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DOMENII DE COMPETENTA |

EXPERIENTA PROFESIONALA |

Activitali didactice si de cercetare

EXPERIENTA MANAGERIALA |

STANCIUC {n. SAVA) Nicoleta

Strada Domneasca, Nr. 111, Corp E, Camera E304, 800201, Galali, Roménia

+40 236 460183 Mobil:  -rubrica faculiativa
+40 236 460165

Nicoleta.Sava@ugal.ro

Romana
25 ianuaris 197

Controlul sl asigurarea calitatii produsslor alimentare
Managementul calitatii si sigurantei alimentelor, Sisteme de management
Alimente functionale

Compugi biologic activi. Microlncapsulare

Mecanisme de dsnaturare ale proteinslor

Trasabilitatsa alimentelor

2016 pana in prezent
PROFESOR

Elaborarea curriculei universitare pentru disciplinels: Managementul calitafii, Alimente pentru utilizare
nutritionala particulara, Trasabilitatea alimentelor, Managementul sigurantei alimentelor,

Facultatea de Stinta si Ingineria Alimentelor, Universitatea Duparea de Jos din Galati, Strada
Domneasca, Nr. 111, www.sia.ugal.ro

Activitdli didactice si de cercetare
2012-2016
CONFERENTIAR

Elaborarea curriculei universitare pentru disciplinele; Managementu!l calitatii, Alimente funclionale,
Alimente pentru utilizare nutritionala particulara, Trasabilitatea alimentelor, Managementu! sigurantei
alimentelor,

Facultatea de Stiinta si Ingineria Alimentelor, Universitatea Dunarea de Jos din Galati, Strada
Domneasca, Nr. 111, www.sla.ugal.ro

Activitali didactice si de cercstare
2007-2012
SEF LUCRARI

Elaborarea curriculel universitare pentru disciplinele: Managementul calitatli, Alimente functionals,
Trasabilitatea alimentslor, Nanobiotehnologle, Managementul sigurantei alimentelor.

Facultatea de Stiinta sl Ingineria Alimentelor, Universitatea Dunarea de Jos din Galati, Strada
Domneasca, Nr. 111, www.sia.ugal.fo

2016 pand in prezent

DIRECTOR CENTRUL INTEGRAT DE CERCETARE, EXPERTIZA $| TRANSFER TEHNOLOGIC IN
INDUSTRIA ALIMENTARA

Coordonare activitali administrative specifice, coordonare activitdli de cercetare
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!Hurnizorului de formare | Domneasca, Nr. 111, www.sia.ugal.ro

PROIECTE DE CERCETARE |

Facultatea de Stiinta si Ingineria Alimentslor, Universitalea Dunarea de Jos din Galati, strada
Domneasca, Nr. 111, www.sia,ugal.ro

Activitdli de formare, cercetars, expertizi, prestari servicii.
2009 pand in prezent
REPREZENTANTUL MANAGEMENTULUI PENTRU CALITATE

Proiectarea, implementarea sistemulyi de management &l calitifii conform standardului 1SQ
17025:2005, Instruirea personalului pe baza cerintelor din documentul de referinta

Controlul documentslor

Urmérirea prin audituri interne a functionarii sistemului in vederea imbunataii acestuia

Acreditarea |laboraterului de Analize fizico-chimice si microbiologice ale alimentelor de RENAR, in
conformitate cu standardul 1ISO 17 025:2005

Laboratorul de Analize Fizico-Chimice si Microbiologice ale Alimentelor, Facultatea de Stiina si
Ingineria Alimentelor, Universitatea Dunarea de Jos din Galali, strada Domneasca, Nr. 111,
www.sia ugal.ro

Prestarl servicil - analize fizico-chimlce si microblolegics aliments

2000 -2005
Doctorand

Desfasurarea activitafilor de cercetare specifice lucrarii de doctorat
Elaborarea st publicarea lucrarilor sfiintifice
Elaborares, finalizarea si sustinerea publica a tezei de doctarat

Facultatea de Stinta ¢ Ingineria Alimentelor, Universitatea Dunarea de Jos din Galati, Strada
Domnaaseca, Nr. 111, www.sia.ugal.ro

Activitati de cercetare si didactice
1995-2000
Inginer

Biotehnologii alimentare, Biotshnologia de obtinere a aditivilor dlimentari, Ingineria proteinetor,
Biosenzori, Microbiologie generala, Microbiologie tehnica, Biotehnolegia preparatelor enzimatice,
Depoluare, Modelarea proceselor biotehnotogice, Bicreactoare.

Facultatea de Stiinta si Inginaria Alimentelor, Universitatea Dunarea de Jos din Galati, Strada

Di de projact
2015-2017 - PN-II-RU-TE- 2014-4-0115 - Compozite functionale pe bazi de proteine din zer i
extracle vegetale pentru aplicaii in industria alimentard

2009-2011 - PN-I-PCE-IDEl, 517/2009, Cercetari privind stabilirea unor sisteme analiice de
trasabilitate a laptelul si produselor lactale in vederea alinierii produselor romanesti ta cerintele
europene de siguranta alimentara

2001-2003 — CNCSIS, Tip TD, 202, Cercetari privind valorificarea produselor secundare din industria
laptefui utilizand procese de membrana

2011 — Grant de cercetare postdoctorald finanfat prin proisctut POSDRU/BS/M,5/8/52432 cu tith
Seoala Postdactorald de Interes Naljonal Biotefinologli Apficate cu Impact In Biosconomia
Romaneasca” (SPD-BIOTECH)

Membru in echipd

2018 — 2020 - ,Excelentd, performantd si compeitivitate Tn activititi CDI la Universitatea *Dunrea de
dos' din Galati®, acronim "EXPERT", finantat de Minlsterul Cercetdrii ¢ Inovarii prin Programul 1 -
Dezvoltarea sistemului naffonal de cercetare-dezveltare, Subprogram 1.2 — Performantd institutionala
- Proiecte de finantare a excelentei in CDI, Confract nr. 14PFE/M7.10.2018,




CARTI §1 CAPITOLE IN
EDITURI INTERNATIONALE

" CARTI $1 CAPITOLE iN
EDITURI NATIONALE
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2018 - 2020 PN-IIl-P1-1.2-PCCDI-2017-056, 10PCCDI/2018 ,inchiderea lanturilor de valoare din
bioeconomie prin abfinerea da bioproduse inovative cerute de piatd’ Acronim PRO-SPER

2015-2017 PNII-RU-TE-2014-4-0618/01.10,2015; Abordarea de tip bottom-up a efectslor procesarii
alimerdslor asupra potentialului alergen ab proteinelor; Acronim proiect ALERGENFREE
{htip:fhwww.allergenfree.ugal.rofabout. himi)

2010-2012 Action with mulliple Beneficiaries for Cooperation in Higher Education and Vocational
Training, EU-US ATLANTIS Programme, Policy Oriented Measure, Agreement no. 2010

2012-2015 Protection of consumers by micrabial risk mitigation through combating segregation of
expertise/PROMISE - FP7-KBBE-2010-4

2013-2016 - PN-II-ID-PCE-2012-4-0508 - Thermal andfor non thermal technology as a tool o increase
the health functionality of bioactive compounds in fruit based food.

2013-2016-PN-|-PT-PCCA-2013-4-1638, Sistem informatic pentru trasabilitatea produselor pescaresti
bazat pe tehnologia cloud computing

2009-2014 Programul operaffonal regional 2007-2013 - Reabilitarea, modemizarea, retehnologizarea
gl reechiparea infrastructurii educajionale universitare in vedersa credrii, la Galali, a unui pol de
educalie ¢i de cercetare tehnologicd in domenitd gtiintel si ingineriei alimentelor — RE-8PIA, Axa
Prioritard 3, domeniu major de interventie 3.4.

2006-2008 CEEX (ET) Program, Module I, No. 1430, Using unconventional processing msthods for
microbiclogical and bicchemical stabilization of fruit juices

2006-2008 Program Platforma de formare si cercetare interdisciplinard, Centru integrat de cercatare gi
formare pentru biotehnologie aplicatd in industria alimentard - Bioaliment, CNCSIS 62/2006,
http:/fwww.bloaliment, ugal ro;

2008-2008 Grant CEEX, Modulul I, Alimente functionale: cercetari privind cresterea calitatii si
sigurantel alimentslor prin conceperea, producersa si lansarea produssfor noi

2006-2008 Grant CEEX, Modulul |, Biotehnologii de realizare a produselor nulraceutice cu efects in
reglarea functiilor metaholice

2006-2008 Grant CNCSIS, tip A, cod 515, Cercetdri privind stabilirea unor criterii de performanta
pentry controlul §i monitorizarea eficientd a punctelor crifice de contral ps grupe de produse
alimentare

of Fruits Beverages, In: Non-alcoholic Beverages: Volume 6. The Science of Beverages, Ed. by
Alexandru Grumezescu, Alina-Maria Holban, Woodhead Publishing.

Aprodu, 1., Dumitrageu, L., Stinciuc, N., 2018. Thermal Stability of Carotencids—a-Lactatbumin
Complex. Encyclopedia Reference Module in Food Scisnce, hitps:/idoi.org/10.1016/B978-0-08-
100596-5.22422-0

Stanciug N., Rapeanu G., Aprodu, |. 2018. Tailoring the Functional Benefits of Whey Proteins by
Encapsulation: A bottom-up Approach. In Deepak Kumar Verma, Ami Patel and Prem Prakash
Srivastav (Eds): Bioprocessing Technology in Food and Health, Apple Academic Press, Inc.

Dumitragey, L, Rapeanu, G,, Stanciuc, N.. Evaluation of Thermal Processing in Dairy Industry Using
Milk Enzymes. In Despak Kumar Verma, Ami Patel and Prem Prakash Srivastav (Eds): Bioprocessing
Technology in Food and Health, Apple Academic Prass, Inc. In press.

Réapeanu G., Bahrim G., Stinciuc, N. 2014. Microorganism Metabolic Activity Stimulation by
Polyphenols, In Watsen, R.R., Preedy, P.R,, Zibadi, S. (Eds.), Polyphencis in Human Health and

cluc, N., Répenu, .,Stu, 8. 211. Trasabilille. Cncepte fundamentale i speiﬁc
laptelui gi produselor tactate, Ed. Academica, ISBN §78-973-8937-73-4, 270 pag.

Sténcluc, N., 2009, Proteinele |aptelui. Relalia structuré-funcie, Ed, Academica, ISBN $78-973-8937-
57-4, Galati, 282 pag.

Stincluc, N., Rotary, G., 2008, Managementul sigurantsi alimentelor, Ed. Academica, ISBN 978-973-
8937-50-5, 400 pag.

Sténciuc, N., 2008, Sisteme de trasabilitate a alimentelor ecologice, in Alimente ecologice, Editor
G.M. Coslin, Ed. Academica, ISBN 978-973-8937-30-0; 7

Sténcluc, N., Réean, N. 2019. Kinetics of Phytochemicals Dgradatio During Thermal Processing

Disease, Academic Press, Elsevier, London, NW1 7BY, UK (ISBN: 978-0-12-398436-2), pp. 513-522.

[



LUCRARI REPREZENTATIVE | Aprodu, I., Milea, S.A., Anghel, R.M., Enachi, E., Barbu, V., Criciunescu, 0., Rapsanu, G., Bhrim, G.E,,

WEB OF SCIENCE Qangcea, A, Stanciuc, N. 2019. New Functional Ingredients Basad on Microsncapsulation of Aquecus
Anthocyanin-Rich Extracts Derived from Black Rice {Oryza sativa L.), Molecules, 24 Issus: 18, DOl
10.3390/moleculss24 183389

Condurache, N.N., Aproduy, I, Criciunescy, ., Tatia, R,, Horincar, G., Barbu, V., Encahi, E,, Rapeanu,
G., Bahrim, G.E., Oancea, A, Stdncluc, N. 2019. Probing the Funclionality of Bivactives from Eggplant
Peel Exiracts Through Exiraction and Microencapsulation in Different Polymers and Whey Protein
Hydrolysates, Food and Bioprocess Technology, 12, 1316-1329,

Dumitragey, L., Urscahe, F.M., Aprodu, 1., Stinciuc, N. 2018, The effect of calcium and magnesium on
the interaction between beta-lactoglobulin and carotenoids from sea buckihorn berries, Luminiscence,
DOI: 10.1002/bio. 3668,

Milea, AS., Vaslls, AM, Circlumary, A, Dumitraseu, L., Baibu, V., Rapeanu, G., Bahiim, G.E,
Stinciuc, N. 2019. Valorizaions of Sweet Cherries Skine Phytochemicals by Extraction,
Microsncapsulation and Development of Value-Added Food Products. Foods, 8, Arficle Number 188,
DOI: 10.3390/f00dsB060188

Milea, A.S., Aprodu, 1., Vasile, A M., barbu, V., Ripeanu, G., Bahrim G.E., Stanciug, N. 2019. Widen
the functionality of flavonoids from yellow onion skins through extraction and microsncapsulation in
whey proteins hydrolysates and different polymers, Journal of Food Engineering, 251, 29-35,
DOI: 1010164 jfoodeng.2019.02.003

(*first author sau comresponding author)

Horincar, G., Aproduy, |., Barbu, V., Rapeanu, G., Bahrim, G.E., Stincfuc, N. 2019. Interactions of
flavoneids from yetlow onion skins with whey proteins: Mechanisms of binding and micreencapsulation
with different combinations of polymers. Spectrochimica Acta Part A-Molecular and Biomolecular
Spectroscopy, 215, 158-167.

Constantin, O.E., Kukurova, K., Dasko, L., Sténciuc, N., Ciasarova, Z., Croitoru, C., Rapeanu, G. 2018.
Modelling Contaminant Formation during Thermal Processing of Sea Buckihern Pures. Molecules, 24
Article Number: 1571, DOI; 10.3390/molecules24081571

Constantin, O.E., Kukurova, K., Dasko, L., Sténclue, N., Ciesarova, Z, Croitoru, C., Rapeanu, G. 2019.
Eifect of Thermal Precessing on Simultaneous Formation of Acrylamide and Hydroxymethylfurfural in
Plum Purse Polish Journal of Food and Nutrition Sciences, 69, 179-189, DOI: 10.31883/pjins/106128.

Mihalcea, L., Turluricd, M., Barbu, V., Enachi, E,, Patrageu, L., Cotarlet, M.; Dumitrascy, L.; Aprody, [,
Rapeanu, G.; Stanciuc, N. 2018. Transglutaminase mediated microencapsulation of sea buckthorn
supercritical CO2 axfract in whey prolein isolate and valorization in highly value added food products.
Food Chemistry, 262, 30-38 (Top & Chemistry).

Stanciue, N., Crefu, Cretu, AA, Banu, |.; Aprodu, . 2018. Advances on the impact of thermal
processing on structure and antigenicity of chicken ovomucoid. Journal of the Sclence of Food and
Agriculture, 98, 3119-3128 {Top 8 Agriculture)

Sténciuc, N., Bany, |, Bolea, C., Patragcu, L., Aprodu, 1. 2018. Structural and antigenic properties of
thermally treated gluten proteins. Food Chemistry, 267, 43-51, (Top 5 Chemistry Applied)

Ursache, F.M,, Ghirea, 1.0., Turturicd, M., Aprodu, |., Répeanu, G., Stanciuc, N. 2017. Phytochemicals
content and antioxidant properties of sea buckthomn (Hippophae rhamnoides L) as affected by heat
treatment ~ Quantitative spectroscopic and kinatic approaches, Foad Chemistry, 233, 442-449. (Top 5
Chemistry Applied)

Oancea, AM, Turturicd, M,, Bahrim, G, Rapeanu, G, Stinclug, N. 2017. Phytochemicals and
antioxidant aclivity degradation kinetics during thermal treatments of sour cherry extract. LWT - Food
Science and Technology, 82, 139-146. {Top 24 Food Science and Technology)

Oancea, A.M,, Aprodu, }, Ghinea, 1,0., Barbu, V., lonitd, E., Bahrim, G., Rapeany, G., Stinciuc, N,
2017. A bottom-up approach for encapsulation of sour cherries anthocyaning by using B-factoglobulin
as matrices. Joumal of Food Enginesring, 210, 83-90. (Top 23 Food Science and Technology)

Mihzleea, G, Turturicd, M., Ghinea, 1.0, Barbu, V., lonitd, E., Cotarlsf, M., Stinciuc, N. 2017.
Encapsulation of carotenoids from sea buckthorn extracted by COZ2 supercritical flulds method within
whey protsins isolates matrices. innovative Food Science and Emerging Technologies, 42, 120-129.
(Top 25 Food Science and Technology)

Stdnciug, N., Turturicd, M., Oancea AM., Barbu, V., lonita, E., Aprodu, |,, Rapeanu, G, 2017.
Microsncapsulation of anthocyaning from grapes skins by whey proteins isolates and differant polymers,
Food and Bioprocess Technology — An International Journal. (Top 30 Food Science and Technology)
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Oancea, A-M., Mahadi, H., Vasils, AM,, Barbu, V., Enachi, E., Bahrim, G.E., Rapeanu, G., Silvi, S,
Stinclue, N, 2018. Functional evaluation of microencapsulated anthocyanins from sour charries skins
extract in whey proteins isolate. LWT- Food Science and Technology, 95, 128-135. (Top 24 Foed
Science and Technology)

Stanciuc N., Aprodu, |, Turturica, M., Oancea, A-M., Barbu, V., lonita, E., R8peanu, G., Bahrim, G.
2018. Investigations on binding mechanisms and microencapsulation of hioactives from elderberry
(Sambucus nigra L) by whey proteins isolals, Journal of Food Engineering, 223, 197-207. (Top 23
Food Science and Techrology)

Ursache, F.M., Andronoiu, D.G., Ghinea, |.0,, Barbu, V., lonita, E., Dumitrascy, L., Botez, E., Rapeany,
G., Stanciuc, N. 2018, Valorizations of carotenoids from sea buckthorn extract by microsncapsulation
and formulation of value-added food products, Journal of Food Engineering, 219, 16-24. (Top 23 Food
Science and Technology)

Stinciuc, N., Bany, |, Bolea, C., Patrascy, L., Aprodu, |. 2018. Structural and antigenic properties of
thermally treated gluten proteins, Food Chemistry, 267, 43-51 (Top 5 Chemistry Applied)

Ursache, F.M., Ghinea, 1,0,, Turturicd, M,, Aprodu, |, Rapeanu, G,, Stinciue, N, 2017. Phytochemicals
content and antioxidant properties of sea buckthom {Hippophae rhamnoides L) as affested by heat
treatment = Quantitalive spectroscopic and kinetic approaches, Food Chemistry, 233, 442~449. (Top 5
Chemistry Applied)

Qancea, AM., Turturicd, M. Bahrim, G., Rapeanu, G., Stinciuc, N. 2017. Phytochemicals and
antioxidant activity degradation kinetics during thermal treatments of sour cherry extract. LWT - Feod
Science and Technology, 82, 139-148. (Top 24 Food Science and Technology}

Oancea, A.M., Aprodu, 1., Ghinea, 1.O., Barbu, V., lonit3, E., Bahrim, G., Rapeanu, G, Stinciuc, N,
2017. A bottom-up approach for encapsulation of sour cherries anthocyanins by using -actoglobulin
as matrices. Journal of Food Engineering, 210, 83-80. {Top 23 Food Science and Technology)

Mihalcea, G., Turiurica, M., Ghinea, 1.0., Barbu, V., lonitd, E., Cotarlet, M., Stanciuc, N, 2017.
Encapsulation of carotenoids from sea buckthorn extracted by CO2 supercritical fluids method within
whey proteins isolates matrices. Innovative Food Science and Emerging Technologies, 42, 120-129.
(Top 26 Food Science and Technology)

Stinciue, N., Tururicd, M., Oancea AM., Barbu, V., lonita, E.,, Aprodu, |, Rapsanu, G. 2017,
Microencapsulation of anthccyanins from grapes sking by whey proteins isolates and different polymers,
Food and Bioprocess Technology — An International Journal,, 10, 1715-1726. (Top 30 Food Science
and Technology)

Stinciue, N., Bany, |, Turturicd, M., Aprodu, |, 2018. pH and heat induced struclural changes of
chicken ovalbumin in relation with antigenic properties. International Joumal of Biological
Macromolacules, 93: 572-581 (Top 9 Chemistry Applied)

lonitd E., Aprodu |., Stdnciuc N., Réapeanu G, Bahrim G. 2014. Advances in structure—function
relalionships of tyrosinase from Agaricus bisporus — Investigation on heat-induced conformational
changes. Foed Chemislry, 156, 120-136. (Top b Chemistry Applied)

1. Condurache N.N., Bahim, G.E., Rapeanu, G., Stineiuc, N. Ingrediente naturale cu
functionalitate multiptd pe bazi de extracte antocianice din caji de vinete g bacterii lactice co-
microincapsulate si aplicalii ale acestora, Nr. inregistrare OSIM A/00481/2019.

2. Milea, S.A, Répeanu, G., Bahrim, G.E, Criciunescu, O, Tatia, R., Oancea, A, Stinciuc, N.
Ingrediente multifunctionale pe baza de extracte flavonoidice din cofi de ceapa galbend i
bacterit lactice co-microincapsulate i aplicalii ale acestora, Nr. finregistrare OSIM
A/00471/2019.

3. Anghel L., Dermengiu N.E., Marian E., Moise E., Stoica D., Dima, C.V., Stoica M., Sténeiuc, N.
Ingredient multifunctional pe bazé de extracte microincapsutale din orez negru s lavanda
pentsu Wilizér in industria alimentara, Nr, inregistrare OSIM A/00466/2019.

4, Milea, A.S., Rapeanu, G., Bahrim, G.E., Stanciug, N, Ingrediente naturale pe bazd de antociani
din struguri microincapsulate in hidrogeluri din proteine din zer pentru utilizér in industria
alimentard, Nr. inregistrare OSIM A/00470/2018,

BREVETE 5. Ursache, F.M., Botez, E., Stancluc, N, Andronolu, D.G., Nistor, 0.V, Turturlcs, M., Rapeanu,
G. Produs lactat tip desert pe bazd de concentrat proteic din zer gi ctind alba si tehnologie de
obtinere, Nr. inregistrare OSIM A/00045(2017,
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8. Stinciuc, N., Mihalcea, L., Répeanu, G, Bisouili tip aperitiv cu extract de catind obiinut prin
extractle cu ﬂu1de supercnnce si biscuifi tip aperitiv cu extract de catind alb3, mlcro-incapsulate
in proteine din zer si tehnologii pentru produoerea lor. Nr. Tnragistrare OSIM A/00289/2017,

7. Ursache, F.M., Stanciug, N., Botez, E., Andronciu, D.G., Nistor, O.V, Dumitrageu, L., Rapsanu,
G. Brioge cu extract de calma m|cromcapsulat in protelne din zer §i tehnologie de obinere a
acestora. Nr aneglstrare OSIM N0050912017

" MEMBRU AL ASOCIATIILOR
PROFESIONALE

Asociatla Spemallslllor dm Industna Laptelm
Asocialja Spedaligtilor In Biotehnologie Aplicat3

APTITUDINISICOMPETEN]’E |

PERSCNALE
Limb matema
Limba(i) straind(e} cunoscuti(e)
Autoevaluare

Limba englezi

Romand
Intelegere Vorbire Scriere
Ascultare Citire Perticipare la Disours oral Exprimare scrisd
conversatie
Utilizator Utilizator Utilizator Utilizator Utitizator
B2 independent B2 independent B2 independant B2 independant B2 independent

(*) Nivelul Cadrlul European Comun de Referintd Pentru Limbi Sfréine

" COMPETENTE §| ABILITATI
SOCIALE

Spirit de echip.

o COMPETENIE SIAPTITUDINI |
ORGANIZATORICE

Experienta manageriala in derularea, in calitate de director, a 4 proiscte de cercetare castigate prin
competitis.

Eficlenta in coordonarea activitatitor de cercetare si administrative.

Selectarea corecta a membrilor echipei in acord cu competentele impuse de obisclivele si activitatile
de cercetare si administrative.

Apremere oorecta a bugetului sl utmzarea efl cuenta a fondunior

COMPETENTE $1 APTITUDINI
TEHNICE

Eiaborarea si |mplementarea S|stemelor |nlegrate de managementul cahtatu $| ssgurantel ahmenteior

conform standardefor ISO 9001 2015 s 180 22 000:2005.

COMPETEN]’E 5! APTITUDINI DE |
UTILIZARE A CALCULATCRULUI

Wmdows Excel SAS

INFORMATII SUPLIMENTARE |
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