Balea Alina, Lilios Gabriela, Popp Stanescu Alina - Achieving and clinical testing of food fortified with iron, 2011, presented at 4th International Congress on Food and Nutrition, 12 - 14th of October, Istanbul – Turkey, published in Book Abstract 
	2011

	O206
	Catana Monica, Catana Luminita, Negoita Mioara, Iorga Enuta, Belc Nastasia, Ionescu Valentin, Balea Alina, Lilios Gabriela, Popp Stanescu Alina -  Achieving and clinical testing of food fortified with iron, 2011, presented at 4th International Congress on Food and Nutrition, 12 - 14th of October, Istanbul – Turkey, poster 
	2011

	O207
	Monica Catană, Luminiţa Catană, Mioara Negoiţă, Enuţa Iorga, Nastasia Belc, Gabriela Lilios, Viorica Chiţu, Alina Popp Stănescu, Fruit-based concentrated products, iron fortified, destined to prevention and diet therapy of  iron deficiencies, 2011, presented at II Balkan Symposium on Fruit Growing, 5-7th of September, Piteşti – Mărăcineni, poster
	2011

	O208
	Tamara Elena Mihociu, Nastasia Belc, Marta Zachia, Enuta Iorga, Valentin Ionescu, Georgeta Stefan, Researches concerning the influence of decreasing of sodium level in chicken breast emulsion, 57-th International Congress of Meat Science and Technology, 7-12 August 2011, Ghent-Belgium, poster and abstract published in Abstract Book „LET’S MEAT IN GHENT, BELGIUM - Global challenges to production, processing and consumption of  meat”.
	2011

	O209
	 Mona POPA, Mihaela GEICU , Amalia MITELUT, Mihaela DRAGHICI, Petru NICULITA, Tamara MIHOCIU, Elena DRAGU, Sensorial characteristics changes of low - sodium Frankfurters using different packaging systems, The 4th INTERNATIONAL SYMPOSIUM "New Research in Biotechnology" , BIOTEHGEN, 10-11 November 2011, Bucharest, Romania.
	2011

	O210
	Mona Popa, Amalia Mitelut, Mihaela Geicu, Mihaela Draghici, Petru Niculita, Tamara Mihociu, „Shelf life and quality of frankfurters after a substantial reduction of sodium”, 7th International Congress of Food Technologists,  Biotechnologists and Nutritionists, 20 – 23 September 2011, Opatija, Croaţia, organized by Croation Society for Technologists in Food Industry, Biotechnologists and Nutritionists and Faculty of Food Technology and Biotechnology, University of Zagreb. Articcle accepted for publication in Croatian Journal of Food Technology, Biotecnology and Nutrition (Journal is indexed in CAB Abstracts, DOAJ - Directory of Open Access Journals).
	2011

	O211
	Margareta Olteanu, Mariana Ropota, Tatiana Panaite, Tamara Mihociu, ,,Establisment of saturated fatty acids /unsaturated ratio in poultry meat for high quality of meat products”, published in ANALELE IBNA,vol 26, 2011, pag 44-49, 2011
	2011

	O212
	Fulvia A. Hîncu, Denisa E. Duţă, Nastasia Belc, Cereal-based products rich in prebiotics and bioactive compounds, 1st FCUB-ERA workshop, Belgrade, Serbia on 31st January and 1st of February 2011 (www.fcub-era.rs), poster
	2011

	O213
	Mariana Ionescu, Gabriel Mustăţea, Valentin Ionescu, Giuseppe Spadaro, Daniela Manea, C. Talasman, A. Radu, Aspects regarding the improved barriere of paper conformity with food safety  and environment requirements, article proposed for ADVANCED TECHNOLOGIES FOR THE PULP AND PAPER INDUSTRY, The 6th International Symposium, 3-5 September, 2011
	2011

	O214
	Simac V., Macri A., Dragancea B.,Cotora L., - Web agri-food Platform- "Biologically active substances. Fundamental and Applied Problems" Conference, Novy Svet, AR Crimea, Ukraine,23-28 mai 
	2011

	O215
	Amalia Mitelut, Alina Culetu, Irina Smeu, Mona Popa - Research on mycotoxin content of Triticum Aestivum in Romanian south crops, Proceedings of the 4th International Symposium "New Researches in Biotechnology" Bucharest, Romania, vol. XV, p.190-196 
	2011

	O216
	Amalia Mitelut, Alina Culetu, Mona Popa -  Study on optimization of solid phase microextraction and gas chromatography-mass spectrometry analysis for the volatile fraction of pastures, 4th International Symposium "New Researches in Biotechnology", 10-11 November 2011, Bucharest, Romania  - plenary presentation
	2011

	O217
	Amalia Mitelut, Alina Culetu, Maria Serdaru, Mona Popa, Adrian Blaj - Experimental Research Regarding the Analysis of Terpenes in Forages by Headspace Solid-Phase Microextraction Coupled to Gas Chromatography-Mass Spectrometry, 7th International Congress of Food Technologists, Biotechnologists and Nutritionists, Croatia - POSTER presentation
	2011

	O218
	Alina Culetu, Marta Zachia, Elena M. Pruteanu, Alexandra Decu - Study regarding the behavior of palm oil used for frying at controlled temperature, 2nd FCUB ERA workshop, 18-10 October 2011, Belgrade – plenary presentation
	2011

	O219
	Alina Culetu, Marta Zachia, Elena M. Pruteanu, Alexandra Decu, Nastasia Belc, Gabriela Vlasceanu - Preliminary studies regarding the manufacturing of bread products with healyhy effects, 2nd International ISEKI_Food Conference, 31 August-2 September 2011, Milan
	2011

	O220
	Mariana Ionescu, Gabriel Mustatea, Valentin Ionescu, Giuseppe Spadaro, Daniela Manea, Catalina Mihaela Talasman, Argentina Radu, Maricica Burlacu– Aspects regarding compliance of improved barrier properties with food safety and environment requirements – Proceedings volume of the 6th International Symposium on Advanced Technologies for the Pulp and Paper Industry, Braila, September 6-9, 2011
	2011

	O221
	Daniela Manea, Catalina Mihaela Talasman, Argentina Radu, Dan Gavrilescu, Mariana Ionescu, Gabriel Mustatea, Giuseppe Spadaro – Research regarding the manufacturing of the food-packaging paper with barrier properties – Proceedings volume of the 6th International Symposium on Advanced Technologies for the Pulp and Paper Industry, Braila, September 6-9, 2011
	2011

	O222
	Mariana Ionescu, Gabriel Mustatea, Valentin Ionescu, Irina Smeu, Giuseppe Spadaro, Zina Vuluga, - New packaging materials and their effect on the shelf-life of packaged salad – paper and oral presentation at the 4th International Symposium “New Researches in Biotechnology” SimpBTH 2011, Bucharest, November 10 – 11, 2011
	2011

	O223
	Gageanu P., Mosoiu C. , Zaica Al. , Sandric M., - Human capital recovery in rural areas in Romania, by acquiring of skills and knowledge with high added value, Bucharest , October 28
	2011

	O224
	Maria Magdalena Sandric, Claudia Mosoiu, Viorel Simac, - Case study regarding management of bakery products, Plovdiv, June 9, 2011
	2011


	Books published at national or international publishers (authors members of the research unit will be highlighted in bold font) 

	Label   B#
	Year published (1)
	Author(i)
	Book title
	Publisher
	ISBN

	B  1
	2007
	Nastasia Belc, Sabina Ghencea, others
	The Wheat Crop  Quality  2007 
	Ed. Printech, Bucuresti
	ISBN 978-973-718-807-6

	B  2
	2007
	Monica Catană, Luminiţa Catană, Mioara Negoiţă,  Enuţa Iorga, Nastasia Belc,  Valentin Ionescu
	The implementation of a performant method for patulin determination from apple juice in order to ensure the food safety
	Ed. Printech, Bucuresti
	ISBN 978-973-718-617-3

	B  3
	2007
	Luminiţa Catană,Monica Catană, Mioara Negoiţă, Enuţa Iorga, Nastasia Belc, Viorica Chitu, Gabriela Lilios
	Good Hygienic Practice Guide  for fruits and vegetables  dehydration 
	Ed. Printech, Bucuresti
	ISBN 978-973-718-747-5

	B  4
	2008
	 Ioana Martinof, others
	Milk processing guide from small ruminants in industrial system.
	Ed. Do&Do PREPress Printing, Bucuresti,
	 

	B  5
	2008
	Nastasia Belc, Adriana Macri, Enuta Iorga, Anca Nicolau, Mihai Visan,  Ruxandra Stanica
	2020 Vision on the Industrial R&D  Role in the Development of Food Sector  in Romania
	Ed. Do&Do PREPress Printing, Bucuresti,
	 ISBN 978-973-88314-3-8

	B  6
	2008
	Duţă Denisa, Ghencea Sabina, Belc Nastasia, Pruteanu Elena, Hîncu Fulvia, Iorga Enuţa
	Sensory analyze guide.Sensorial quality of bread and meat.
	Ed. Do&Do PREPress Printing, Bucuresti,
	ISBN 978-973-88314-6-9

	B  7
	2008
	Şandric, M., Moşoiu, C., Simac, V.
	 The medicinal , aromatic  plants  and wheat culture in the ecologic system
	 Ed. Do&Do PREPress Printing, Bucuresti 
	ISBN 978-973-88314-4-5

	B  8
	2008
	Şandric, M., Moşoiu, C., Simac, V.
	 Risk Factors on the Baked Goods Chaine
	Ed. Do&Do PREPress Printing, Bucuresti
	ISBN 978-973-88314-5-2

	B  9
	2008
	A. Radu, V. Gagiu, A. Raducanu, D. Dumitru, A. Dobre
	The Importance of Mycotoxins  Traceability on the Grains Chain
	 
	ISBN 978-973-88314-2-1

	B  10
	2008
	Nastasia Belc, Sabina Ghencea, others
	 The Wheat Crop  Quality  2008 
	Ed. Do&Do PREPress Printing, Bucuresti
	ISBN 978-973-88314-8-3

	B  11
	2008
	Rusu Lavinia Mariana
	Detection and quantify methods for genetic  modified organisms
	Ed. Do&Do PREPress Printing, Bucuresti
	ISBN 978-973-88314-7-6

	B  12
	2008
	Negoiţă Mioara, Catană Luminiţa, Catană Monica, Iorga Enuţa, Belc Nastasia, Popa Mona Elena, Flore Liliana, Ulinici Sorin, Corbu Vasile
	Good Hygienic Practice Guide  for fruits and vegetables  processing
	Ed. Printech, Bucuresti
	ISBN 978-606-521-038-7

	B  13
	2008
	Mioara Negoiţă, Luminiţa Catană, Monica Catană, Enuţa Iorga, Gabriela Nediţă, Nastasia Belc, Sorin Ulinici, Vasile Corbu   
	Good Manufacture  Practice Guide  for fruits and vegetables  processing through  heat sterilization
	Ed. Printech, Bucuresti
	ISBN 978-606-521-065-3

	B  14
	2008
	Mioara Negoiţă, Gabriela Nediţă, Luminiţa Catană, Enuţa Iorga, Monica Catană, Nastasia Belc, Vasile Corbu
	 Studies regarding the HACCP implementation in the preservating of fruits and vegetables industry
	Ed. Printech, Bucuresti
	ISBN 978-606-521-070-7

	B  15
	2008
	Luminiţa Catană, Erol Murad, Monica Catană, Mioara Negoiţă, Cristian Sima, Enuţa Iorga, Nastasia Belc, Viorica Chitu
	Guide for achievement of a unit for vegebles and fruits dehydration
	Ed. Printech, Bucuresti
	ISBN 978-606-521-019-6

	B  16
	2009
	Nastasia Belc, Sabina Ghencea, others
	 The Wheat Crop  Quality  2009
	Ed.Dacris
	-

	B  17
	2009
	Lavinia Mariana Rusu, Nastasia Belc, Enuta Iorga, Oana Niculae, Marian Adascalului, Alexandru Stancov, Tamara Mihociu
	Detection of Clostridium botulinum strains through PCR technique
	 Ed. Oscar Print, Bucuresti
	 ISBN: 978-973-668-248-3

	B  18
	2010
	Isabelle Metaxa, Silvius Stanciu, Aida Vasile, Tamara Mihociu, Irina Cernisencu, Liliana Teodorof, Maria Mihaly
	Fisherie Production Conditions in Romanian Aquaculture Farms According HACCP Principles
	 Editura GUP Galaţi
	ISBN: 978-606-8008-85-1

	B  19
	2010
	Nastasia Belc, Enuţa Iorga
	Creşterea calităţii şi competitivităţii activităţii de cercetare-dezvoltare a Institutului de Bioresurse Alimentare
	Ed. Dacris
	brochure achieved within SOP 139/2664 project, Programme SOP IEC

	B  20
	2010
	Nastasia Belc, Enuţa Iorga
	Increasing of Quality and Competitiveness of R&D Activity of the Institute of Food Bioresources
	Ed. Dacris
	brochure achieved within SOP 139/2664 project, Programme SOP IEC

	B  21
	2010
	Nastasia Belc, Marta Zachia, others
	The Grains Quality for 2010 Crop 
	Ed. Dacris
	 -

	B  22
	2010
	Luminita  Catana, Enuta  Iorga, Monica  Catana, Mioara Negoita, Nastasia  Belc, Gabriela  Lilios, Alina Balea, Valentin  Ionescu, Floarea  Burnichi, Amalia Mitelut, Mona  Elena  Popa
	 Potential of Nitrates Accumulation  in Vegetables Products
	Ed. Printech, Bucuresti
	ISBN 978-606-521-597-9

	B  23
	2010
	Monica Catana, Mioara Negoita, Luminita Catana, Enuta Iorga, Nastasia  Belc, Gabriela  Lilios, Alina Balea, Paula  Veronica  Calianu,Ioana Alina Anca, Alina Mihaela Popp, Oana Muntean, Monica  Gabriela Dinu
	 Iron fortification of food products
	Ed. Printech, Bucuresti
	ISBN 978-606-521-595-5

	B  24
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2010


	Luminita Catana, Monica Catana, Mioara  Negoita, Enuta Iorga, Nastasia  Belc, Gabriela Lilios, Alina Balea, Valentin Ionescu 
	 Methods for analyze of dioxins and furans from food
	Ed. Printech, Bucuresti
	ISBN 978-606-521-596-2

	B  25
	2010


	Mioara Negoiţă, Luminiţa Catană, Enuţa Iorga, Monica Catană, Nastasia Belc, Gabriela Nediţă, Alina Bălea
	 Good practice guide for agro - food products traceability
	Ed. Printech, Bucuresti
	ISBN 978-606-521-578-8

	B  26
	2011
	Cimponeriu Danuţ, Apostol Pompilia, Radu Irina, Stavarachi Monica, Toma Mihai, Uşurelu Daniela, Burcoş Traian, Popa Emil Florentin, Popa Ileana, Serafinceanu Cristian, Crăciun Anne-Marie, Panduru Nicolae, Cucu Ionuţ, Rusu Lavinia  
	Obesity and breasat cancer - major heath problems at worldwide  level
	in press 
	 brochure achieved in  Biogenob  project (cod 42161/2008)

	B 27
	2011
	Nastasia Belc, others
	Nutition and Health
	Ed. Printech, Bucuresti
	ISBN 978 - 606 - 521 - 743 - 0

	B  28
	2011
	Nastasia Belc, Marta Zachia, others
	 The Grains Quality for 2011 Crop 
	Ed. Printech, Bucuresti
	ISBN 978-606-521-747-8

	Book chapters published in collective volumes at national or international publishers (authors members of the research unit will be highlighted in bold font)

	Label BC#
	Year published (1)
	Author(i)
	Chapter title
	Volume title
	Publisher
	ISBN

	BC 1
	2007
	Mona Elena Popa, Nastasia Belc 
	Part I. Preservation and protection
	Food Safety A Practical and Case Study Approach Series: Integrating Safety and Environmental Knowledge Into Food Studies towards European Sustainable Development Vol.1
	McEihatton, Anna; Marshall, Richard J. (Eds.), Edited by Springers
	ISBN: 978-0-387-33509-4

	BC 2
	2008
	Gabriela Nediţă, Adina Răducanu, Alexandru Onica, Alexandru Stancov, Nastasia Belc, Denisa Duţă, Mihaela Avram, Petru Niculita
	Sensorial analyse in the manufacture  processus of potatoes traditional bread
	Tradition and food safety
	Ed. Do&Do PREPress Printing, Bucuresti
	ISBN 978-973-88314-1-4

	BC 3 
	2008
	Aurelia Meghea, Daniela Alina Murariu, Eleonora Codorean, Cristina Tanase, Camelia Parvan, Oana Popoiu, Tamara Mihociu, Mariana Ionescu, Valentin Ionescu
	Cap I.2 Quality and safety regarding fish products and consumption   and Cap III.Determination of heavy metals in fish products
	Handbook for quality management and food safety  optimize in fish food units
	Ed. Politehnica Press, Bucuresti
	ISBN 978-973-7838-98-8

	BC 4
	2009
	J. Moffat, R. Parker, T. R. Noel, D. Duta, and S. G. Ring
	Chapter II.The assembly and disassembly of biopolyelectrolyte multilayers  snd their potential in the encapsulation and controlled release of active ingredients from foods
	Micro/Nano Encapsulation of Active Food Ingredients  Part I. New strategies of  designing  micro/nano encapsulation system 
	 Oxford University Press Inc, USA
	ISBN-10: 0841269645              ISBN-13: 9780841269644

	BC 5
	2010
	Isabelle Metaxa, Silvius Stanciu, Aida Vasile, Tamara Mihociu, Irina Cernisencu, Liliana Teodorof, Maria Mihaly, 
	Cap II.  Hazards analyse in critical control points.  and Cap X. Aspects regarding food safety for the fishery products
	 Food safety conditions for fishery production in  Romanian aquaculture farms  through HACCP
	Ed. GUP Galati
	ISBN: 978-606-8008-85-1,

	BC 6
	2011
	Coordinators M. Elena Badea, Păun Ion Otiman/Chapter VII - Coste Handan, Carmen Popescu, Valeria Gagiu, Nastasia Belc 
	Chapter VII.  Monitoring of the genetically modifiedc plants presence in seeds, food and feed
	Transgenic plants: obtaining, testing and cultivation.  
	Romanian Academy  Ed. and  Mirton Ed.
	
ISBN 978-973-27-2128-5 

ISBN 978-973-52-1176-9


	Patents registered at OSIM

	Label   P#
	Year registered (1)
	Authors (i)
	Patent title

	P 1
	 A/00472/04.07.2007
	Belc Nastasia, Duta Denisa-Eglantina, Ghencea Sabina Daniela
	Gluten free flour premix for bread and various baked goods gluten free  

	P 2
	A/00761-06.11.2007
	Belc Nastasia, Duta Denisa-Eglantina, Ghencea Sabina Daniela
	Gluten - free  biscuits for persons with gluten intolerance desease  

	P 3
	A/00762-06.11.2007
	Belc Nastasia, Duta Denisa-Eglantina, Ghencea Sabina Daniela
	Gluten - free pasta for persons with gluten intolerance desease  

	P 4
	A/00594/30.07.2008
	Simac Viorel
	High content fibre and iron bread 

	P 5
	A/00595/30.07.2008
	Simac Viorel
	High content fibre and calcium bread 

	P 6
	A/00826/23.08.2011
	Simac Viorel
	Bioreactor for the fiber-rich breads

	P 7
	A/00984/18.10.2010
	Monica R. Nemţanu, Mirela Braşoveanu, Denisa Eglantina Duţă, Viorica Meltzer
	Modified starch degradation  by radio beam of  accelerated electrons 

	P 8
	A/01187/25.11.2010
	Catană Monica, Iorga Enuţa, Catană Luminiţa, Negoiţă Mioara, Belc Nastasia, Bâlea Alina
	 Baked goods fortified with iron 

	P 9
	A/01188/25.11.2010
	Catană Monica, Catană Luminiţa, Negoiţă Mioara, Iorga Enuţa, Belc Nastasia, Bâlea Alina
	Iron fortified cake with dehydrated fruits

	P 10
	A/01189/25.11.2010
	Catană Luminiţa, Catană Monica, Negoiţă Mioara, Iorga Enuţa, Belc Nastasia, Bâlea Alina
	Concentrate products obtained from fruits with high iron content 

	P 11
	A/01190/25.11.2010
	Negoiţă Mioara, Catană Monica, Catană Luminiţa, Iorga Enuţa, Belc Nastasia, Bâlea Alina
	 Gluten- free Bread Fortified in Iron

	P 12
	A/01272/03.12.2010
	Duţă Denisa Eglantina, Iorga Enuţa, Belc Nastasia
	PAST- IN  High content soluble fiber pasta 

	P 13
	A/0044/09.05.2011
	Tamara Elena Mihociu, Nastasia Belc, Marta Zachia, Enuta Iorga, Valentin Ionescu 
	Low Sodium Poultry Meat Sausages with Dietary  Fiber

	P14
	A/00677/15.07.2011
	Negoiţă Mioara, Catană Luminiţa, Catană Monica, Iorga Enuţa, Belc Nastasia 
	 Fruits Nectar for Diabetes

	P15
	A/00678/ 15.07.2011
	Catană Luminiţa, Catană Monica, Negoiţă Mioara, Iorga Enuţa, Belc Nastasia, Duţă Denisa Eglantina
	 Gluten- free  Cookies with Sweet Potatoes 

	P16
	A/00679/15.07.2011
	Catană Monica, Catană Luminiţa, Negoiţă Mioara, Iorga Enuţa, Belc Nastasia, Ghencea Sabina Daniela
	Biscuits for  Diabetes 

	P17
	A/00680/15.07.2011
	Catană Monica, Catană Luminiţa, Negoiţă Mioara, Iorga Enuţa, Belc Nastasia, Ghencea Sabina Daniela
	Jam rolls for Diabetes 

	P18
	A/00774/03.08.2011
	Negoiţă Mioara, Catană Luminiţa, Catană Monica, Iorga Enuţa, Belc Nastasia 
	Jam Cookies for Diabetes 


1.4. List of ongoing projects (according to structure to be set by ANCS)

	Label CF#
	Start date  (mm-yyyy)
	End date  (mm-yyyy)
	Project leader
	Project title
	Call name
	Name of contracting authority
	Total budget (thousands of euros)
	Budget allocated to the unit (thousands euros)

	CF1
	09-2008
	09-2012
	Claudia Elena Mosoiu
	"A Network of National Contact Points providing cutting-edge NCP services to the Knowledge-Based-Bio-Economy research community/ BIO-NET"
	Framework Programme 7
	Holand
	510 
	10

	CF2
	08-2008
	12-2011
	Nastasia Belc
	" ISEKI_Food 3 Innovative developments and sustainability of ISEKI_Food network"
	Socrates Erasmus 3  
	Catholic University, College of Biotechnology, Portugal
	-
	5

	CF3
	08-2009
	11-2011
	Claudia Elena Mosoiu
	"European initiative for a better use of the results of agri-food research/ AgriFoodResults"
	Framework Programme 7
	France
	1165
	40

	CF4
	03-2009
	02-2012
	Nastasia Belc
	"Increasing of Quality and Competitiveness of R&D Activity of the National Institute of Research&Development for Food Bioresources - IBA Bucharest- BIOCALIT"
	Operational Programme: SOP IEC – Sectoral Operational Programme "Increase of Economic Competitiveness"
	INCDBA - IBA Bucharest
	7300
	7300

	CF5
	2009
	2013
	Adriana Macri
	E! 4914-EUROAGRI FOODCHAIN Umbrella
	Eureka
	Holand
	-
	-

	CF6
	10-2010
	09-2012
	Denisa Duta
	"Bread fortified with bioactive compounds (minerals, fibers, antioxidants, vitamins) designed for elderly consumers/ "BEYOUNG"
	Bilateral Project
	INCDBA - IBA Bucharest
	3,5
	3,5

	CF7
	11-2010
	11-2014
	Denisa Duta
	"The application of innovative fundamental food-structure property relationships to the design of foods for health, wellness and pleasure/FA101"
	COST Actions Programme
	University of Milan - DISTAM-Department of Food Science and Microbiology, Italy
	90
	5

	CF8 
	06-2010
	11-2012
	Viorel Simac
	"Technology of CO2 - extraction of active biological compounds from wheat germs/ BIOEXTRACT"
	Bilateral Project
	INCDBA - IBA Bucharest
	9
	9

	CF9
	07-2010
	07-2013
	Adriana Macri
	"Baking products with functional ingredients for the market niche of the Healthy Food/ ETANFAREFUN"
	EUREKA
	Instituto Superior de Agronomia, Portugal
	587
	158

	CF10
	11-2010
	11-2012
	Maria Sandric
	"Using of Boletus Edulis for production of conventional and organic functional foods enriched with selenium"
	Bilateral Project
	INCDBA - IBA Bucharest
	-
	0,8

	CF11
	05-2010
	05-2013
	Claudia Elena Mosoiu
	"Human capital development in Romanian rural areas, through the aqusition of abilities and knowledge with high added value"
	Operational Programme: SOP HRD - Sectoral Operational Programme for Human Resources Development
	INCDBA - IBA Bucharest
	2500
	1250

	CF12
	08-2010
	08-2013
	Bogdan Dragancea
	"New methods and instruments for competency training of the perrsonal life management. Interactive digital platform in the field of applied psychology for highschool students"
	Operational Programme: SOP HRD - Sectoral Operational Programme for Human Resources Development
	ISJ - Ilfov
	1 643
	80

	CF13
	10-2010
	09-2012
	Sorin Iorga
	„Sistem integrat de metode inovative pentru formarea şi dezvoltarea profesională, în scopul îmbunătăţirii nivelului de ocupare a forţei de muncă din regiunea Bucureşti – Ilfov”
	Operational Programme: SOP HRD - Sectoral Operational Programme for Human Resources Development
	INCDBA - IBA Bucharest
	500
	255

	CF14
	05-2011
	04-2013
	Lavinia Rusu
	"Facilitating the integration on the labour market of unemployed and inactive people from the Centru region and attracting a large number of people on the labour market, including the rural areas"
	Operational Programme: SOP HRD - Sectoral Operational Programme for Human Resources Development
	INCDBA - IBA Bucharest
	490
	350

	CF15
	06-2011
	05-2013
	Sorin Iorga
	"Developping the occupational capacity of the workforce in the Sud-Muntenia region through the use of innovative methods of professional training" 
	Operational Programme: SOP HRD - Sectoral Operational Programme for Human Resources Development
	INCDBA - IBA Bucharest
	500
	250

	CF16
	08-2011
	07-2014
	Adriana Macri
	"A European network to follow-up the reformulation of food. Identification and exchange of good practices for SMEs and consumers/ SALUS"
	EU Health Programme
	Parco Scientifico Tecnologico per L'agro-Industria - Italia
	834
	54

	CF17
	03-2011
	02-2014
	Adriana Macri
	"Improving the enabling environment and public awareness for innovation in the South-East-European food sector through transnational collaboration/ CAPINFOOD"
	SEE Transnational Cooperation Programme
	Hungarian Science and Technology Foundation - Hungary
	523
	154

	CF18
	04-2011
	09-2013
	Denisa Duta
	"Setting up the innovation support mechanisms and increasing awareness on the potential of Food Innovation and RTD in the South- East Europe area/ Inno-FOOD "
	SEE Transnational Cooperation Programme
	Centre for Research and Technology Hellas- Institute of Agrobiotechnology (CERTH/INA)-Greece
	1 680
	90

	CF19
	2011
	2014
	Nastasia Belc
	ISEKI_ Food 4
	Socrates Erasmus 3  
	Italy
	-
	-

	CF20
	12-2011
	12-2013
	Denisa Duta
	"Transfer of knowledge and training for European traditional food producers related to innovative quality control methodologies/ Tool4Food"
	Leonardo da Vinci project-Transfer of Innovation
	INCDBA - IBA Bucharest
	367
	124

	CF21
	11-2011
	12-2014
	Valeria Gagiu
	"Risk evaluation of mycotoxins contaminationin annual wheat crop from Romania"
	MADR - Sectorial Plan
	INCDBA - IBA Bucharest
	242
	218


	1.5 List of major equipment and infrastructures (according to structure to be set by ANCS)

Infrastructures functioning at the date of submission, above 15000 euros

	Label IS#
	Date of acquisition (mm-yyyy)
	Value of acquisition (thousands of euros) 
	Source of funds
	Name of infrastructure
	List of projects using the infrastructure (1)

	IS 1
	07-1995
	22,58
	ICA
	Falling Number 1800 Aparattus
	CF6, CF8, CF9, CF21, F12, F17, F33, F39, F44

	IS 2
	07-1995
	15,83
	ICA
	Disaggregation system KjeldahlTerm
	CF6, CF7, CF9, CF21, F7, F8, F12, F17, F30, F33, F36, F39, F58

	IS 3
	07-1998
	56,53
	ICA
	Infratec 1229 IR analyzer 
	CF6, CF8, CF9, CF10, CF21, F12, F17, F30, F33, F40

	IS 4
	07-1998
	17,01
	ICA
	Apparatus for washing gluten Glutomatic 2200
	CF6, CF8, CF9, CF10, CF21, F12, F17, F30, F33, F40

	IS 5
	05-2004
	23,64
	PNCD I
	NG Alveograf Chopin with gauge + printer 
	CF6, CF8, CF9, CF10, F12, F17, F30, F33, F40

	IS 6
	11-2005
	43,86
	CEEX, Module IV
	Liquid Chromatograph HPLC of high performance  
	F6

	IS 7
	11-2005
	16,37
	CEEX, Module I
	FiberTec System (2 componente)
	CF6, CF8, CF9, CF10, F9, F12, F17, F30, F33, F38, F53, F58

	IS 8
	11-2005
	35,95
	CEEX, Module IV
	Graphite furnace regulator and lamp = Spectrophotometer AS600
	F5, F11, F15, F16, F18, F30, F31, F32, F38, F45, F46, F48, F58, F 61

	IS 9
	2006/2008
	25,89
	CEEX and SAPARD
	Real Time PCR System
	F26, F54

	IS 10
	12-2007
	15,04
	CEEX Programme - Module I
	BIOBUNDLE laboratory bioreactor with accessories (APPLIKON)
	CF8

	IS 11
	06-2008
	54,58
	SAPARD
	Instrument for determining the permeability of films and foils made of plastic material to gas - Lyssy L100-5000, produced by Dansensor
	F11, F15, F46, F48, F49, F57, F61

	IS 12
	06-2008
	133,71
	SAPARD
	Sensor Array System - Fingerprint Mass Spectrometer Alpha M.O.S
	F58

	IS 13
	06-2008
	22,01
	SAPARD
	Autoclave Touchclave-R 160L
	CF9, CF21, F10, F14, F19, F28, F29, F43, F53

	IS 14
	06-2008
	24,47
	SAPARD
	Chemichal niche with three compartments
	CF6, CF7, CF9, F36, F39, F58

	IS 15
	06-2008
	60,79
	SAPARD
	Organic elemental analyzer to analyze amounts of nitrogen / protein based on the Dumas methodology of combining dynamic instant 
	CF6, CF7, CF9, CF21, F36, F39, F58

	IS 16
	07-2008
	82,05
	SAPARD
	Gas cromatograph coupled with mass spectrometer with ionic trap
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 17
	07-2008
	497,29
	SAPARD
	System of two high-resolution gas chromatographs coupled with high resolution mass spectrometry for the analysis and confirmation of dioxins 
	F42

	IS 18
	07-2008
	82,07
	SAPARD
	Quadrupole mass spectrometry with high performance liquid chromatograph 
	F6

	IS 19
	07-2008
	49,53
	SAPARD
	Rapid microbiology testing system
	CF9, CF21, F 35, F43, F47, F53

	IS 20
	07-2008
	18,02
	SAPARD
	Solvent extraction system 
	CF6, F36, F39, F53, F58

	IS 21
	07-2008
	33,86
	SAPARD
	System for determining nitrogen / protein with mineralization system and unit of analysis 
	CF6, CF7, CF9, F39, F58

	IS 22
	09-2008
	56,78
	SAPARD
	Automatic meat analyzer
	F53, F56

	IS 23
	09-2008
	61,11
	SAPARD
	Automatic diary products analyzer
	F58

	IS 24
	09-2008
	21,33
	SAPARD
	Amilograph
	CF7, F44

	IS 25
	09-2008
	33,50
	SAPARD
	Extensograpgh Brabender
	CF6, CF9, CF10

	IS 26
	09-2008
	36,12
	SAPARD
	Farinograph Brabender
	CF6, CF9, CF10

	IS 27
	09-2008
	106,92
	SAPARD
	Liquid chromatography system with ion exchange column for amino acid analysis + PC accessories 
	F53

	IS 28
	09-2008
	18,62
	SAPARD
	Vertical Electrophoresis System with power supply and cooling system, with ultracongelator with electronic micropipettes set,sterilization device, validation and calibration system of temperature
	F54

	IS 29
	09-2008
	46,04
	SAPARD
	RT-PCR system with five channels of simultaneous fluorescence
	F54

	IS 30
	09-2008
	55,17
	SAPARD
	Fast solvent extraction system ASE 350 
	CF6, F36, F39, F53, F58

	IS 31
	09-2008
	54,58
	SAPARD
	Instrument for determining the permeability of films and foils made of plastic material to water - produced by Dansensor
	F46, F48, F49, F57, F61

	IS 32
	09-2011
	36,76
	SOPIEC
	Cutter 45 L
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 33
	09-2011
	39,36
	SOPIEC
	Vacuum filling machine 
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 34
	09-2011
	17,94
	SOPIEC
	Semi-automatic clipping
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 35
	09-2011
	73,96
	SOPIEC
	Dry/raw plant
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 36
	09-2011
	44,97
	SOPIEC
	Boiling cell
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 37
	09-2011
	32,10
	SOPIEC
	Instrument for food texture characterization 
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 38
	09-2011
	35,96
	SOPIEC
	Universal machine for testing materials, for tensile test and compression, minimum capacity 5 kN with two columns
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 39
	09-2011
	70,71
	SOPIEC
	Technology gas power plant
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 40
	09-2011
	43,22
	SOPIEC
	Complete system for rheological control of dough 
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 41
	10-2011
	154,70
	SOPIEC
	Gas chromatograph coupled with triple quadrupole mass spectrometer
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 42
	10-2011
	560,54
	SOPIEC
	High-resolution liquid chromatograph coupled with ion trap mass spectrometer 
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 43
	10-2011
	44,26
	SOPIEC
	Automatic system for rapidly identification of microorganisms 
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 44
	11-2011
	17,26
	SOPIEC
	Refrigerating rooms 4 pcs
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 45
	11-2011
	15,25
	SOPIEC
	Double bottom boiler
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 46
	11-2011
	25,73
	SOPIEC
	Colloidal mill
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 47
	11-2011
	24,48
	SOPIEC
	Vacuum evaporation plant
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 48
	11-2011
	15,08
	SOPIEC
	Hammer mill
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 49
	11-2011
	15,25
	SOPIEC
	Autoclave for sterilization
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 50
	11-2011
	19,38
	SOPIEC
	Refractometers set 4 pcs
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 51
	11-2011
	44,04
	SOPIEC
	Calorimeter with differential scanning
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 52
	11-2011
	97,79
	SOPIEC
	Mass spectrometer with inductively coupled plasma
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 53
	11-2011
	124,90
	SOPIEC
	Fruits/Vegetables Dryer
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 54
	11-2011
	27,16
	SOPIEC
	Software for collecting, interpretating, statistical analysis in the study of consumer behavior
	submitted proposal in the PN-II-PT-PCCA-2011-3

	IS 55
	11-2011
	40,99
	SOPIEC
	Informatic system for laboratory management
	submitted proposal in the PN-II-PT-PCCA-2011-3


2. Self-assessment report for the previous 4 years

2.1. Administrative structure diagram of the institution

Management structure of IBA is consisting in 3 branches coordinated by Administration Council and General Director: 

· Middle branch which represents the major activity of IBA, foccused in research and innovation and is under coordination of Scientific Director has 11 R&D units;

· Left branch is consisting in services – laboratory tests, food supplements notification and pilot scale production;

· Right branch is representing technical/auxiliary units. 
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2.2. General activity report of the institution 
IBA is coordinated by The Ministry of Agriculture and Rural Development and is in the scientific coordination of The Academy of Agricultural Sciences and Forestry.  

IBA is the only national research institute in Romania dedicated to the food science, diet and nutrition agenda. 

Since 2007, National R&D Institute for Food Bioresources (IBA) has had very dynamic activity. 

Concerning scientific activity, IBA was involved in 81 projects, 62 at national level and 19 at international level. The scientific activity has been developed in three fields.

2.2.1 Food safety 
One of the subjects taken into consideration was food contaminants. IBA developed projects in which was increasing its laboratory competence in determining contaminants in food as: micotoxins by ELISA and HPLC; heavy metals from food and packaging materials by AAS; nitrates; dioxins by GC-MS-MS; food microbiology and sanitation tests; food authenticity by Electronic Nose and PCRs; GMOs detection by ELISA and RT-PCR; pckaging materials migration tests.

Other projects were foccused in food preservation using bioactive packaging, lactic bacteria, enzymes, etc. for inhibiting or minimizing the level of contaminants.

2.2.2. Food nutrition 

Influence of diet on health, food intolerance (coeliac disease and phenylketonuria) and functional food is another important research subject for IBA. Subjects as influence of diet on ageing, obesity, celiac diseases, phenylketonuria disease, CVD diseases, diabetes, osteoporosis, nutritional improvements in food (fermentation, mycoproteins, others) and functional food are the core of IBAs research activity.
2.2.3 Food (bio)technology

Developing new food (bio)technology is the third field of our research activity. It can be mentioned subjects as: improving of food structure using lactic bacteria, yeast extract, enzymes, improving sensorial properties of food, the way of including of bioactive compounds in food matrix, (bio)availability of nutrients through fermentation, organic food and traditional food.

The major achievements of IBA are:
· new infrastructures facilities;

· developing of new laboratory methods: micotoxins by Elisa and HPLC, GMOs by Elisa and PCRs, dioxins by GC-MS-MS, finger printing for volatile compounds by Alpha Prometeus MS system, heavy metals by AAS and Graphyte Furnace, so on;

· 18 patents;

· more than 220 articles; 

· more than 30 books and brochures;

· more than 15 prizes for innovation at national and international level;

· international reprezentativity of Romania in European forum for agrifood research and policies.

Investments

One of the main investment of IBA was done within SAPARD project, entitled "Modernization of existing spaces and laboratory equipments acquisition for IBA, for quality and safety control in food and food packages" with the budget of 1,6 milion euro (2007-2008). The investments were consisting in the following main equipments (over 15000 Euros):

	1. Instrument for determining the permeability of films and foils made of plastic material to gas - Lyssy L100-5000, produced by Dansensor

	2. Sensor Array System - Fingerprint Mass Spectrometer Alpha M.O.S

	3. Autoclave Touchclave-R 160L

	4. Chemichal niche with three compartments

	5. Organic elemental analyzer to analyze amounts of nitrogen / protein based on the Dumas methodology of combining dynamic instant 

	6. Gas cromatograph coupled with mass spectrometer with ionic trap

	7. System of two high-resolution gas chromatographs coupled with high resolution mass spectrometry for the analysis and confirmation of dioxins 

	8. Quadrupole mass spectrometry with high performance liquid chromatograph 

	9. Rapid microbiology testing system

	10. Solvent extraction system 

	11. System for determining nitrogen / protein with mineralization system and unit of analysis 

	12. Automatic meat analyzer

	13. Automatic diary products analyzer

	14. Amilograph

	15. Extensograpgh Brabender

	16. Farinograph Brabender

	17. HP Liquid chromatography system with ion exchange column for amino acid analysis + PC accessories 

	18. Vertical Electrophoresis System with power supply and cooling system, with ultracongelator with electronic micropipettes set, sterilization device, validation and calibration system of temperature

	19. RT-PCR system with five channels of simultaneous fluorescence

	20. Fast solvent extraction system ASE 350 

	21. Instrument for determining the permeability of films and foils made of plastic material to water - produced by Dansensor


The major investment was done through Sectoral Operational Programme “Increase of Economic Competitiveness”, “Investments for your future” the project entitled „Increasing of quality and competitiveness of R&D activity of the Institute of Food Bioresources , BIOCALIT (2009-2012). The budget is about 8,7 mil. Euro. (3,2 mil. euro for building and 5,5 mil. Euro for equipments).

The general objective of the project is structural and functional organization of the Institute of Food Bioresources by developing of R&D activity.

The specific objectives of the project are:

· building and equipments acquisition within 5 laboratories in new fields: sensorial analysis, colloidal biochemistry, nuclear magnetic resonance (NMR), nutrition and chromatography;

· building and equipments acquisitions for 3 R&D new field pilot plants: fruits and vegetables processing, meat processing and cereal and flours processing, respectively within pilot tests and production Department;

· structural and functional organization of a new department for interdisciplinary researches (in the field of economics, social and environment - “consumer sciences”);

· building and equipments acquisition within a Documentation and Dissemination Office (DDO):  conference hall, library, information and dissemination activity;

· building laboratories and offices for the existing activities: physic-chemical laboratory, microbiology laboratory, molecular analyses laboratory (PCRs – PCR and electrophoresis), food packaging laboratory and Elisa laboratory.

Resuming the results of the project, the achievements are: 2 new buildings, 7 equipments over 100.000 euros and 100 equipments, in total. 

Recruiting actions and events
Starting from the very good infrastructure and taking into consideration that this infrastructure has to be used in the best effective way, the personel recruiting strategy has two approaches: following the purchase of new equipments or following the level of professional competence and abilities.

IBA has several actions in which students are involved and through which they can be recruited: annual wheat crop quality evaluation, every summer, for 2 months; pilot plant experiments and production; volunteers for different scientific events organized by IBA.

IBA has agreement of collaboration with different Faculties: Food Engineering Faculty, from “Dunarea de Jos” University, Politechnical University in Bucharest, Faculty of Organic Chemistry and Faculty of Biotehnology from University of Agronomic Sciences and Veterinary Medicine Bucharest. The students with high academic performance are invited to work during their master and doctoral studies in our institute. The most skilled and motivated students are given the possibilities to work and increase their specialization and to join IBA team.

The number of human resources is increasing in this period through dynamic structure, more than 20 young researchers being employed since 2007.

Technology transfer activities

During 2007-2011, many results were transferred to industry such as:

1. 5 bakery products enriched in iron transferred to SC Baneasa SA (2010);

2. 13 drying technologies for fruits and vegetables to SC Millenium SRL (2008);

3. 2 bakery products enriched in bioactive compounds transferred to IBA pilot plant (2010)

4. 4 celiac disease products tranferred to IBA pilot plant (2008);

5. 1 technology of a meat product transferred to SC ANGST SA .

2.3. Activity report by team (maximum 3 pages per team)

2.3.1 Food chemistry

The main activity of food chemistry laboratory is based on food quality that includes the quality of raw materials, the quality of processed food and the quality of the end food products. At present, the food quality concerns the chemical analysis of food components like protein, carbohydrates, lipid, moisture, ash and dietary fiber (total, soluble and insoluble fiber).

During the analyzed period, food chemistry laboratory has contributed to all projects developed by IBA with physical-chemical developing methods and tests and effective research activity concerning food composition. 

The contribution of food chemistry laboratory to supporting and  improvement of food quality will focus on: 

a. Nutritional needs which it comprises knowledge to the composition of the food with respect to energy, amounts and types of carbohydrates (sugars, starch, and dietary fiber), proteins and amino acids, lipids and fatty acids, vitamins. To achieve all the nutritional information of the food, the strategy of development of chemical analysis includes the development of the methods for:

    -  individual sugars like glucose, fructose, lactose, sucrose, etc.

    -  starch

    -  dietary soluble fiber such beta-glucan and resistant starch

    -  the fatty acids composition of lipids including trans fatty acids

    -  vitamins such vitamin C, vitamin E, vitamin A

    -  organic acids such lactic acid, citric acid, malic acid, etc.

b. Health and disease protection which it comprises knowledge of bioactivity of the various food components with effects on health and various diseases such metabolic syndrome, coronary hearth diseases, carcinogenicity, diabetes. The development of the methods for bioactive compounds determination like polyphenols, flavones, lignans, etc., represents goals of the strategy of food chemistry laboratory. Also, in association with these bioactive compounds, the determination of antioxidant capacity of compounds is another target of laboratory activity.

c. Chemical changes of food processing – it comprises knowledge of lipid oxidation in food and quality deterioration due to oxidation, methods for its control and antioxidant application; oxidative rancidity is a major cause of food quality deterioration, leading to the formation of undesirable off-flavours as well as unhealthy compounds. Antioxidants are widely employed to inhibit oxidation, and with current consumer concerns about synthetic additives and natural antioxidants are of much interest. The research in this direction will be applied on development of methods to characterise the lipid oxidation (thiobarbituric acid value, peroxide value) and to find natural antioxidants resources. The chemical changes due to protein deterioration are also envisaged by developing analytical methods for total volatile bases, trimethylamine and histamine. Establishing the shelf-life of food products by chemical analysis is also an activity of Food Chemistry Laboratory.
Additives used in food products respecting the regulations on these food additives; development of the methods for determination food grade purity and the additive levels used in food products such chemical preservatives,  sweeteners and colours. 

Food adulteration is another topic for interest in which IBA will be involved in development of the analytical methods concerning food frauds. 
A very important work, since 1994, is characterisation of wheat crops quality based on analysis of moisture, protein, falling number, glutamic index, impurities, etc. The data results from this work are used in some statistical data requested by EU. 
For the future activity we envisage:

· settlement and development of new analysing methods;

· elaborating training curriculums for technical analysts in food industry;

· organizing courses for our staff of researcher’s  training:  concerning the new equipments and analysis methods and the continuous knowledge updating;

Human resources involved in these activities comprise research scientists in food chemistry field (2), research assistants (2) and technicians (2). For the moment, the number of the staffs is 6 and we need more analytical chemists (at least 2).

2.3.2
Colloidal biochemistry

The field of food colloids is concerned with the structural and dynamic aspects of multi-phase food systems - dispersions, emulsions, foams, gels - viewed from a physical chemistry perspective as assemblies of molecules and particles in various states of organisation. The main molecular components of food colloids are proteins, lipids and polysaccharides. The primary objective of the field is to relate the structural, stability and rheological properties of such systems to the interactions between constituent components and to their distribution between the bulk phases and various kinds of interfaces. The specific activities will be focused on:

· the interfacial rheological properties  

· the control of colloidal stability during thermal processing 

· the interactions of proteins with polysaccharides and emulsifiers 

· the incorporation of nutraceuticals into food colloids 

· thermodynamic and adsorption kinetic studies  

· adulteration of food

· shelf-life of food products

· providing a link between current research on the fundamental physical chemistry of colloidal systems and the requirements of the food technologist to use modern colloid science in new product formulation. 

New research directions in this department:

· Control the quality of flour and optimize the proofing of dough by SDmatic (used for determination of damaged starch)

· Complete evaluation of rheological properties of dough made of wheat flour and additives influence (enzymes, gluten, starch, etc) on flours quality by Mixolab equipment

· Investigation for thermical transitions of polymers, complexes aroma compounds with amylose, strarch retrogradation by differential scanning calorimeter

· Rheological analysis of food products by Ostwald rheometer

· Viscosity measurement by Brookfield viscometer

Other directions involves correlation with experiments from pilot plants, such as:

· Researches concerning understanding of starch structure in correlation with minimal shelf life of baked products;

· Researches concerning influence of starch damage grade and optimization of breadmaking process;

· Researches concerning raw materials diversification for baking industry;

· Researches concerning interrelations between composition and bread volume: structure, porosity and elasticity studies.

2.3.3
Chromatography
The research, development and innovation area approached was based on food safety and consumer protection.

The department was involved in projects, such as: „Implementation of performant methodology for determination of nitrate, dioxin (polychlorinated dibenzo-p-dioxin – PCDD) and furan (polychlorinated dibenzofurans – PCDF) residues in food, according to EU requirements” (contract no. 51-050/2007); „Implementation of a performant method for patulin determination from apple juice in order to assure food safety” (contract no. 74/2005).

Main activities developed in these projects are referred to:

· Study on nitrate residues in vegetable products and toxicological relevance.

· Study on analysis methodology for the determination of nitrate in vegetable products.

· Experimental fertilization (type-doses) of various vegetables cultivated in protected environments (lettuce, spinach, tomatoes, cucumbers).

· Establishment of accumulation patterns of nitrate in vegetables (lettuce, spinach, tomatoes, cucumbers) cultivated in protected environments, using an enzymatic method.

· Experimental fertilization (type-doses) of various vegetables cultivated in open field (cabbage, carrots, green pepper, bell pepper, eggplants, onion).

· Establishment of accumulation patterns of nitrate in vegetables cultivated in open field (cabbage, carrots, green peppers, bell peppers, eggplants, onion) using an enzymatic method.

· Validation of enzymatic method for the determination of nitrate in vegetable products.

· Establishment of specific documentation of enzymatic method for nitrate determination from vegetable products: specific procedure, work instructions.

· Study on methodology for dioxins and furans determination in foods. Increasing laboratory capacity to determine dioxins and furans in foods.

· Study on food contamination with dioxins, furans and PCBs and toxicological relevance.

· Establishment of work plan of method for dioxins and furans determination in foods by HRGC-HRMS.

· Establishment of specific documentation of HRGC-HRMS method for dioxins and furans determination in foods: specific procedures, work instructions.

· Establishment of specific documentation of HPLC method for patulin determination in foods: specific procedures, work instructions

Projects results consisted in:

· Improvement of infrastructure

· One study regarding establishment of nitrates potential accumulation in vegetables grown in protected environments and in open field

· Elaboration of methods, such as: Enzymatic determination of nitrates from vegetables products; Determination of dioxins and furans from oi land egg by high resolution gas chromatography coupled with high resolution mass spectrometry (HRGC-HRMS); Patulin determination from apple juice by high performance liquid chromatography
· Accreditation of method for patulin determination from apple juice 
· Internal validation of developed HRGC-HRMS methodology.

· Dissemination of results: drafting of method presentation manual, scientific communication, articles in peer review journals, book, scientific conferences

New research directions in Chromatography laboratory:

· Dioxins and furans determination from meat (chicken, pig, beef) by high resolution gas chromatography coupled with high resolution mass spectrometry (HRGC-HRMS)

· Dioxin and furans determination from meat processed products by high resolution gas chromatography coupled with high resolution mass spectrometry (HRGC-HRMS)

· Dioxin and furans determination from eggs (obtained from animals grown in ecological and conventional systems) by high resolution gas chromatography coupled with high resolution mass spectrometry (HRGC-HRMS)

· Dioxin and furans determination from oils (olive, sunflower, etc) and vegetal fats (margarine) by high resolution gas chromatography coupled with high resolution mass spectrometry (HRGC-HRMS)

· PCBs determination from foods by high resolution gas chromatography coupled with high resolution mass spectrometry (HRGC-HRMS)

· Acrylamid quantification from food products (bread, biscuits, coffee, fries, etc) by gas chromatography coupled with mass spectrometry (GC-MS/MS)

· Food flavors determination by gas chromatography coupled with mass spectrometry (GC-MS/MS)

· Pesticides residues determination from vegetables and fruits by gas chromatography coupled with mass spectrometry (GC-MS/MS)

· Melamine determination from milk powder by gas chromatography coupled with mass spectrometry (GC-MS/MS).

2.3.4
Nutrition

The research, development and innovation area approached was based on promoting a healthy eating behavior.

The department was involved in projects, such as: “Development and clinical assessment of functional foods intended for prevention and diet therapy of iron deficiencies of vulnerable population groups” (contract no. 51-092/2007); “Food products from cereals and fruits for diabetes” (contract no. 271/2004)
Main activities developed in these projects are referred to:

· Assessment of iron functions in the human body and necessary daily intakes (according to age, sex and physiological state)

· Bioavailability-based screening of iron salts permitted for fortification

· Laboratory-scale development of iron fortified bread products

· Obtaining test batch of fortified bread products

· Laboratory-scale development of iron fortified concentrated fruit products

· Obtaining test batch of fortified concentrated fruit products

· Laboratory-scale development of iron fortified pastry products

· Obtaining test batch of fortified pastry products

· Pilot-scale production of iron fortified bread and pastry products 

· Pilot-scale production of iron fortified concentrated fruit products

· Clinical trials

· HACCP case studies (Physical, chemical and biological hazards, critical control points)

Projects results consisted in:

· Improvement of infrastructure

· 7 new products, fortified with iron (white bread, roll with sunflower and sesame seeds, poppy sticks, cake with dehydrated fruits, aglutenic bread, apricot jam, plum jam)

· One study for clinical testing of the products fortified with iron

· Drafting of products presentation manual

· Technology transfer to industry (for bread and pastry products)

· Dissemination of results: scientific communication, articles in peer review journals, scientific conferences

· Drafting of documentation and application for patent to OSIM

New research directions in Nutrition Laboratory:

· Promoting a healthy eating behavior according to the most recent researches in nutrition area, by informative brochures, etc

· Bioactive compounds determination (hydrosoluble vitamins, liposoluble vitamins, carotenoids, polyphenols) from food products

· Fatty acids determination from food products

· Organic acids determination from food products (malic, citric, tartaric, lactic, etc)

· Carbohydrate determination from food products (glucose, fructose, sucrose, lactose, maltose, etc)

· Food sweeteners determination (aspartame, potassium acesulfame, sodium cyclamate, saccharin, sucralose, neohesperidine, etc)

· Food preservatives determination (sodium benzoate, potassium sorbate, calcium propionate, etc)

· Food fakes determination by high performance liquid chromatography coupled with high resolution mass spectrometry (HPLC-HRMS)

· Mycotoxins determination from fresh and processed fruits (patulin, aflatoxins, ochratoxin A)

· Acrylamid quantification from food products (bread, biscuits, coffee, fries, etc) by high performance liquid chromatography coupled with high resolution mass spectrometry (HPLC-HRMS)

· Methods applied in order to decrease the level of acrylamid from foods

· Obtaining healthy foods (with high content of antioxidants, vitamins, minerals and fibers) from fruits and vegetables and their clinical testing in specific units

· Obtaining food products with special destination (diabetic, obese, cardiovascular disease, anemia, etc) and their clinical testing in specific units

· Influence of food composition on human body health.

2.3.5
Food Packaging

Food Packaging Laboratory was accredited as laboratory, according to SR EN ISO/CEI 17025:2005 Standard, by National Accreditation Organism – RENAR, first in 2003, and then re-accredited in the Quality Control Department in 2006 and 2010.  

Research, development and innovation theme was focused on:

· Improvement of processing and packaging of food products;

· Interdisciplinary researches regarding food and food consumer;

· Obtaining and using of ecological packaging, in order to reduce pollution and negative impact on the environment; 

· Researches in the Food safety field. 

In the last four years [2007-2011] the laboratory was involved in over 12 projects:

	  Project/ year
	Project title

	11/2005
	Micro and nanostructurated materials for new production in buildings, agri-food safety and bioengineering

	31/2005
	Research concerning food safety through use of active packiging systems

	16/2005
	Prevention, control and management for selenium deficiency in plant-animal-human chain

	16/2005
	Researches for production of competitive conventional and non-conventional feeds used in aquaculture

	72-029/2007
	Bioactive nanocomposites for organic food packaging/ NABIECO

	31-056/2007
	Biodegradable thermoplastic materials from renewable resources for organic packaging in order to reduce pollution and negative impact on the environment / BIOPOLACT

	52-051/2007
	Researches concerning development of a system for control of packaging used in food industry, in order to increase consumer food safety/ SISCAM

	134-52/2008
	"Development and modernisation of food sheets based on biopolymers and natural antimicrobial agents in order to increase food safety/ ACTI-BIO-PACK"

	169-52/2008
	"Special packaging from cellulose fibres - a viable alternative for food protection and safety/SAFEPACK"

	139/2006
	"Monitoring model of contamination with heavy metals of fish based foods and of risk on consumer health"

	52-005/2007
	"Integrated system to decrease fungal and mycotoxins contamination in baking industry, in order to increase food safety/ MYCREDPAN"

	52-110/2007
	"Complex research concerning methods of functional optimisiation and decreasing the sodium level in meat products/ PROREDNAMEAT"

	51-092/2007
	"Creating and clinical testing of functional foods for prevention and treatment of iron deficinecy in vulnerable population groups/ DIETOFIER"

	51-025/2007
	"Reduction of minerals level in pork dejectures through replacement of chemical mixes with phytogenic additives and enzymatic preparations, way to promote a sustainable agriculture/ FITOMIN"

	Eureka/2010
	"Baking products with functional ingredients for the market niche of the Healthy Food / ETANFAREFUN" 


 The main activities in the above-mentioned projects were:

· Studies on the selection of packaging materials and packaging method in order to increase food safety;

· Laboratory experiments on the slow process of degradation of bakery products by vacuum packaging and modified atmosphere packaging;

· Testing of an experimental model for a modified atmosphere packaging equipment; 

· Laboratory experiments regarding stability of packaging materials obtained in the mentioned projects (nanocomposites, collagen-based bioactive materials, monolayer films of polyolefin nanocomposites); 

· Testing and evaluation of biodegradable thermoplastic polymeric materials based on polylactic acid, for use as food packaging;

· Testing of antimicrobials films in food contact with food products; preliminary tests on biological activity of antimicrobial films to food pathogens;

· Testing of active properties of packaging materials in contact with food (food packaging experiments in active packaging systems); 

· Preparation of hygienic and sanitary documentation for the products that can be used in contact with food; 

· Developing technical specification for implementation of active packaging films;

· Contamination risk assessment of chemical and microbiological contamination of cellulosic fibers packaging materials intented for food contact and assessement of their compliance with food safety requirements; 

· Testing of oils, fats and water resistant papers regarding foos safety requirements; testing the gas and water barrier properties of papers; 

· Assessment of compatibility package - food for certifying tested materials for food contact; 

· Environmental impact study by determination of heavy metals (lead, cadmium, chromium and mercury) from food packagings; 

· Monitoring of  heavy metals contamination (Pb, Cd, Cr, Hg) of fish based food products and bakery products; 

· Analysis of minerals and microelements level in meat (Na, K, Ca, Mg), milk (Fe, Cu, Zn, Ca, Mg) and bakery products (Fe, Ca, Mg);

· Analysis of minerals and microelements (Fe, Cu, Zn, Mn) and heavy metals (Pb, Cd) level in feed.            

Research results in the last four years have materialized in studies, analysis services, testing experimental models of products, technologies, packaging equipment. 

Valorification of research has been done depending on each project by:

· improving the laboratory infrastructure; 

· development, validation and accreditation of methods for quality control of food products and food packaging materials, such as: determination of lead, cadmium, zinc, copper and iron from cereals, cereal products, bakery products and biscuits and pasta flour, by atomic absorption spectrometry (AAS), determination of water vapor permeability of flexible packaging films,  determination of gas permeability of flexible packaging films;

· publication of partial and final results in journals - 14 published articles, presenting projects on the site of the institute;

· publication of an information brochure entitled "Food Packaging" (POSDRU/83/5.2/S/53508 project);

· participation at national and international symposiums and conferences - more than 30 papers 

New research directions:

· ICP-MS analysis of the migration of potentially toxic metals in packaging (antimony, nickel, chromium, etc.);

· detection and quantification of chemical contaminants in packaging: phthalates, phenolic compounds, aromatic amines, volatile substances; 

· detection and quantification of chemical contaminants in drinking water contact materials: phthalates, phenolic derivatites, aromatic amines.

2.3.6 Nucler Magnetic Resonance
This is a new equipment bought through structural funds – SOPIEC. 

The NMR apparatus has a big capacity to anticipate the final sensorial and technological characteristics of fruits and vegetables before harvesting, to determine the structure of different compounds in food, to detect food frauds, the structure of aroma compounds in vegetables, fruits and essential oils, and the structure of fatty acids in edible oils and fats, to determine variation of protein properties in cereal composition during the thermal processing, degradation of fats and oils in time by: oxidation, heating and hydrogenation, etc. Also it can be identified mono- and diglycerides, phenol derivates in edible oils, as well as carbohydrates, proteins and fats in seeds. It can be studied metabolites during maturation and drying of seeds, unsaturated acids in oil fish and pest residues in agrifood products. It can be also studied plants metabolism. This method is non-invasive and is necessary especially for nutrition research, but also for food safety research. The research topic taking into account is represented, especially, from those covering food safety field:

· System approach for reducing food adulteration, inclusively integrating processing development and packaging; holistic approach of food safety and understanding of shelf life of product;

· Risk assessment methodologies and predictive modeling of adulteration risk in food along the food chain, including design models of product and process and their impact in cold chain;

· Food authenticity for traditional food and Origin Declarated Area Food;

· Pathogens microorganisms and their eco-physiology; food-microorganisms interactions, host-microorganisms, pathogeneses mechanisms and their virulence using functional genomics.

At this moment 2 persons are involved in development of this laboratory. At the begining of 2012 it is necessary to add 2 more people within the research team. Supportive and intensive trainings courses for the team will be envisaged. 

2.3.7
 Microbiology-ELISA 

The overall objective of the research setting up within this laboratory is the quality and safety of food and feed and resources efficiency of agricultural-based Romanian food industry. 

The main goals of the research activities are to:
· Develop and implement reduction systems for microbial contamination;

· Increase foods shelf life and improve their quality;

· Tackle the development and assessment of chemical-free preservation for food products;

· Asses the use of natural, indigenous antimicrobial compounds to control food spoilage and increase products preservation;

· Develop quantitative and qualitative models for the various phenomena such as growth, inactivation and contamination of microorganisms and also mycotoxins content from cereals and food products;  
· Monitor the conventional soy crops contamination with genetically modified soy beans at national level;

The microbiological tests used in the research projects are: Total aerobic plate counts; Yeasts and moulds; Total coliforms; Escherichia coli; Bacillus cereus; Salmonella sp.;  Coagulase-positive Staphylococci; Lactic bacterias;

The research directions within the laboratory are:

· Shelf life establishment of food products from microbiological point of view -- Confirmation of the stability and quality of a product during; 

· Sanitary evaluation tests for the food industry units, technological flow, equipments, packaging materials and personnel; 

· Mycotoxins determination using ELISA imunoenzymatic method: Deoxynivalenol (DON); Total aflatoxins (AFLA); Ochratoxin A (OTA); Zearalenone (ZON); 

· GMO’s determination using ELISA imunoenzymatic method: RoundUp Ready (RUR) soy – CP4EPSPS protein;  MON810 corn – Cry1Ab protein;

Results obtained aim to provide the basis for sustainable, innovative and efficient food technologies, which are able to increase safety and reduce food waste. These activities come to meet the demands of both consumers, increasingly interest in healthy but convenience foods, and food producers, interested in maximizing shelf-life while increasing safety and quality of food products.

Actions in order to increase the laboratory competence:

The laboratory has participated in International Proficiency Programme, organized by Central Scientific Laboratory (CSL), recently renamed Food and Environment Research Agency (FERA), in UK (http://fapas.com/). 
On the basis of statistic analysis of the obtained results by each laboratory, CSL/FERA transmits to each participant a score-z. 

 For to be competent considered to perform a specific analitic test, laboratory has to obtain a score-z with a value in the range -2.0 … +2.0 (ideal value 0.0). 

 The scores obtained by Microbiology-ELISA Laboratory are down presented.

* FEPAS Programme – Food microbiology, 2009:
FEPAS142 – Bacilus cereus: IBA no 72, score-z (0.4);

FEPAS142 – Total Number Count: IBA no 72, score-z  (-0.5);

FEPAS 141 – Yeasts and Moulds: IBA no 19, score-z (0.4);

FEPAS 140 - Salmonella: IBA no: results present/absent in 2 samples are propers;

FEPAS 139 -  Staphilococcus coagulase – positive: IBA no 107, score-z (0.3); 

FEPAS 139 -  Total Number Count: IBA no 107, score-z (-1.1);

* FAPAS Programme – Food chemistry (ELISA), 2009:

 FAPAS test 2253 – deoxinivalenol: IBA no 41, score-z (0.0).
* GEMMA Programme – OMG (ELISA):
 in 2009:  GeMSU22 – 100 % soy RUR: IBA no 35, score-z (-1.3);
               GeMM19 – maize MON 810: IBA no 26, score-z (-0.9).

In 2007, IBA was included in State Inspection for GMOs official control organized by Ministry of Agriculture, Forestry and Rural Development and was included in ENGL Laboratory Network (http://engl.jrc.ec.europa.eu/designated.htm)
IBA was evaluated by EC experts and was recognized as competent laboratory for GMO soy testing and was included in EC Reports for Romania concerning GMOs [Report of FVO mission to Romania DG SANCO (2007 - 7186) GMOs, 23 - 27 April 2007; Report of FVO mission to Romania DG SANCO (2009/8138) GMOs, 2 – 6 March 2009]. 

Researches which are and, will be envisaged:

· Better understand microorganisms and their connections and total quality of food through:
· Prediction of microorganisms behavior;
· Characterization of microorganism by genomics and molecular biology;
· Food microecology with their complex phenomena.
2.3.8 
Molecular biology
The setting up of the laboratory has been done by a national financed project within „Research for Excellency” Programme of the National Authority for Scientific Research, the module IV, project type: P-CONFORM.

The project called „Implementation of analitic quantitative and qualitative methods by DNA-PCR techniques to detect authorised / non-authorised GMOs in food products, ingredients and seeds” has been performed between 2006-2008 and it had a budget of 777.650 lei.

Within this project, using PCR Real-time methods, we cuantified the EPSPS gene with determines tolerance at glyphosate (soy RR) and by clasical methods of PCR, we detect and identify the genetic modification at soy RR and corn (Mon 810). This project validated the method, the lab was receiving RENAR acreditation for GMOs detection, acreditation is warrantly up today.

Other lab projects:

1. PNII 42161/2008, „Elaboration and testing a new complex method of investigation of obesity and breast cancer predisposition, based on bio-impedance and of genomic regions 15q and 16q”.

Within this project we did genetic market analysis of the regions marked by bioinformatic analysis, gene expression methods testing, elaboration of analysis integrative method of obesity and breast cancer predisposition, based on genetic and non-genetic markers, preparation of materials for subjects information and application of integrative method of analysis of these predispositions. 

2. PNII 51-074/2007 „Evaluation of production conditions of Romanian farms of aquaculture in food safety system by HACCP principles”. 

Within this project, we followed the determination of presence of C. botulinium strains in Romanian fisheries which allowed us the elaboration of HACCP plans on fish and fishing products chain.

Being a new and complex field of research, the team will take into account more killed scientists to face the national and European concerns concerning new potential pathogens detecting  and new plants genetically modified.
Main team research direction are:

· application and development of specific methods of molecular genetics for detection, identification and cuantification of genetic modified organisms;

· application and development of specific methods of molecular genetics for detection, identification and cuantification of microorganisms in general and microorganisms specific to food products;

· application and development of specific methods for investigation human conditions which have a genetic structure;

· microbian ecology studies;

· genetic factors understanding for human health and prevention of genetic diseases;

· estimation of genetic diversity role at population level and identification of gene carriers likely for population genetic screening;

· actions of synthesis and semi-synthesis bio-preparations and of vegetable extracts;

· valorisation in biotechnological way of whey from diary products fabrication for new food products.
2.3.9
 Sensory Analysis 
In the last four years, the researchers who will belong to the Sensory analysis laboratory, were involved in at least 10 national research projects related with food product design (bakery products for:  celiac and PKU people, diabetics and obese, elderly), food product analysis (including the mapping of volatile compounds for different types of food products and checking the repetability of the quality of foods and development of sensory analysis methodologies.  

Obtained/submitted patents (6): 

· Duta, D., Belc, N., Iorga, E., 2011, Dough composition for pasta with inuline, Patent proposal OSIM A/01272 from 29.03.2011;

· Nemtanu, M.R., Brasoveanu, M., Duta, D.E., Meltzer, V., 2010, Modified starch degradation by radiobeam of accelerated electrons, Patent proposal OSIM no. A/00984 from 18.10.2010;

· Belc, N. Duta, D., Ghencea, S. et al, 2007, Gluten-free biscuits for celiac persons, patent proposal 3737/05.11.2007 (registration OSIM A/00761-06.11.2007);

· Belc, N. Duta, D., Ghencea, S. et al, 2007, Gluten-free pasta for celiac persons, Patent proposal 736/05.11.2007 (registration OSIM A/00762-06.11.2007);

· Belc, N., Duta, D., Ghencea, S. et al., 2007, Gluten-free premix for bread and baked products for celiac persons, Patent proposal 2253/02.07.2007 (registration OSIM A/00472- 04.07.2007);

· Belc, N., Duta, D., et. al., 2004, Method for obtaining and composition of a dry sourdough to improve the quality of baked products, patent proposal (registration OSIM A/00255 from 21.03.2005).
Publications:

· 1 ISI (Journal of Food Engineering); 3 international (non-ISI); 1 international book chapter (Edited by Qingrong Huang, Michael Qian, Peter Given, Collection: ACS Symposium Series); 1 Romanian book chapter (“Sensory analyses in the traditional potatoes bread production process”); other articles (at least 4) in national/international journals.
Conferences presentations:

· 22 conferences presentation (from which 6 –national and 16 – international);
New food products:

· baked products for obese people (based on whole-meal, yoghurt);

· gluten-free baked products (biscuits with gem, biscuits with nuts);

· products witl low protein content for people with PKU (bread premix; bread with low protein ccontent);

· gluten-free pasta;

· gluten-free salty biscuits; 

· gluten-free pasta enriched in calcium and iron;

· gluten-free pasta with carrots and tomato pasta;

· gluten-free cakes.

Sensory analyses were done for different food products in all the research projects where food product developmedn was foreseen (for example: development of bread, meat, cheese sensory methodologies using trainned panelists as well as untrainned consumers - for hedonic tests).

Sensory analysis team is also very active in international cooperation. They were involved in at least 6 international projects as: bilateral project with Bulgaria, Eureka (http://www.eurekanetwork.org/project/-/id/4944), COST FA 1001 (http://www.cost.esf.org/domains_actions/fa/Actions/FA1001); Project SEE: INNOFOOD (SEE/B/0028/1.3/X) Setting up the innovation support mechanisms and increasing awareness on the potential of Food Innovation and RTD in the South- East Europe area and Leonardo da Vinci – Transfer of Innovation: Transfer of knowledge and training for European traditional food producers related to innovative quality control methodologies (project 2011-1-RO1-LEO05-15317) with partners from Romania, Spain and Portugal.
Sensory analysis laboratory is new created and built and it will involve, for the beginning, 3 persons. As sensorial analysis is the science which has the central role in fundamental studies regarding the consumers’ preferences and acceptability for foods, the laboratory activity will be based on research projects but also on laboratory analysis.

The data base will be built for GC-MS, electronic nose (α-Prometheus) and put into practice the new textural analysis Instron equipment will be taken into account for the next future.
The following research directions will be envisaged for the next future:

· Development of sensorial methodologies for food analysis and assessment of consumers preferences (the researchers specialized in sensorial analysis will conduct studies for determination the methodologies for research, questionnaires development, sensorial tests development, interpretation of results, statistical analysis, reports writing, presentation of results and writing papers);
· A strong collaboration will be realized with the other departments: physical-chemical analysis laboratory, production department and marketing;
· Organization of internal and external courses on: sensorial analysis, product development, product benchmarking, product mapping, product matching;

· Sensorial analysis will represent a study theme for students, researchers and industrial partners;
· Study the interaction between taste-texture-flavour for different age groups;

· Understanding the importance of sensorial characteristics in choosing the traditional foods;

· Studies of physiological changes regarding the sensorial capacities of elderly;
· Development of innovative technologies for new healthy foods with pleasant sensorial characteristics; 

· Relation between the physical-chemical characteristics of food and flavour and consumers’ perception;
· Correlation of sensorial analysis with analytical analysis using GC-MS, electronic nose (α-Prometheus), rheological and textural analysis (Instron machine);
· The demographic changes (the increasing of population over 60 years old) will determine changes in food requests and health. In this context, an important investment will be necessary for the studies of changes that will appear on ageing, in studies related with psychology-physiology-perception and consumers’ preferences;

· Sensorial analysis will be applied in studies related with the shelf-life of products, product mapping, products specifications and quality control, reformulation of products and grading.

2.3.10. Pilot plant experiments

Pilot plants are equipped for both research and innovation regarding: 

· Obtaining of new food products with desired nutritional properties and sensorial atributes accepted by consumers; 

· Ellaboration of new innovative processing technologies;
· Pilot trials for different research projects;

· Demonstration activities in collaboration with marketing an technology transfer teams;

· Professional trainings on different subjects: bakery, biscuits, pastries, pasta, fruits and processing vegetables (canned), packaging, meat processing, so on.;

· Minimizing of wastes and rezidues in food industry;
· On-line measuring methods;

· Less costs on food processing;

· Active, inteligent, flexible packaging;

· Ready-to-use and ready-to-eat food.

2.3.10.1
Meat processing pilot plant

Meat processing pilot plant, achieved from structural funds, was designed for the development of the following activities: 

· Research, development, innovation; 

· Training of young specialists in meat processing area; 

· Providing services regarding product innovation / process for meat companies.


So far, in the fied of animal origin products, were achieved research activities regarding food safety, innovation – development of products with high nutritional value, obtaining ecological products and functional foods.


Research projects developed in this field were:

· “Complex researches concerning elaboration of functional optimizing procedures and sodium content decreasing in meat products” (Partnerships contact no. 52-110/2008); 
· “Application of food safety management system, based on HACCP principles – case study for meat industry“ (AGRAL – contract no. 270/01.09.2004); 
· “The technology of obtaining organic pig meat in ecologic system“ (RELANSIN – contract no. 2046/15.09.2004); 
· “Optimization of nutritional factors for obtaining eggs enriched in ω : 3 polyunsatturated fatty acids, functional food for Romanian market“ (CEEX -  contract no. 22/2005); 
· „Evaluation of production conditions from Romanian aquaculture farms in food safety system by HACCP principles” (Partnership 4 contract 50-074/2007); 
· “A model for monitorization of contamination with heavy metals of foods based on fish and risk on consumer health“ (CEEX contract no. 139/2006); 
· “Technological solutions regarding processing of agricultural producrion at farm level“ (MADR contract no. 347/2006). 

From the research, development, innovation activities achieved in the projects mentioned above, the following results were obtained:

· Good Practice Guidelines regarding implementation of Food Safety Management System, based on HACCP principles, in pig growing farms;

· Technology for obtaining pig meat in ecological system;

· Functional foods: development and innovation for obtaining eggs enriched in ω : 3 polyunsaturatted fatty acids; for the moment, a product on the Romanian market;
· Evaluation of contamination with heavy metals of fish and fish based products, produced and merchandized on Romanian market, elaboration of a model for monitorization of chemicals contaminants from aquaculture products;

· Evaluation for sustainable development of aquaculture products, in open system, by development of minimal processing solutions at fish farm level;

· Evaluation for food quality of aquaculture products, pathogenic biological contaminants at fishes from Cyprinidae family, from Romanian farms, by food safety principles in primary production;

· Development and innovation of meat products, with high nutritional value, in order to meet consumer health requirements; 

· Transfer and implementation of research results to the partner companies in researcg projects;

· Patent application for a meat product with reduced sodium level and addition of dietary fiber;

· Participation on an international exhibition regarding inventions, scientific research and new technologies (INVENTIKA, bronze medal for the product obtained during the contract no. 52-110/2008);
· Papers published;

· Books and brochures for results dissemination;

· Training of young students, graduate and doctoral students in research activities;

· Infrastructure development;

· Participation on congress and national and international conferences for dissemination of projects results

· Participation in national and european competitions on research projects with topics in the field of animal products.


New research directions in the field of animal products, will involve the next activities:

· Research, development, innovation of products/processes; 

· The formation of researchers teams to ensure research infrastructure in this field;

· Product/process development services for economic agents in the field;

· Training of young professionals in the meat processing pilot plant.

Researches on meat field will approach topics on:

· Biochemistry of muscle;

· Sustainable production and nutritional value of meat;

· New products, consumer perception;

· Natural ingredients with functional role in meat processing;

· Innovation in meat processing technology by development of technologies for capitalization of food bioresources;

· Development of meat based products by increasing nutritive quality and innocuity, using new bioactive compounds from vegetale sources, for the benefit of consumer health;

· Innovation of meat based products with nutrition claims for people with various diseases (cardiovascular diseases, obesity, dyslipidemia, cancer).

· Utilization of new meat substitute sources in processing meat; 

· Valorification of wastes from meat industry;

· Researches regarding scientific studies on healthy/unhealthy compounds from food matrices from meat based products approaching multidisciplinary sciences.

2.3.10.2
Fruits and vegetables processing pilot plant

The research, development and innovation area approached was based on improving food safety and consumer protection, traceability of food products. 

The department was involved in projects, such as: „Food safety on the chain of producing and processing vegetables and fruits” (contract no. 76/2005); „Performant technologies and equipments for convective drying of Romanian vegetables and fruits, in order to obtain dehydrated products according to European requirements” (contract no. 50/2005); “Elaboration of traceability system for food products safety in the total food chain” (contract no. 337/2006 P.S. 5.2.1.); “Improvement of vegetables, flowers, dendrological plants varieties and hybrids which corresponds to consumer new requirements and introduction the culture of vegetable species less common on our market” (contract no. 355/2006 – P.S. 3.2.1.); “Contributions to improve human health by promoting consumption of ecologic, diversified and high nutritive food products” (contract no. 358/2006 – P.S. 5.2.6.); “Biotechnology for multiplication in vitro of batat plants (Ipomoea batatas), like a new source of raw material in food industry” (contract no. 4680/2004).
Main activities developed in these projects are referred to:

· Achievement of performing technologies for convective dehydration, qualitative and economical optimized, which will lead to obtain dehydrated vegetables and fruits competitive with those achieved at the European level 

· Achievement of models and simulation programs of dehydration processes and of dehydration equipments 

· Development of performing algorithms for identification and automatically managing of dehydration processes 

· Modernization of an existing tunnel drier in the endowment of a vegetables and fruits processing unit 

· Homologation of dehydration technologies of vegetables and fruits 

· Elaboration of requirements for a management system of food safety based on HACCP principles, on the chain of producing and processing vegetables and fruits

· Diversifying of baking and pastry gluten free products assortments, for diet of people with gluten intolerance (cookies with batat and nuts, cookies with batat and raisins, biscuits with batat, bread with batat).
Projects results consisted in:

· Improvement of infrastructure

· Elaboration of guides: Guide to good hygiene practices on processing of vegetables and fruits; Guide to good production practices on processing by thermosterilization of vegetables and fruits; Guide to good practices regarding traceability of food products

· Studies regarding HACCP implementation in vegetables and fruits canning industry 

· HACCP studies during the dehydration technological  process of vegetables and fruits: plums, apples, pears, apricots, blueberries, spinach, root vegetables, onions, peppers, mushrooms Pleurotus, spicy leaves, garlic
· Dehydration technologies transferred to industry

· Studies regarding characteristics of ecologic fruits, vegetables and wheat varieties

· Studies regarding stage of development of organic agriculture in Romania

· Dissemination of results: drafting of method presentation manual, scientific communication, articles in peer review journals, books, scientific conferences
· Application for patent to OSIM

New research directions in this department:

· Obtaining at pilot level processed products from vegetables/fruits with special destination (diabetic, obese, cardiovascular disease, anemia, etc)

· Dehydration technologies of vegetables and fruits using DIC technology (Instant Controlled Pressure Drop) 

· Optimization of technologies for vegetables and fruits freezing

· Optimization of thermal treatments in canned vegetables and fruits in order to decrease nutrients losses

2.3.10.3
Cereals and flours processing pilot plant

This plant is involved in all the reasearch projects in which there are developed food based on cereals. The activity is consisting in:

· Technological parameters establishing;

· Professional training in the field;

· Establishment of HACCP plans for new technologies;

· Experiments of new raw materials (i.e non-conventional);

· Demonstrative experiments and technological transfer;

The new products resulted from different research projects are transferred to pilot plant and there is a small production of some special food as: 

· gluten free products – IBA is the only producer in Romania for some of sorts;
· phenylketonuria products – IBA is the only producer in Romania;

products for diabetes – biscuits, cake, cookies so on.
2.3.11 Interdisciplinary Research

Between 2007-2011, Interdisciplinary research team was involved and coordinated  several projects:

·   “Romanian  Technology Platform  Food For Life ”, within Capacities Programme: M II (2007-2009). General project objective of the project is the organization and operation of a network – The National Technology Platform – that gather all the institutional stakeholders, interested in development of the food area (research, companies, employers’ leagues, professional associations, authorities) and who have to work together for a common goal: increasing the food area competitiveness and life quality; 
· „Integrated system of marketing, valorization of research project results and foresight study for an efficient management of the food chain” – SMAST within Capacities Programme: M II (2007-2009). General Objective of the project is market orientation of R&D&I public system by choosing the economic project subject – food chain – which is mostly dominated by companies, which strongly need results from Romanian & European Research community; organisation of a European brokerage event, to launch new Fp7 projects and new Eureka/Eurostars projects, focused on Romanian project ideas; extending of the Romanian research results to European level and building consortia to prepare the future projects around the core group „research-industry”; connecting the Romanian research system to the needs and the requests of the consumers of the food chain products; by this we get a very important source of new applied research ideas;
· “Cooperative Platform for organisational competitivity and knowledge management, expertises and partnerships in agrifood research and development” - POL-EX-AGRA, within PN II – Partnership Programme. General objective is to implement knowledge management collaborative platform to lead to higher valorisation of human factor and to offer a needed interface to R&D food integration in larger European R&D partnerships, project and programmes, to increase research activity competitiveness.
As partner:
·  „Improving the enabling environment and public awareness for innovation in the South-East-European food sector through transnational collaboration” – CAPINFOOD, within South-East-European Transnational Collaboration Programme, coordinated Hungarian Science and Technology Foundation, TETALAP. The main objective of the project is to improve the enabling environment for food innovation by capacity building of the supporting institutional framework and by promotion of public awareness on benefits of innovation in the food sector through transnational collaboration 
“Baking products with functional ingredients for the market niche of the "Healthy Food" – EtanFareFun, within EUREKA programme: Portugalia-Romania (2010-2012), coordinated by SC Vel Pitar SA. The project goal is to develop new products and processes through innovative technologies with the aim of: a imbogati piata produselor de panificatie „sanatoase”;enriching the market of "healthy" bakery products, a creste competitivitatea la nivel european a companiilor implicate in proiect;increasing the competitiveness of European companies involved in the project anda imbunatati starea de sanatate a populatiei europene. improving the health of the population in Europe. 
· A European Network to Follow-Up the Reformulation of Food; Identification and Exchange of Good Practices for SMEs and Consumers – SALUS, within Programme: Public Health and Consumers (2011-2014). Coordinator: TECNOGRANDA SpA, Italia. The general objective of SALUS project will be to follow-up the reformulation of the manufactured foods, the analysis of the EU context and the identification and exchange of the best practices in terms of the reduction of the levels of fat, saturated and trans fats, salt and sugar in manufactured foods and information campaigns for consumers.
· New methods and tools for student skills formation on Personal Life Management. Digital interactive Platform on applied phisology thematics for high school students., Programme: POS–Human Resources Development (2010 – 2013), Scholar Inspectorate of Ilfov country. The project goal is to introduce a new study classes module in the high school programma called Personal Life Management, built in the new fashion scholar style as an open interaction between teacher and students via a web learning platform.

The Department of Interdisciplinary Researches (DIR) has three main missions:

· to support the technical departments of IBA in identifying and launching new collaborative (research + industry) projects or to participate in new formed consortia to promote similar ones;

· to support the technical departments of IBA in promoting technology transfer of their research results to industry or end-users;

· to increase visibility of IBA on national and international level and within international frameworks of cooperation (including national representation on mandate base within the main European sectorial initiatives).
The first mission can be done by launching new applications or partnerships in national or European frameworks programmes like PN II – Partnerships, Framework Programme 7, Eureka/Eurostars initiatives);

The second mission can be done by launching new applications or partnerships in national or European framwroks programmes like PN II – Innovation, Structural Funds – POSCEE  axis 2);

The third mession can be done by launching new applications or partnerships in national or European frameworks programmes like PN II – Partnerships (socio-economica area), PN II – Capacities, FP7 – Capacities, SEE Initiative).

Because this type or projects are usually multi-disciplinary, several times you may find a combination of two mission within one project application (like in Capacities programmes, or socio-economics applications).

Considering that the entire process of promoting and execution of a project has 4 steps (identifying project idea, identifying project partners, preparation of application and project implementation) and depending of the type of the project, case by case, the Department may split their activities as follows:

· for the project with main technical approach, the department is participating in the phase of identifying and promoting new application (step 1, step 2 and partially step 3) and then, after the project is granted, to pass the implementation (step 4) to the appropriate technical department in IBA;

· for the project with main support approach, where horizontal activities are the focused tasks, the department is handling all the process, from identifying and launching application to project implementation and exploitation of results.
As it was mentioned above, there is also a possibility of mixing the two approaches and common team with representatives from the  DIR dept. may work together during the whole process with personnel from other IBA’s  departments.

Besides of participation in the project consortia, activities will include:

· Coordination of the “Food for Life”’ Technology National Platform and its representation within NFTPs (national food platforms) network;

· Representation of Romania in EuroagriFoodChain Umbrella, thematic initiative of the EUREKA’s programme on agrifood field, where 13 European countries are involved;

· Collaboration with National EUREKA office in the view of strengthen the links between national authorities, research institutions and industry for improving Romanian participation in EUREKA projects;

· Clustering and networking with other initiatives: platforms, networks, associations, projects etc. Building networks with health, ICT and other fields, using an application of the food chain management approach and the concept of interdisciplinary collaboration;

· Development and improve National Innovation Strategy for the food sector reflecting the view of all stakeholders, giving priority to the needs of industry ;

· Integrating R&D and industrial partners in research issues and technology transfer, thus connecting science to industry and emphasizing the importance of all partners in the food innovation chain;

· Developing new, simple methods for structuring existing fragmented information at SMEs level and making it available and easily understandable for factory personnel to improve knowledge management;

Future fields of interest in the interdisciplinary research team activity are:

· studies concerning the food – consumer relationship;

· food – related  behaviour;

· alimentary psychology: initiating  a solid knowledge framework concerning the understanding of: 
· consumer’s perception on food versus the experts perception

· directing the consumer’s behaviour towards to a healthy approach through the integration of social and biological sciences;

· the dynamic and diversity of food fundamental, cultural and traditional values;
· and the assessment of consumer’s behaviour regarding the food intake;

· predictive food selection for  a healthy diet and stimulating an adequate consumption; 

· statistical analysis and processing of the research results (concerning food behaviour and traditional products, price – benefit ratio)

· risk-benefits analysis;

· impact studies and feasibility studies;;

· enabling interdisciplinary collaborations between departments of the institute and between research units.
2.3.12

Marketing, information-dissemination and public relationship

A new functional unit, this one will have the main objective the continuous mapping of IBA’s commercial activities and project results and the promotion of the IBAs activities, in general.

IBA management team is committed to: 

· Creating competitive advantage through unique solutions;

· Driving sustainable impact;  

· Building capabilities through mobilizing researchers to an innovative way of thinging;

· Providing unparalleled opportunities for personal growth; 

with the aim of succeeding together with passion and trust.

The institute will  shift supplement traditional, static strategy with an dynamic, adaptive strategy  and achieve an adaptive advantage which  is supported by new and competitive approach. Thus will create the adequates conditions to allow the collaboration in   dynamic networks of actors to achieve common goals:  the managemnet will lead with empathy, learn through experimentation, and seek winning solutions for all stakeholders.  

Regarding the Marketing strategy IBA Bucuresti  have chosen amongst the Innovation Strategies a Pioneer’s  strategy; on the basis of the business model innovation the management is  determined to rise and maintain the activity of the Institute on the cutting edge of innovation and technology. With the aim of getting a broad understanding of the strategic environment we are appling the 3C’s Model:

· The Corporation. The most important and urgent task is to maximize the corporate  image of the  institute ( including logo and site refresh, semestrial electronic journal) and to strength the visibility of all institute participations and outputs: conferences, symposia, work shops,  innovation fairs (we have already set performance levels for each category).

· The Customer. We intend to go further with the separation between the activities directed to the satisfaction of  our main categories of clients which need different approaches : 

a. research collaborators: research institutes, academic area, industrial and small manufacturers  

b. clients for analyses, technical advising  and products  

· The  Competitors. On a permanent benchmarking basis we’ll looking at possible sources of differentiation regarding other competitors on the national and international markets. We will focus on the high performance laboratory and pilot scale infrastructure and the oustanding professional level of the personnel, beside the power of the image. 
Documentary and dissemination activity 

Our main goal in this direction is the settlement and continuously improving of a data base concerning written and electronic information from well known national and international publications, through:

· the establishment and organization of the new library facility in the new headquarter of the institute;

· subscriptions to important journals, virtual libraries, on-line and web courses

· aquisition of books, standards, documentations;

Concerning the dissemination of the outputs of our research activities we envisage:

· to use the refreshed website of the institute to promote the research results to industry and consumers;

· the biannual electronic journal of the institute;

· the annual report of the institute activity;

· the national and international platforms and fora; 

· the membership of the institute in different associations and organizations;

· organizing training activity for the industrial specialists, theoretical and practical

· Providing training and dissemination services to a wide range of stakeholders in the agro-food sector; 

· Organization of scientific events of the institute: conferences, workshops, symposia etc.

National and International collaboration 

INCDBA  have organized events with international participantion as:

· international project meetings especially for FP7 consortia, HENVINET project (2008) and BIONET project (2010); 
· Euroagri+ Umbrella meeting (2008); 
· Official launcing of the National Platform Food for Life (2008); 

· workshops: 2 diaspora exploratory workshops (2008, 2010), EHEDG Association together with INMA Bucharest and USAMV Bucharest (2009), Consumeco (2011);
· conferences: FP7 launching (2007), Food additives: necesity and safety  - at The Romanian Association of  Milling and Bakery Specialists (2011);
Researchers from IBA have participated in more than  40 scientific events, organized in Romania, Bulgaria, Moldavia, Croatia, Serbia, Austria, France, Hungary, Italy, Portugal, Belgium, Spain, so on presenting both poster and oral papers. 

In order to streghten the imagine and power of the institute will envisage:
· At national level: to become full member with higher impact in professional association and organizations;
· To develope relationship with the Romanian food industry (companies, food associations, Food industry federation ROMALIMENTA) and attracting it in different activities: involvement in national and European research consortia, particularly SMEs, industry panels, training sessions, brokerage events, etc.;

· Active participation to all proposals and projects  meetings;
· INCDBA IBA Bucuresti will apply to membership in the following international organizations: i.e. Institute of Food Technologists;
· exchange of articles, information with important European journals By ANELIS project; 
· the settlement of a continuous program for research mobility;
· the initiative of organizing scientific events: i.e. Fresh food safety seminar organized in March 2012 at IBAs headquarter, together with SafeConsortium, Brussels; FACCE JPI FP7 project meeting at IBAs headquarter, in April 2012 organized together with INRA, France; participating in organizing FACCE JPI conference in Dublin 2012 so on. 

· exchange of information events;
· promoting the researchers participations in associations, organizations, so on;
· establishment of a data base for communication, professional training and technological transfer.

2.3.13 Information Center and Technology Transfer

The center mission is to increase the dialogue between the institute (as a whole or by departments) with industry to support the valorisation of the research projects results as well as to improve the transfer of technologies from institute to industry and the requests from industry to the institute.

The center is using two types tools to fulfill its mission:

· DIRECT tools: the interaction with industry, volunteer associations of industry and potential customers, by organising visits, events – seminars, workshops, conferences, partnering events, brokerage events, fairs, exhibitions, etc – where the institute as national well known RTD performer will meet with industry needs and together will find appropriate ways to promote common partnerships and projects;

· INDIRECT tools: with the support of the institute’s representatives within different European and international fora, international initiatives, working groups, international RTD actions, European technological platforms etc, where the institute, the Romanian (sectorial) industry can meet international partners for future partnerships and projects;

The center is looking for:

- identifying appropriate financial sources for practical using of both types of tools on national and international level; 

- identifying open opportunities for institute to join new initiatives or project and to extend its international visibility and expertize by exploiting the complementarity with international similar research units or via industrial partnerships;

- commercial exploitation of the institute research results by identifyind appropriate legal development with industrial partners – start-ups, spin-offs, associations, legal consortia, clusters, etc as well as the financial means to implement them in practice (i.e. Structural Funds). 

The center is working together with the Department of public relations, marketing, dissemination of information and Pilot plant experiments to organise the specific  support actions (conferences, seminars, workshops, info-days, partnering events, brokerage events, etc.) and is participating (where is the case) in preparation of legal documents like Intellectually Property Rights plans, business plans, feasibility studies, etc. to improve the level of results exploitation in the favour of the institute.

2.3.14

National Office For Medicinal Plants and Bee Products (SNPMAPS)
SNPMAPS was set up after re-organisation of Notifying Service for Food Supplement which is functioning in IBA since 2005. The main activities are:

· Notifying the dietary supplements obtained form Medicinal Plants and Bee Products;
· Notifying externally used products obtained from Medicinal Plants and Bee Products, excepting the cosmetics;
· Surveillance activity on dietary supplement production lines and stores; 

· Ensuring the notified products control on the market;
· Publishing on site and up-dating the National Register of the certified products;
· Collaborate with the National Technical Committee of Medicinal Plants to get derogations and to solve possible litigations;
· It is the interface between the economic sector/operators and the National Regulation Authorities;
· Initiating and participating in research projects;

· Validation at Health Claim of dietary supplements.
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2.3.15 Quality Control (CCPAA)

CCPAA is structured on 4 teams: Physic-Chemical, Microbiology-Elisa, Packaging  and Molecular Analyse

There are 42 acccredited tests by RENAR  according SR EN ISO/CEI 17025:2005 
There were released around 12.000 test reports and there were signed 728 contracts for food quality control with private companies.
Directions for the future:

· development, validation and accreditation of quality control methods for food packaging, such as: testing of physical-mechanical properties (tensile indicators, weldability, delamination) of flexible packaging materials; biodegradability test; development, validation and accreditation of quality control methods for food products,  such as: ICP-MS analysis of minerals and trace elements from food products and dietary supplements; identification and quantification of aminoacids from food products (cereals, meat, milk, beverages etc.) by ion-chromatography; 

· Microbiology testing of different row materials, packaging materials, finished products and environmental samples, evaluate the overall quality and safety of the commercial food products;

· Development, validation and accreditation till 2013 of more than 10 analytical methods.

There is presented bellow the list of performed laboratory analyses within IBA with impact on food safety  (extras) - Methods accredited by RENAR

	No.
	Analysis
	Product to be analyzed

	Physic-chemical analyses

	1.
	Sampling from static lots*
	Cereals, pulse and milling products; Oleaginous seeds

	2.
	Moisture determination (water and volatile substances)*
	Cereals and cereal-based products; Agricol seeds; Wheat flour; 

Food concentrates; Pasta; Bakery products; Biscuits; Sweet products; Dehydrated vegetables and fruits; Sugar

	3.
	Ash content determination (insoluble ash in HCl, inclusively)*
	Cereals and cereal-based products, flour, bakery products, pastry products, biscuits, pasta; Sweet products; Pulse and derived products

	4.
	Acidity determination*
	Seeds for consumption; Wheat flour and milling products; Bakery products; Pasta; Sweet products; Milk, dairy products, margarine; Vegetable oils and fats

	5.
	Content determination of impurities*
	Seeds; Wheat

	6.
	Sensorial properties determination*
	Seeds for consumption; Wheat; Bakery products; Pasta; Biscuits

	7.
	Determination of total iodine content
	Salt for food use

	8.
	Determination of sodium chloride content
	Bread and bakery products; Meat and meat products

	9.
	Determination fat oxidation degree

Kreis reaction
	Meat and meat products

	10.
	Determination of easily hydrolysable nitrogen content 
	Meat and meat products

	11.
	Enzymatic determination of nitrates
	Vegetable products

	Microbiological analyses

	12.
	Determination of the most probable number of 

coliform bacteria and Escherichia coli *
	Food products 



	13.
	Determination of Staphylococcus aureus (coagulase positive) number*
	

	14.
	Determination of microorganisms’ number. Technique at 300C*
	Food products 

Cereals, pulse and derived products

	15.
	Determination of presumptive number of Bacillus cereus *
	Food products 

	16.
	Determination of yeasts and moulds number*
	Food products 

Cereals, pulse and derived products

	17.
	Determination of germs presence of Salmonella genus*
	Food products 

	18.
	Qualitative and quantitative detection of CP4EPSPS protein in soybean*
	Processed soya (flours, concentrates and isolates)

	19.
	Qualitative and quantitative detection of CP4EPSPS protein in soybean
	Processed soya (toasted flours, concentrates and isolates)

	20.
	Qualitative and quantitative detection of CP4EPSPS protein in soybean
	Soya from trucks, barges, etc.

	Analyses of food packaging

	21.
	Analysis of overall migration*
	Materials and articles to come into contact with food  

	22.
	Analysis of heavy metals migration (Pb and Cd)*
	Plastic materials; Papers – cardboard; Ceramic objects

Lacquers and protection coatings; Rubber
Metallic materials; Cork

	23.
	Analysis of formaldehyde migration*
	Paper and cardboard destined to come into contact with food 

	24.
	Organoleptic exam (smell, released aroma)*
	Paper and cardboard destined to come into contact with food; Plastic materials

Ceramic objects

Lacquers and protection coatings
Rubber; Metallic materials; Cork

	25.
	Analysis of styrene migration*
	Plastic materials

Lacquers and protection coatings

	26.
	Analysis of phenol derivates migration*
	

	27.
	Analysis of dyes exudation*
	Plastic materials; Lacquers and protection coatings
Paper and cardboard; Rubber

	28.
	Gas permeability determination
	Food packaging (sheets, films from plastic materials)

	29.
	Water permeability determination
	

	30.
	Analysis of lead content (from end product)* 
	Materials and articles destined to come into contact with food: paper and cardboard, plastic materials; Packaging

	31.
	Analysis of cadmium content (from end product)*
	

	32.
	Analysis of mercury content (from end product)*
	Paper and cardboard destined to come into contact with food; Plastic materials

	33.
	Analysis of chromium content (from end product)*
	Packaging

	34.
	Analysis of metals content (Pb, Cd, Hg, Cr, Cu, Fe, Zn, Mn, Ca, Mg, Na) and As from food
	Food 

	Mycotoxin analyses

	35.
	Deoxynivalenol determination (DON)
	Agrifood products

	36.
	Zearalenon determination (ZEA)
	

	37.
	Aflatoxins determination (AFLA)  
	

	38.
	Ochratoxin determination (OTA)
	

	HPLC/UV-VIS Chromatography determinations

	39.
	Patulin determination*
	Apples juice

	Molecular analyses

	40. GMOs – for maize and soy by PCRs


2.3.16

Human Resources Development
 The Department has 3 grants (location of implemented activities: Bucuresti-Ilfov, Covasna and Calarasi) and 1 strategic project 2,5 mil. Euro (location of implemented activities: Constanta, Teleorman and Giurgiu) financed by Labor Ministry, Family and Social Protection- European Social Fund (Invest in humans!).

Some indicators from Strategic project, ID 53508:

· Social research - questionnaires colected from 1573 persons located in rural area

· 105 Experts involved (40 Experts for Long Term - 26 women and 64 Experts short Term-41 women, 1 administrative), 60,95% women.

New centres were set up accredited by CNFPA (Centrul National de Formare Profesionala a Adultilor): 

· Centre for Training: Inspector for Health and Labor Protection, Baker, Pastry cook, Administrator tourist hostel, Operator preserves fish, meat and vegetables.

· Centre for Evaluation of Competences for the following professions: Miller, Baker, Pastry cook, Administrator tourist hostel

The aim of the new centres are to identify the major needs of society and to develop specific training materials targeted to the food sector and others emerging sectors or to asses the skills of personel in order to promote high level qualified staff in Romania for a better employment and improvement of the food industry competitiveness, 

Leonardo da Vinci Project “Qualification for Industrial Bakery”sub-programme within the Lifelong Learning Programme coordinated by Spain AINIA, start on the 1st of Dicember 2011.
The international dimension of the project aims at facilitating mobility of the bakery sector staff at EU level (i.e. for further improvement of skills, best practises exchange, etc.), one of the objectives considered within European Qualifications Framework (EQF).  
Application of eligible project within National Plan for Research and Development PN 2 (within Socio-economic theme) in colaboration with a private company and Institute of Sociology.
Collaboration and involvement of researchers from social-economic sector (Institute of Sociology and Institute of Life Quality) to work part-time with IBA Bucharest.

2.4. Representative project 

Research on the development, analysis and testing of gluten-free products

Research project conception

An important and representative project of IBA Bucharest refers to studying, obtaining and testing special products for children with digestive problems. A range of unique products were design, created and developed on the Romanian market for people with gluten intolerance (celiac disease) and intolerance to phenylalanine (PKU). This range includes: flour mixes, biscuits, cookies, confectionery, pasta. For these products researchers from IBA received silver medals at the Salon of Inventions Eureka - Brussels, November 2000 and were recently obtained patents for some of them.
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Research project development

Since 2000, IBA Bucharest coordinated few research projects related with this topic: Agral/Contract 164/01.09.2003: Scientific fundamental technologies for ensuring the nutrition of people suffering from different food intolerances (2003-2005); CEEX/Contract 1/3.10.2005: Coeliac disease: study on the incidence and diagnosis; fortified gluten-free cereal based products - medicine for the ,,long-life” dietetic treatment (2005-2008), which is presented below. In this project, IBA collaborated with clinical institutes for testing the products and for developing modern diagnosis methods.

Project Title: “Coeliac Disease: Study on the incidence and diagnosis; fortified gluten-free cereal based products - medicine for the ,,long-life” dietetic treatment” (COELIACDIET), Contract no.: 1/2005, Program: USAMV-CEEX

Contract value: Total: 800.000 lei/around 186.000 Euro, from which: funded budget: 789.000 lei/181.797 euros ( 03.10.2005 – 30.06.2008)

Partners: 

Partner 1 (Project coordinator) – R&D National Institute for Food Bioresources - IBA Bucharest

Partner 2 – Institute for Mother and Child Protection „Alfred Rusescu”; 

Partner 3 – University of Medicine and Pharmacy „Iuliu Haţieganu” Cluj-Napoca – Hospital Pediatry II 

Partner 4 – National Institute for Research-Development for Biology and Animal Nutrition-Balotesti

Partener 5 - S.C. AGRALIM  S.A.

General project objective is the design and fabrication of more than four free-gluten cereal products improved with vitamins and minerals (fortified) like: premixes (for bread, for pizza, for cakes etc.), pastes,  biscuits and sweets, sensorial analysis, physical-chemistry analysis, microbiological analysis, followed by clinical tests of these products in specialized hospitals.

Specific objectives:

· Studies on the epidemiological, genetically and pathogenesis aspects of coeliac disease, diagnosis methods for coeliac disease; the availability of celiacs diagnosis in Romania comparing with other countries;

· Fundamental researches on the importance of fortifying the gluten-free products;

· Aplicative researches on the design of fortified gluten-free products;

· The statistical evaluation of the benefits of developed gluten-free products on the healthy status of celiacs as well as the economical and social aspects involved in gluten-free diet;

· Notification of the fortified gluten-free products;

· The transfer of the technologies for production fortified gluten-free products with vitamins and minerals to the economic agent;

· The valorification of the project results.

The degree of novelty of this project relies from:

· The design of cereal-based gluten-free products, fortified and available for the Romanian market, to diversify the market for gluten-free diet; 

· The building, for the first time in Romania, of a computerised data base with the diagnosed children and an inter-regional study;

· The performance of an populational study regarding the gluten-free products on the target population group;

· The achievement of a web page with the project results for the information of the people with gluten intolerance from Romania. 

Research project execution
The complete diagnosis capacity: biological, serological investigations, intestinal biopsy was used in few centers in the country for pediatric ages.

In Romania, no study was done before for a population screening on a big lot. Some screening studies were done on small lots, chosen as target groups, as well as some studies on the evaluation of the sensibility and specificity of diferent serological tests for celiacs diagnosticated through intestinal biopsy. Some of the first screening studies were done in Sibiu, where the Romania Asociation for Celiac Disease is acting since 1992. 

In Romania, the disease is sever under diagnosed, in comparison with other countries where the medical specialists have a high degree of attention to the multiple oligo/asymptomatic forms and efforts are done to establish the precocious diagnostic. The patients monitoring will continue in accordance with the law nr. 906 din 22/08/2005.

The results of the nutritional status evaluation for children with untreated celiac disease, in the two important centers for celiac diagnosis in Romania, demonstrated the correlation of the celiac disease with other affections: 100 % from patients were under normal weight values; 44 % from patients had a small height; 65 % from cases had anemia; 22 % from cases had rickets; 33 % from cases had hypocalcaemia; 33 % from cases had hypomagnesaemia; 45 % from cases had a low content of vitamin A; 3,5 % from patients had low-proteic edema and the proteinemia was classified function age,  reaching 68 % to the children under 3 years old with celiac disease. These results demonstrated that the mineral and vitamins deficiencies for the celiac people can be reduced through the administration of nutritive supplements (vitamins and minerals), but through an equilibrated diet. 

The fortification can bring nutrients which were lost during the processing  of foods, as it happens in case of milling cereals, as white rice, to replace the lost nutrients adding bran. Some experiments were done to obtain gluten-free pasta using a new pasta machine (P3, La Monferrina, Italy), which allows to obtain short pasta in different forms. Some recipes and technologies were established for obtaining gluten-free biscuits with cheese and sour-cream as well as gluten-free cakes.

The obtained gluten-free products were analised sensorial, physical-chemical and microbiological by IBA Bucharest, the calcium and iron content as well as the vitamins A and E content was determinated by the partner 4 involved in the project.

The developed products were produced in large batches in order to ensure the clinical testing, in accordance with the protocol established by the medical doctors (gastroenterologists and nutritionists) from the Institute of Mother and Child Protection, partners in the project (partner P2).

The products with a high content of minerals and vitamins (cakes, cheese biscuits and fortified short pasta) were introduced in clinical tests for the celiac patients from the Institute of Mother and Child Protection. 100 celiacs, diagnosed through intestinal biopsy, received during 2 months these gluten-free products, in controlled amounts. After this time, an improvement of the content of iron in plasma was observed by the doctors from the Institute of Mother and Child Protection to the people which introduced these products in their starting gluten-free diet and for 17 % from the patients which had already a gluten-free diet.

Project Concept
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All the patients appreciated favorably the products, as a possibility to diversify their diet and to improve the quality of life. The calcium content in blood was only a little improvement, without important changes. 

The studies to find new celiac cases, done at the Institute of Mother and Child Protection from Bucharest and at the University of Medicine and Pharmacy Cluj-Napoca demonstrated that there are difficulties in diagnosis and that the disease has multiple atypical forms. Some diagnosis files were proposed for diagnosis as well as for following the cases, which bring a new approach in the diagnostic protocol and these files were send for study to other centers in the country.  

A population study, done on the celiacs involved in clinical tests, brought many data on the diagnosis, diet, treatment, education, social aspects of celiac people. 

The gliadin content of the produced products was calculated using ELISA method (Enzyme-Linked ImmunoSorbent Assay) and the test RIDACREEN®FAST Gliadin. 

The results of the project were disseminated through: the creation of web page: www.bioresurse/documents/coeliacdiet.pdf, 6 articles and 1 article send for publication, 8 scientific communications, 4 posters, 3 patents requests for gluten-free products, organisation of an Information Session Regarding Celiac Diseae for the people with gluten intolerance.

Conclusion - Results:

a.Products:

· Gluten-free products: pasta, biscuits, cookies, cakes (al least 6 products)

b.Patents:

1.Belc, N., Duta, D., Ghencea, S., 2011, Dough composition for gluten-free biscuits, Patent no.123346/28.10.2011 (submitted in 2007)
2.Belc, N., Duta, D., Ghencea, S., 2011, Dough composition for gluten-free pasta, Patent no.123347/28.10.2011 (submitted in 2007)
3.Belc, N., Duta, D., Ghenea, S., 2007, Gluten-free premix for bread and baked products for celiac persons, Patent proposal 2253/02.07.2007 (registration OSIM A/00472- 04.07.2007).

1. c.Publications:

2. Anca, I., Stănescu-Popp, A., Duţă, D., Alexe,G., Colcer, F., 2008, Celiac disease–diagnosis and gluten-free diet impact from the patient perspective, Medico-Chirurgical Journal of Naturalists Doctors Society Iasi, vol.112 (2), ISSN 0048-7848, COD CNCSIS-158, PubMed
3. Lazaridou, A., Duta, D., Papageorgiou, M., Belc, N., Biliaderis, C., 2007, Effects of hydrocolloids on dough rheology and bread quality parameters in gluten-free formulations, Journal of Food Engineering, 79:1033-1047
3. Duta, D., Belc, N., 2006, The diversification of gluten-free cereal based sortiments for celiac people, Informal guide for milling and bread making industry,17 (1): p.83-89, ISSN 1222-1120
4. Duta, D., Belc, N., Iorga, E., 2005, Coeliac disease and gluten-free products: briefing, guide, ISBN 973-718-314-2, Ed. Printech, Bucharest

5. Duta, D., Belc, N., 2005, Coeliac disease-an international research, Calita Journal no. 47 (26-28)

6. Duţă, D., Belc, N., 2004, Sweet dessert products for coeliac suffering patients, Papers of Conference “Researches on the agro-food chain in Romania in European context”, University of Agricultural Studies and Veterinary Medicine, Bucharest, Ed. Alma Mater Sibiu, ISBN 973-632-123-1, p.305-309, Romania

d.Conferences presentations:

1. Duta, D., Belc, N., 2010, Food intolerances, Romanian Diaspora in Scientific Research and Higher Education, plenary presentation, 21-24 September 2010, Bucharest

2. Duta, D., Belc, N., 2009, Researches and developments in the area of gluten-free

3. cereal-based products, plenary presentation, International workshop on environment-nutrition-health relationship in the frame of EU policy (B.E.N.A.) Galati, January 16-17, 2009

4. Duta, D., 2008, Gluten-free diet, Informative Session regarding Celiac Disease, plenary presentation, Bucharest, June 2008

5. Duta, D., Belc, N., Ghencea, S., 2008, Adapted technologies for obtaining cereal based gluten-free products, plenary presentation, Conference ’’Development and integration of biotechnologies in the retechnologisation process of Romanian food industry, Bucharest, 6 June

6. Duta, D., 2008, The use of corn starch and potato starch in gluten-free pasta, poster, Trends in cereal science and technology industrial applications, Thessaloniki, Greece, February, 04-05, 2008 

7. Duta, D., 2007, Gluten-free products-as functional foods, plenary presentation, workshop ’’Functional foods” Bucharest, November 30, 2007

8. Duta, D., Gagiu, V., Olteanu, M. 2007, Applied Researches Concerning the Fortified Gluten-Free Cereal-Based Products Design, poster, 1st International Symposium on Gluten-Free Cereal Products & Beverages, Cork, Ireland, September, 12-14, 2007 

9. Denisa Eglantina Duta, Nastasia Belc et Sabina Daniela Ghencea, 2006, Produits pour le dessert dans la diète agloutenique, poster, Salon Européen  la Recherche et de l’Innovation Paris (June, 8-11)

10. Duta, D., 2005, Scientifically based technologies for gluten-free cereal products design, poster, CONRO Symposium (Contribution to Research), October, Bucharest, Romania, 2nd Prize;

11. Duta, D., Belc, N., 2005, Diversification of cereal-based gluten-free products for celiac suffering people, Plenary presentation Conference ASMP”Technical, Technological and Scientific Progresses in Milling and Baking Industry”, May, Bacau

12. Duta, D., Papageourgiou, M., Belc, N., Ghencea, S., 2005,  Effect of the addition of different hydrocolloids in gluten-free bread formulations, poster ICC Conference Vienna 1-6 July

13. Duţă, D., Belc, N., 2004, Sweet dessert products for celiac suffering patients, Plenary presentation, Symposium “Researches on the agro-food chain in Romania in European context”, University of Agricultural Studies and Veterinary Medicine, Bucharest, 25-26 November, Bucharest, Romania

14. Duţă, D., 2004, The use of hydrocolloids for obtaining free-gluten, poster Expo-Symposium, CONRO, October, 1st prize, Bucharest, Romania.

Visibility and socio-economic impact
This research activity brought for the institute:

· scientific and technical impact, capitalized by diffusing the obtained results on national/international level, by articles published in scientific journals (food and medical journal), by presenting the results to symposia etc., achieving a knowledge exchange between the researchers from food science and the researchers from medical science;

· economic impact, capitalized by the: funds from National Research Agency to continue the studies in this field (approved research projects in competitions) and the funds from developing and selling a more diverse range of gluten-free products;

· social impact, capitalized by improving the consumers’ health through gluten-free products improved in vitamin and mineral content, assuring the nutritive principles of the coeliac people.

The results of the project, concerning the incidence of coeliac disease in Romania, the simptomatology and diet, brought new informations in this field, necessary for: coeliac people, medical personnel (doctors, immunologists), dieteticians, researchers, chemists and laboratory technicians,  food ingredients sellers, food producers, personnel involved in education systems in each level (from nursering to universities). The research in food field, cooperative, targeted, led to innovative technologies and products, which improved the Romanian consumers’ well being and prosperity, especially for coeliacs. Also, the evaluation of the incidence and the complication of the untreated coeliac disease synthesized the newest scientific data concerning the material difficulties for the treatment. These data, achieved by research, will be used also to develop services as: social assistance activities, activities to promote the material/financial support for the patients to be able to buy/eat these gluten-free products-"medicine" life-long.

IBA will continue this field of research and a new project was submitted in the national competition in November 2011 (“Safety and Tolerability of Calcium and Iron-Enriched Oats Containing Gluten-Free Diet”) with The Institute of Mother and Child Protection.
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