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Recenzor Joural of Culinary Science and Tehnology (ISI)
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Recenzor Annals of Agricultural Science (ISI)
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Receznor Annals of the University Dunare de Jos Galati-Food Tehnology - Romania
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Recenzor International Research Journal of Agricultural Science and Soil Science (BDI)
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Afiliere nationala si internationala la organizatii de profil
e Asociatia Specialistilor din Industria Alimentara — Invatdmant, Cercetare
e  Asociatia Specialistilor din Industria de Morarit si Panificatie
e Asociatia Alimentarius
Rezultatele activitafii de cercetare — conform anexei
e 43 |ucrari in reviste indexate/cotate IS, 29 cu factor de impact ISI (ca autor pincipal 25)

. 3 brevete de inventii primite, 15 brevete de inventii in curs de evaluare
e 69de lucrariin reviste BDI
. 3 carfi publicate in tara
o 8 premii acordate de UEFISCDI pentru articolele publicate (zona Q1 sau Q2)
e 2 premii acordate pentru cele mai bune lucrari prezentate in cadrul conferintei intemationale 3rd International Conference on Food
Properties (ICFP 2018), 22-24 ianuarie, Sharjah, Emiratele Arabe Unite
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1. Dabija A., Oroian M., Codina G.G., Rusu L., 2020, Assessement the influence of the
main technological factors on yogurt quality, Scientific Study & Research Chemistry &
Chemical Engineering, Biotechnology, Food Industry, 21 (1), 83-94

2. Voinea A., Stroe S.G., Codina G.G. (autor principal), 2020, The effect of sodium
reduction by sea salt and dry sourdough addition on the wheat flour dough rheological
properties, Foods, 9, 610, section Grain, factor de impact 3,011 (autor principal), factor de
impact 4,092

3. Voinea A, Stroe S.G., Codina G.G. (autor corespondent), 2020, Use of response surface
methodology to investigate the effect of sodium chloride substitution with potassium
chloride on dough rheological properties, Applied Science, 10 (11), 4039, factor de
impact 2,474

4. Sarion S., Dabija A., Oroian M., Negoita M., Codina G.G. (autor corespondent), 2020,
Evaluation of acrylamide levels in cereal products from the Romanian market during the
2017 and 2018 period, Eurobiotech Journal, 4 (3), 1-7

5. Ciocan M., Dabija A., Codina G.G., 2020, Effect of some unconventional ingredients on
the production of black beer, Ukranian Food Journal, 9 (2)

6. Mironeasa S., Codina G.G. (autor corespondent), 2019, Dough rheological behaviour
and microstructure characterization of composite dough with wheat and tomato seed
flours, Foods, 8 (12), 626, section Rheology and Quality Research of Cereal-Based Food,
factor de impact 4,092

7. Codina G.G., Dabija A., Oroian M., 2019, Prediction of pasting properties of dough
from Mixolab measurements using artificial neuronal networks, Foods, 8 (10), 447,
section Food Engineering and Technology, factor de impact 4,092

8. Codina G.G., Dabija A., Ropciuc S., 2019, Optimization of calcium-magnesium-inulin
formulation on wheat flour dough rheological properties, Journal of Food Process
Engineering, e 13219, factor de impact 1,703

9. Codina G.G., Istrate A.M., Gontariu I., Mironeasa S., 2019, Rheological properties of
wheat-flaxseed composite flours assessed by Mixolab and their relation to quality
features, Foods, 8 (8), 333, section Current Strategies to Improve the Nutritional and
Physical Quality of Baked Goods, factor de impact 4,092

10. Codina G.G., Ropciuc S., Voinea A., Dabija A., 2019, Evaluation of rheological
parameters of dough with iron ions addition from the lactate and gluconate salt, Foods
and Raw Materials, 7 (1), 185-192

11. Dabija A., Codina G.G., Ropciuc S., Stroe S.G., 2019, Studies regarding the production
of a novel yogurt using some local plant raw materials, Journal of food processing and
preservation, factor de impact 1,51, 43:e13826.

12. Codind G.G., Dabija A., Stroe S.G., Ropciuc S., 2019, Optimization of iron-
oligofructose formulation on wheat flour dough rheological properties, Journal of food
processing and preservation, factor de impact 1,51, 43:e13857.

11. Codina G.G., Zaharia D., Stroe S.G., Ropciuc S., 2018, Influence of calcium ions
addition from gluconate and lactate salts on refined wheat flour dough rheological
properties, CyTA-Journal of Food, 16 (1), 884-891, factor de impact 1,371

12. Dabija, A., Codina G.G., Gatlan, A.M., Rusu, L., 2018, Quality assessment of yogurt
enriched with different types of fibers, Cyta — Journal of Food, 16(2), 859-867, factor de
impact 1,371




13. Dabija, A., Codina G.G., Ropciuc, S., Gatlan, A.M., Rusu, L., 2018, Assessment of the
antioxidant activity and quality attributes of yogurt enhanced with wild herbs extracts,
Journal of Food Quiality, Article ID 5329386, 12 pages, factor de impact 0,841

14. Dabija A., Codina G.G., Gatlan A.M., Sanduleac E., Rusu L., 2018, Effects of some
vegetable proteins addition on yogurt quality, Scientific Study and Research: Chemistry
and Chemical Engineering, Biotechnology, Food Industry, 19 (2): 181-192

15. Codina G.G., Zaharia D., Mironeasa S., Ropciuc S., 2018, Evaluation of wheat flour
dough rheological properties by magnesium lactate salt addition, Bulletin of University of
Agricultural Sciences and Veterinary Medicine. Food Science and Tehnology, 75 (1), 21-
26

16. Mironeasa S., Zaharia D., Codina G.G., Ropciuc S., luga M., 2018, Effects of grape
peels addition on mixing, pasting and fermentation characteristics of dough from 480
wheat flour type, Bulletin of University of Agricultural Sciences and Veterinary
Medicine. Food Science and Tehnology, 75 (1), 27-35

17. Dabija A., Codina G.G., Fernado P., 2017, Effect of yellow pea flour addition on wheat
flour dough and bread quality, Roumanian Biotehcnological letters, IF=0.381, SRI=0.160

18. Codina G.G., Arghire C., Rusu M., Oroian M.A., Todosi-Sanduleac E., 2017, Influence
of two varieties of flaxseed flour addition on wheat flour dough rheological properties,
Annals of the University Dunarea de Jos of Galati. Fascicle VI: Food Technology, Galati

19. Codina G.G., Zaharia D., Ropciuc S., Dabija A., 2017, Influence of magnesium
gluconate salt addition on mixing, pasting and fermentation properties of dough, The
EuroBiotech Journal 3(1): 222-225, DOI: 10.24190/ISSN2564-615X/2017/03.04

https://content.sciendo.com/abstract/journals/ebtj/1/3/article-p222.xml

20. Mironeasa S., Codind G.G. (autor corespondent), 2017, The Mixolab rheological
properties and dough microstructure of deffated mustard-wheat composite flours, Journal
of Food Processing and Preservation, doi:10.1111/jfpp.13130, factor de impact 1,510

21. Codina G.G., Mironeasa S., 2016, Use of response surface methodology to investigate
the effects of brown and golden flaxseed on wheat flour dough microstructure and
rheological properties, Journal of Food Science and Tehnology- Mysore, factor de impact
1, 262, 53:4149-4159, doi:10.1007/s13197-016-2387-5

22. Codina G.G., Franciuc Simona, Mironeasa S., 2016, Rheological characteristics and
microstructure of milk yogurt as influenced by quinoa flour addition, Jorunal of Food
Quality, 39: 559-566. doi:10.1111/jfq.12210, factor de impact 0,968

23. Codind G.G., Mironeasa S., Todosi-Sanduleac E., 2016, Studies regarding the
influence of brown flaxseed flour addition in wheat flour of a very good quality for bread
making on bread quality, Bulletin UASVM Food Science and Technology, 73(2): 70-76,
ISSN-L  2344-2344; Print ISSN 2344-2344; Electronic ISSN 2344-5300 DOI:
10.15835/buasvmcn-fst:12148

Disponibil on-line: http://journals.usamvcluj.ro/index.php/fst/article/view/12148

24. Mironeasa S., Codind G.G., Oroian M., 2016, Bread quality characteristics as
influenced by the addition of tomato seed flour, Bulletin UASVM Food Science and
Technology, 73(2):77-84, ISSN-L 2344-2344; Print ISSN 2344-2344; Electronic ISSN
2344-5300 DOI: 10.15835/buasvmcn-fst:12149

Disponibil on-line: http://journals.usamvcluj.ro/index.php/fst/article/view/12149/pdf

25. Mironeasa S., Codina G.G., 2016, Evaluation the effects of pumpkin seed flour addition
in wheat flour of a strong quality for bread making on bread quality, Nano, Bio and Green
— Technologies for a sustainable future conference proceedings, SGEM, vol 111, 261-268

26. Codina G.G., Mironeasa S., Mironeasa C., 2016, The alveograph rheological
properties and bread quality of composite defatted mustard - wheat flour, Nano, Bio and
Green — Technologies for a sustainable future conference proceedings, SGEM, vol IlI,
355-361
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27. Arghire C., Mironeasa S., Codina G.G., 2016, Optimization of bread quality of 650
wheat flour type with native inulin by response surface methodology, The Annals of the
Unuveristy Dunarea de Jos Galati, Fascicule VI-Food Tehnology, 40 (1): 32-42

28. Mironeasa S., Codina G.G., Stroe S., 2016, A new simple method for the evaluation of
mineral elements in different oilseeds, Communications in Soil Science and Plant
Analysis, IF= 0,529, SR1=0.578, 47 (15): 1731-1737

29. Mironeasa S., Mironeasa C., Codina G.G., 2016, Optimization of wheat-grape seed
composite flour to improve alpha-amylase activity and dough rheological behavior,
International Journal of Food Properties, 19 (4): 859-872, IF= 0,915

30. Codina G.G., S. Mironeasa, 2013, Influence of mixing speed on dough microstructure
and rheology, Food Technology and Biotechnology, 51 (4): 509-519, factor de impact
0,977

31. Mironeasa C., Codina G. G., 2013, A new approach of audit functions and principles,
Journal of Cleaner Production, 43 (1): 27-36, ISSN 0959-6526, (IF= 3,398, SRI=1,21)

32. Codina G. G, S. Mironeasa, D.V. Voica, C. Mironeasa, 2013, Multivariate analysis of
wheat flour dough sugars, gas production, and dough development at different
fermentation times, Czech Journal of Food Science, 31 (3): 222-229, ISSN 1212-1800,
factor de impact 0,741

34. Codina G. G., Mironeasa S., Mironeasa C., 2012, Variability and relationship among
Mixolab and Falling Number evaluation based on influence of fungal alpha-amylase
addition, Journal of the Food Science and Agriculture, 92 (10), 2162-2170, factor de
impact 1.759, (SR1=2.74)

35. Codina G. G., S. Mironeasa, C. Mironeasa, C.N. Popa, R. Tamba-Berehoiu, Wheat
Flour Dough Alveograph Characteristics Predicted by Mixolab Regression Models, 2012,
Journal of the Food Science and Agriculture, 92 (3):638-644, factor de impact 1.759
(SRI=2.74)

36. Mironeasa S., Codina G.G., Mironeasa C., 2012, The effects of wheat flour substitution
with grape seed flour on the rheological parameters of the dough assed by Mixolab,
Journal of Texture Studies, 43 (1): 40-48, ISSN 0022-4901, (IF=1.051, SRI=1.06)

37. Codina G.G., Paslaru V., Leahu A., 2011, Influence of inulin and pea fiber addition on
the rheological properties of dough and bread quality, The Journal of Environmental
Protection and Ecology (JEPE), 12 (3):1132-1139, ISSN 1311-5065, (IF=0.178)

38. Leahu A., Codina G.G., Avramiuc M., 2011, Modification of the versatile forms of
macro and microelements from the soil under the influence of fertilisers and amendments.
Journal of Enviromental Protection and Ecology (JEPE), 12 (3):945-951, ISSN 1311-
5065, (IF=0.178)

39. Codina G. G., Mironeasa S., Bordei D., Leahu A., 2010, Mixolab Versus Alveograph
and Falling Number, Czech Journal of Food Science, 28 (3): 185-191, ISSN 1212-1800,
factor de impact 0.413

40. Codina G.G., Voica D., 2010, The influence of different forms of bakery yeast
Saccharomyces cerevisae type strain on the concetration of individual sugars and their
utilization during fermentation, Roumanian Biotechnological Letters, 15 (4): 5417-5422,
ISSN 1224-5984 (IF=0.219)

41. Popa N. C., Tamba-Berehoiu R., Popescu S., Varga M. , Codina G.G., 2009,
Predective model of the alveografic parameters in flours obtained from Romanian grains,
Romanian Biotechnological Letters, 14 (2): 4234-4242, 1SSN 1224-5984, (IF= 0.152)

42. Codina G. G. , Bordei D., Paslaru V., 2008, The effect of different doses of gluten on
rheological behaviour of dough and breadmaking quality, Romanian Biotechnological
Letters, 13 (6): 37- 42, ISSN 1224-5984, (IF= 0.152)



43. Hadaruga D., Hadaruga N., Bandur G., Rivis A., Paslaru V., Codina G., 2008, Bioactive
Nanoparticles, Thermal stability of the oleic acid/a-and [-ciclodextrin complexes, Revista
de Chimie, 59 (9):994-998, ISSN 0034-7752, (IF=0,389)

2. Teza de doctorat

Modificarea proprietatilor reologice ale aluatului in timpul procesului tehnologic si
influenta asupra calitatii pdinii,

Domeniul de doctorat: Inginerie Industriala

Conducator de doctorat: Prof. univ. dr. ing. Despina Bordei, Universitatea Dunarea de
Jos din Galati, Facultatea de Stiinta si Ingineria Alimentelor

3. Brevete de inventii

1. G.G. Codina, S. Mironeasa, C. Mironeasa, 2014, Biscuiti hipocalorici si procedeu de
obtinere a acestora. RO127370 (B1). Clasificarea internationala: A21D2/36.

2. G.G. Codina, S. Mironeasa, C. Mironeasa, 2014, Vafe cu continut ridicat de fibre §i
procedeu de obtinere a acestora. RO127472 (B1). Clasificarea internationala: A21D2/36.

3. G.G. Codina, S. Mironeasa, C. Mironeasa, 2014, Napolitane cu continut ridicat de fibre
si procedeu de obtinere a acestora. RO127473 (Bl). Clasificarea internationala:
A21D2/36.
4. G.G. Codina, S. Mironeasa, 2018, Jeleu hipoglucidic cu un continut ridicat de fibre si
metodd de obtinere a acestuia. RO132412 (A2). Clasificarea internationala: A23L.21/10.
5. Mironeasa S., Codina G.G., 2018, Mix din faina de grau de tip 650 si faina din diferite
seminte oleaginoase. RO132409 (A2). Clasificarea internationala: A21D2/36.

6. Codina G.G., S. Mironeasa, 2018, Pdine imbunatatita nutritional si metoda de obtinere a
acestiea. RO132410 (A2). Clasificarea internationala: A21D2/36.

7. Mironeasa S., Codina G.G., 2018, Nuga cu inulina si samburi de caise si metoda de

obtinere a acesteia. RO132413 (A2). Clasificarea internationala: A23L.33/20.

8. Dabija A., Codina G.G., 2018, Praline fara zahar si cacao si procedeu de obtinere a
acestora. RO132798 (A2). Clasificarea internationala: A23G1/30.

9. Mironeasa S., Codina G.G., Mironeasa C., luga M., 2018, Dispozitiv §i metoda de
extractie a uleiului din seminte oleaginoase. RO132758 (A2). Clasificarea internationala:
B30B11/08.

10. Mironeasa S., Zaharia D, Mironeasa C., Codini G.G., luga M., 2018, Mix din faina de
grau tip 550 gi faina din pielite si seminge de struguri, A/00729 din 26/09/2017.

11. Mironeasa S., Zaharia D., Mironeasa C., Codina G.G., 2018, Paine din faina alba de
grau cu adaos de pielife si seminte de struguri si procedeu de obtinere a acesteia,
A/00646 din 05/09/2018.

12. Codina G.G., Zaharia D., Dabija A., Paine neagra cu oligofructoza fortificata Cu saruri
minerale de calciu si magneziu si procedeu de obtinere a acesteia. A/00753 din
28/09/2018

13. Codina G.G., Zaharia D., Dabija A., Paine cu inulina din faina de grau rafinat
fortificata cu saruri minerale de calciu si magneziu si procedeu de obtinere a acesteia.
A/00752 din 28/09/2018
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