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Aprodu luliana

Universitatea ,Dunarea de Jos” din Galatj, Facultatea de Stiinta si Ingineria Alimentelor
Str. Domneasca nr. 111, Copr F (104), Galati, Cod postal 800201

0336 130177
0236 460165

iuliana.aprodu@ugal.ro
Roména

Feminin

Profesor / doctor inginer

Universitatea ,Dunarea de Jos” din Galatj, Facultatea de Stiinta si Ingineria Alimentelor

Tnvatdmant superior
Cercetare stiintifica
Studierea comportamentului biomoleculelor prin tehnici bazate pe modelare moleculara; Valorificarea
compusilor biologic activi din materii prime agroalimentare; Optimizarea proceselor de biosinteza;

Testarea unor surse noi de proteine; Valorificarea eficientd a materiilor prime agroalimentare prin
tehnici de procesare noi

2012 - Studii postdoctorale finantate prin proiectul POSDRU/89/1.5/S/52432 cu titlul Scoala
Postdoctorala de Interes National “Biotehnologii Aplicate cu Impact in Bioeconomia Romaneasca”
(SPD-BIOTECH)

2005 - 2008 Studii doctorale in domeniul Bioinginerie/Biotehnologie - Politecnico di Milano, Italia

2002 — 2004 Masterat - Universitatea “Dunarea de Jos” din Galatj, Facultatea de Stiinta si Ingineria
Alimentelor, specializarea Controlul si Expertiza Alimentelor

1997 — 2002 Studii superioare - Universitatea “Dunarea de Jos” din Galatj, Facultatea de S$tiinta si
Ingineria Alimentelor, specializare Biotehnologie Aplicata (Calificare obtinuta: Inginer diplomat)

1993 - 1997 Studii liceale - Liceul , Mihail Kogalniceanu”, Galati, specializarea Informatica

2010, martie: training Reference Materials and Method Validation si Presentation Skills and
Introduction to Media Relations - MoniQA Food Scientist Training, BOKU - University of Life Sciences
and Natural Resources, Viena

2008, august — septembrie, noiembrie - decembrie: burséd de cercetare (Biotracer, FP6) pentru
specializare in domeniul Biologiei celulare — Institute for Milk Hygiene and Milk Technology, University
of Veterinary Medicine, Viena, Austria, respectiv, Applied Microbiology, Lund University, Suedia

2007, august- noiembrie: bursa de cercetare Marie Curie — FP6 pentru specializare th domeniul
Biofizicii — Departamentul de Fizica, Technical University of Denmark, Copenhaga, Danemarca
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2006, septembrie - octombrie: scoala de vara Single Molecules, Molecular Motors and Transport,
Filaments and Force Generation, Membranes and Cells, organizata in cadrul proiectului FP6 Bio-
Systems, Beijing, China

2003, septembrie - decembrie: bursa de studiu-cercetare ERASMUS/SOCRATES pentru specializare
in domeniul Chimie organicd — Departamentul de Chimie, Universita di Camerino, Italia

2000, septembrie - decembrie: bursd de studiu-cercetare Leonardo Da Vinci MEETS 2000 pentru
specializare Tn domeniul Microbiologie — Departamentul de Microbiologie, Associacao para a Escola
Superior de Biotecnologia da Universidade Catolica, Porto, Portugalia

2016 — prezent, Profesor - Departamentul Stiinta Alimentelor, Ingineria Alimentelor, Biotehnologii
Aplicate, Facultatea de Stiinta si Ingineria Alimentelor, Universitatea ,Dunérea de Jos” din Galafj

2012 — 2016, Conferentiar - Departamentul Stiinta Alimentelor, Ingineria Alimentelor, Biotehnologii
Aplicate, Facultatea de Stiinta si Ingineria Alimentelor, Universitatea ,Dunérea de Jos” din Galafj

2013, lanuarie — lulie, Fulbright Visiting Scholar la Department of Food Science, College of Agriculture

and Life Sciences, Cornell University, Ithaca, New York, U.S.A.

2008 — 2012, Sef lucrari doctor inginer - Departamentul Stiinta Alimentelor, Ingineria Alimentelor,

Biotehnologii Aplicate, Facultatea de S$tiinta si Ingineria Alimentelor

Universitatea ,Dunarea de Jos” din Galatj, Str Domneasca nr. 47, Galatj 800008
Activitate didactica: titular cursuri la disciplinele Biotehnologii Industriale, Biotehnologii Alimentare,
Modelare Moleculara, Inginerie Metabolica, Industrializarea Pestelui, Alimente functionale
Conducere lucrari practice/seminarizare la disciplinele: Modelare moleculara, Inginerie
metabolica, Biotehnologii alimentare
Conducere lucrari de licentd la specializarile Biotehnologii industriale, Controlul si Expertiza
Produselor Alimentare.Conducere lucrari de dizertatie la specializarile Biotehnologia Resurselor
Naturale, Controlul, Expertizarea si Siguranta Alimentelor, Stiinta si Ingineria Alimentelor.
Cercetare stiintifica in domeniile: Biotehnologii, Agriculturd, Alimentatie si Siguranta Alimentara, si
Stiinta si Ingineria Alimentelor.

2005 - 2008, cercetator - Departamentul de Bioinginerie, Politecnico di Milano, Piazza Leonardo da
Vinci 26, 20133, Milano, Italia
Cercetare stiintifica in domeniile: Bioinginerie si Biotehnologii

2002 - 2005, preparator - Catedra Biochimie — Tehnologii, Facultatea de S$tiinta si Ingineria
Alimentelor, Universitatea ,Dunarea de Jos” din Galaj
Activitate didactica: conducere lucrari practice la disciplinele: Proteine din surse neconvetionale,
Biotehnologia aditivilor alimentari, Industrializarea pestelui

Contract 12/01.10.2015; Programul Resurse umane; Tip Proiecte de cercetare pentru stimularea
constituirii de tinere echipe de cercetare independente (TE); Domeniul Stiintele vietii aplicate si
biotehnologii; cod proiect PNII-RU-TE-2014-4-0618/01.10.2015; Titlul proiectului: Abordarea de tip
bottom-up a efectelor procesarii alimentelor asupra potentialului alergen al proteinelor; Acronim proiect
ALERGENFREE,; Buget total 550.000 lei

2013 - Fulbright Grant no. 535/21.10.2013, Titlul proiectului de cercetare: Structural and Functional
Investigations of Non-Tradlitional, Emerging Food Protein, derulat la Cornell University, N.Y., U.S.A.

2012-2015 - Contract 140/2012 , PN-II-PT-PCCA-2011-3.1-1538, Program Proiecte Colaborative de
Cercetare Aplicativa, Domeniul Materiale, Procese si Produse Inovative, Titlul proiectului:
“Developing new graphene-polymer composites biomaterials for scaffold fabrication with applicability
in bone repair by coupling multiscale molecular modelling and experiments” (POLYGRAPH), valoarea
totala a contractului 2.000.000 lei, valoarea totala a UDJG 125.000 lei.
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Principalele publicatii:

Aprodu |., Banu |., Istrate A., Vasile E., Pandele A.M., Vasile E., lonita M. 2013. Molecular
dynamics analysis of bone morphogenetic protein-2 conformations and mechanical properties.
Digest Journal of Nanomaterials and Biostructures, 8(1), 81— 87. Factor de impact 1,092

2012 — Grant de cercetare postdoctorald finantat prin proiectul POSDRU/89/1.5/S/52432 cu titlul
Scoala Postdoctorald de Interes National “Biotehnologii  Aplicate cu Impact in Bioeconomia
Romaneasca” (SPD-BIOTECH)

Principalele publicatii:

Aprodu 1., Stanciuc N., Banu I., Bahrim G. 2013. Probing thermal behaviour of microbial
transglutaminase with fluorescence and in silico methods, Journal of the Science of Food and
Agriculture, 93(4), 794-802. DOI: 10.1002/jsfa.5799. Factor de impact 1,436

2008 - Grant de cercetare postdoctorala in cadrul proiectului international FP6 Biotracer FP6-2006-
FOOD-036272 — program de mobilitate pentru desfasurare de activitate de cercetare la Institute for
Milk Hygiene and Milk Technology, University of Veterinary Medicine, Viena, Austria si Applied
Microbiology, Lund University, Lund, Suedia

Principalele publicatii:

Aprodu 1., Walcher G., Schelin J., Hein 1., Norling B., Radstrdm P., Nicolau A., Wagner M.
2011. Advanced sample preparation for the molecular quantification of Staphylococcus aureus
in artificially and naturally contaminated milk. International Journal of Food Microbiology,
145(1), S61-S65. Factor de impact 3,327

Nicolau A.l., Barker G.C., Aprodu I., Wagner M. 2013. Relating the biotracing concept to
practices in food safety. Food Control, 29(1), 221-225. Factor de impact 2,656

2005-2008 - Grant individual pentru realizarea tezei de doctorat - Program Early Stage Research
Training - Marie Curie in cadrul programului FP6 - Biomimetic Systems, cod MEST-CT-2004-504465;
proiect desfasurat in cadrul Departamentului de Bioinginerie, Politecnico di Milano

Principalele publicatii:

Aprodu 1., Soncini M., Montevecchi F.M., Redaelli A., 2010, Mechanical characterization of
actomyosin complex by molecular mechanics simulations, Journal of Applied Biomaterials &
Biomechanics, 8(1), 20-27. Factor de impact: 0,761

Aprodu l., Soncini M., Redaelli A., 2008, Interaction forces and interface properties of kinesin-a
tubulin complex assessed by molecular dynamics, Journal of Biomechanics, 41(15), 3196 —
3201. Factor de impact: 2.434

Aprodu I., Redaelli A., Soncini M., 2008, Mechanical characterization of the motor proteins —a
molecular dynamics approach, Macromolecular Theory and Simulations, 17(7-8), 376 — 384.
Factor de impact: 1.709

Aprodu 1., Redaelli A., Soncini M., 2008, Actomyosin interaction: mechanical and energetic
properties in different nucleotide binding states, International Journal of Molecular Sciences,
9(10), 1927-1943. Factor de impact: 2.598
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2003-2005 — Bd CNCSIS 137/2003-2005 Cercetdri privind realizarea de complexe alimentare cu
efect asupra sanogenezei

Principalele publicatii:

lonescu A., Aprodu ., Daraba A., Porneala L., 2008, The effects of transglutaminase on the
functional properties of the myofibrillar protein concentrate obtained from beef heart, Meat
Science, 79(2), 278-284. Factor de impact: 2.275

Proiecte de cercetare internationale

2011 - 2013 — FOODSEG - Safe food for Europe — Coordination of research activities and
Dissemination of research results of EC funded research on food safety, FP7-KBBE-2010-4,
responsabil institutional Prof. dr. ing. A. Nicolau

2008 - 2010 — BIOTRACER - Improved bio-traceability of unintended micro-organisms and their
substances in food and feed chains, Contract FP6-2006-FOOD-036272, responsabil institutional Prof.
dr.ing. A. Nicolau

2005-2008 — STREP - Active Biomics- Active Biomimetic Systems, cod NMP4-CT-2004-516989,
contract FP6 — 500311, responsabil institutional (Politecnico di Milano) Prof. dr. ing. A. Redaelli
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Proiecte de cercetare nationale

2016-2018 - Solutii pentru mécinisul multicerealier, proiect PN-III-P2-2.1-BG-2016-0143, Contract
18BG/30.09.2016, acronim MULTICEREALE; director de proiect Prof. dr. ing. luliana Banu

2017-2018 - Dezvoltarea de noi produse functionale pe baza de leguminoase germinate, proiect PN-
[11-P2-2.1-PED-2016-0155, acronim PROPULSES; director de proiect S.L. dr. ing. Livia Patrascu

2017-2018 - Proiect PN Il bilateral Roméania-Franta Nr. 85BM/2017, MolHybAl, Conceptia, sinteza si
evaluarea biologicd a unor molecule hibride pentru tratamentul multitintit al maladiei Alzheimer;
valoarea UDJ: 8000 Euro; Responsabil institutional Conf. dr. chim. B. Furdui

2015-2016 - Compozite functionale pe bazd de proteine din zer si extracte vegetale pentru aplicatii in
industria alimentard, proiect PNII-RU-TE-2014-4-0115/01.10.2015; director de proiect Prof. dr. ing.
Nicoleta Stanciuc

2008-2011 - Reducerea contamindrii cu micotoxine pe filiera cerealelor in vederea obtinerii de
produse de panificatie, cu continut ridicat de fibre, sigure pentru consum (FIBRESIG), Proiect PNCDI,
Programul 4 — Parteneriate in domeniile prioritare, Domeniul 5 — Agriculturd, siguranta si securitate
alimentara, contract 52-132/01.10.2008; coordonator proiect Prof. dr. ing. |. Banu,

2008-2011 — Biotehnologii inovative de obfinere si procesare a produselor piscicole cu siguranta
maximd pentru sandtatea consumatorului (BIOSIG3560), Proiect PNCDI, Programul 4 — Parteneriate
in domeniile prioritare, Domeniul 6 — Biotehnologii; responsabil institutional Conf. dr. ing. M. Zara

2004-2006 —Grant CNCSIS tip A 446/2004, Monitorizarea nitritilor si nitratilor reziduali din diferite
preparate de carne dupa fabricatie si in timpul depozitarii; director proiect Prof. dr. ing. A. lonescu

2004-2006 - Grant CNCSIS tip A, Contract nr. 33334/2004 Tema nr. 8, Cod CNCSIS 441/2004,
Cercetari privind noi surse de proteine in alimentatia umand; director proiect Prof. dr. ing. R. Segal

2004-2006 - Program AGRAL, contract nr 353/2004-2006, Caracterizarea calitdtii sturionilor de
culturd. Program AGRAL, Subprogram « 5 » INDAL, categoria « PED » incheiat cu Institutul de
Cercetarte-Dezvoltare pentru Ecologia Acvaticd, Pescuit si Acvaculturd Galati; responsabil
institutional Prof. dr. ing. A. lonescu

2003-2005 - Program CERES, ALIS tip PED 3-PP8- 2/2003. Cercetari privind realizarea i testarea
unor suplimente nutritionale bazate pe ingrediente naturale destinate sustinerii eforturilor maximale la
sportivii de performanta; director proiect Prof. dr. ing. P. Alexe

2002-2004 - Grant CNCSIS 483/2002, Studiul hidrodinamicii curgerii multifazice in bioreactoare;
director proiect Prof. dr. ing. Ghe. D. Pasat

2002-2004 - Grant CNCSIS tip A 33445/2002, Studiul proprietatilor tehnologice ale proteinelor
pestelui in vederea obtinerii unor ingrediente functionale pe baza de peste; director proiect Prof. dr.
ing. A. lonescu 1998-2002 - Grant tip C, CNCSIS — 6052/1998, Cercetari privind obtinerea de
metal-proteine si de metal-plasteine utilizate in combaterea carentelor nutritionale in fier si
zinc; director proiect Prof. dr. ing. P. Alexe
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Premii

Contract de formare a resurselor umane

Programul Operational Sectorial Dezvoltarea Resurselor Umane 2007-2013, Axa prioritara 3 — DMI
3.2. Formare si sprijin pentru intreprinderi si angajati pentru promovarea adaptabilitatii,
POSDRU/81/3.2/S/58102, Perfectionarea angajatilor si managerilor in domeniul noilor tehnologii de
fabricatie in vederea cresterii adaptabilitatii lucratorilor si intreprinderilor de morarit si panificatie,
beneficiar Patronatul Roman din Industria de Morarit, Panificatie si Produse Fainoase — ROMPAN,
director A. Popescu, functia in proiect — expert pe termen lung, elaborare suport curs, 2011.
http://www.rompan.ro/formare-profesionala/

Proiect de Cooperare Inter-institutionald in Domeniul fnvatdmantului Superior din Romania, Norvegia,
Islanda si Liechtenstein, Programul ,,Fondul de Burse” — RO15, Finantat prin Mecanismul Financiar
SEE 2009-2014, Tehnici de modelare 3d in ingineria biomedicald, http://mobile.chim.upb.rofindex.htm

Contract de imbunatatire a infrastructurii

Programul Operational Regional 2007-2013, Axa prioritard 3 — Imbunatatirea infrastructurii sociale,
DMI 3.4 - Reabilitarea, modernizarea, dezvoltarea si echiparea infrastructurii educationale
preuniversitare, universitare si a infrastructurii pentru formare profesionala continua, Reabilitarea,
modernizarea, retehnologizarea si reechiparea infrastructurii educationale universitare in vederea
crearii la Galati a unui pol de educatie si cercetare tehnologica in domeniul stiintei si ingineriei
alimentelor, RE-SPIA, 2009 - 2013, bugetul proiectului 14.119.491 lei, proiect inregistrat la Agentia
de Dezvoltare Regionala Sud-Est, cu SE/22/3/3.4/199/19.06.2009, director Prof.dr.ing. D. Borda.
http://www.sia.ugal.ro/respia/index.html

Programul Operational Sectorial ,Cresterea Competitivitatii Economice” — cofinantat prin Fondul
European de Dezvoltare Regionald, Proiect ID 1815, Cod SMIS-CSNR 48745; Tilul: Centrul romén
pentru modelarea sistemelor recirculante de acvaculturd; MoRAS; Contract nr. 622-11.03.201;
director Prof.dr.ing. P. Alexe

Medalie de argint la Salonul International de Inventji de la Geneva (editia a 42-a din 4-6 Aprilie 2014)
pentru Brevet nr. 126627/2012 - Procedeu biotehnologic de obtinere a unui aluat acid uscat din faina
integrala de secara. Inventatori: luliana Banu, luliana Aprodu, Ina Vasilean, Vasilica Barbu

Premiul CNCS - PN-II-RU-PRECISI-2012-6-0180 pentru lucrarea ,Studies concerning the use of
Lactobacillus helveticus and Kluyveromyces marxianus for rye sourdough fermentation”

Premiul CNCS - PN-II-RU-PRECISI-2012-6-0687 pentru lucrarea ,Fluorescence spectroscopy and
molecular modeling investigations on the thermally induced structural changes of bovine -
lactoglobulin”

Premiul PN-II-RU-PRECISI-2012-6-1097 pentru lucrarea “Antioxidant properties of wheat mill
streams”

Premiul CNCS - PN-1I-RU-PRECISI-2011-3-0818 pentru lucrarea ,Advanced sample preparation for
the molecular quantification of Staphylococcus aureus in artificially and naturally contaminated milk”
Premiul CNCS - PN-II-RU-PRECISI-2011-3-1319 pentru lucrarea “pH and heat-induced structural
changes of bovine apo-alpha-lactalbumin”

Premiul CNCS - PN-II-RU-PRECISI-2013-7-3081 pentru lucrarea ,Probing thermal behaviour of
microbial transglutaminase with fluorescence and in silico methods”

Premiul CNCS - PN-II-RU-PRECISI-2013-7-3151 pentru lucrarea ,Relating the biotracing concept to
practices in food safety”

Premiul CNCS-PN-II-RUPRECISI-2013-7-2837 pentru lucrarea “Analysis of the thermally induced
structural changes of bovine lactoferrin”

Premiul CNCS- PN-II-RUPRECISI-2013-7-2844 pentru lucrarea “pH- and heat-induced structural
changes of bovine alpha-lactalbumin in response to oleic acid binding”
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Premiul CNCS- PN-II-RUPRECISI-2013-7-2908 pentru lucrarea “Assessing the heat induced
changes in major cow and non-cow whey proteins conformation on kinetic and thermodynamic basis”
Premiul CNCS - PN-II-RU-PRECISI-2014-8-4949 pentru lucrarea , pH-induced structural changes of
tyrosinase from Agaricus bisporus using fluorescence and in silico methods”
Premiul CNCS- PN-Il-RU-PRECISI-2014-8-5028 pentru lucrarea
understanding the thermal denaturation of lactoperoxidase”

Premiul CNCS- PN-II-RU-PRECISI-2014-8-5204 pentru lucrarea “New insights into heat induced
structural changes of pectin methylesterase on fluorescence spectroscopy and molecular modeling
basis”

Premiul CNCS- PN-II-RU-PRECISI-2014-8-4894 pentru lucrarea “Advances in structure-function
relationships of tyrosinase from Agaricus bisporus - Investigation on heat-induced conformational
changes’

Medalie de argint la Inventika 2014 (Bucuresti, 15-18 Octombrie 2014, organizator MEN) — Patent nr.
R0O126627-A0.

Premiul PN-1-RU-PRECISI-2015-9-9215 pentru lucrarea ,Monitoring the heat-induced structural
changes of alkaline phosphatase by molecular modeling, fluorescence spectroscopy and inactivation
kinetics investigations”

Premiul PN-II-RU-PRECISI-2015-9-7522 pentru lucrarea ,Association of physicochemical with
technological properties of wheat”

Premiul PN-1I-RU-PRECISI-2015-9-7544 pentru lucrarea , Rheological, thermo-mechanical, and
baking properties of wheat-millet flour blends”

“Investigations  towards

Premiul PN-II-RU-PRECISI-2015-9-8431 pentru lucrarea ,Exploring the process-structure-function
relationship of horseradish peroxidase through investigation of pH- and heat induced conformational
changes’

The Balkan Environmental Association (BENA)
Associazione Dottorandi e Dottori di Ricerca Italiani (ADI)
Asociatia Specialigtilor in Biotehnologie Aplicata (ASBA)
Societatea Romana de Chimie (S.R.Ch.)

Romana

Intelegere Vorbire Scriere

Ascultare Citire Participare la conversatie | Discurs oral Exprimare scrisa
Utilizator Utilizator Utilizator Utilizator Utilizator

C1 . C1 . B2 . C1 . C1 .
experimentat experimentat independent experimentat experimentat
Utilizator Utilizator Utilizator Utilizator Utilizator

C1 . C1 ) C1 ) B2 . B1/.
experimentat experimentat experimentat independent independent
Utilizator Utilizator Utilizator Utilizator Utilizator

B1 . B2 A2 A2 A2
independent independent elementar elementar elementar

(*) Nivelul Cadrului European Comun de Referinta Pentru Limbi Stréine

Buna capacitate de comunicare
Buna capacitate de adaptare la medii multiculturale datorita experientei de munca in strainatate
Spiritul de echipa
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organizatorice

Competente si aptitudini de utilizare
a calculatorului

Informatii suplimentare

Pagina 8 / 8 - CV Aprodu luliana

Anexe

Experientd manageriala (in calitate de director sau responsabil proiect) in derularea a 5 proiecte de
cercetare (nationale si internationale), castigate prin competitie

Eficienta in coordonarea activitatilor de cercetare si administrative

Antrenarea studentilor in activitatea de cercetare

Buna stapanire a instrumentelor Microsoft Office™ (Word™, Excel™, PowerPoint™ Microsoft Office
Picture Manager™) si a aplicatiilor de grafica pe calculator (PhotoShop™)

Limbaje de programare cunoscute: Pascal, C, C++, Fox (Atestat analist programator)

Sisteme de operare cunoscute: Windows si Linux

Buna stépénire a Internetului si a aplicatjilor de posta electronica

Domenii de competenta
Biotehnologii industriale
Industria alimentara
Modelare moleculara

Activitate de evaluare si expertiza
Editor Sef al publicatiei THE ANNALS OF “DUNAREA DE JOS” UNIVERSITY GALATI - FOOD
TECHNOLOGY, ISSN 1221-4574 - publicatie indexata SCOPUS
Referent stiintific articole in reviste cotate ISI: International Journal of Food Sciences and
Nutrition, CyTA - Journal of Food, Food Science and Technology International, Innovative Food
Science and Emerging Technologies, Journal of Food Science, The Protein, Journal of the
Science of Food and Agriculture, Journal of Dairy Science, Food Research International,
International Journal of Biological Macromolecules, Journal of Environmental Management,
Journal of Biomechanics, Journal of Hazardous Materials, European Food Research and
Technology, Surface and Interface Analysis
Expert stiintific — European Food Safety Authority

Membru in Consiliul Facultatii de Stiinta si Ingineria Alimentelor

Membru in Senatul Universitatii Dunarea de Jos din Galati

Lista de lucrari
http://www.researcherid.com/rid/B-3535-2011
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LISTA DE LUCRARI

1. Teza de doctorat

Aprodu |., 2008. Analysis of the Motor Proteins by Molecular Modelling. Politecnico di Milano, Italia, 127 p.

DT http:/iwww.biblio. polimi.itiopac)

2. Brevete de inventie

BI1  Banu I, Aprodu |., Vasilean I., Dragoi L. Tehnologie de reducere a continutului de micotoxine din produsele
de panificatie, Patent Number RO126739-A0, Derwent Primary Accession Number: 2012-C23967 [14].

BI2  Banu I., Aprodu I., Vasilean 1., Barbu V. Tehnologie de obtfinere a aluatului acid uscat din fdind integrald de
secard, Patent Number RO126627-A0, Derwent Primary Accession Number: 2012-C71337 [17].

BI3  Patrascu L., Aprodu |., Vasilean |., Neculau M. Produs vegetal tartinabil si procedeul de obtinere a acestuia,
Patent Number: RO131180-A0. Derwent Primary Accession Number: 2016-393347 [43].

Bl4  Patragcu L., Aprodu ., Vasilean I., Banu |. Procedeu de obtinere a unei b&uturi fermentate limpezi slab
alcoolice din soia germinatd si bautura astfel obtinutd. Patent Number:RO132800-A2, Derwent Primary
Accession Number: 2019-363559

BI5  Patrascu L., Vasilean |., Aprodu |. Procedeu de obtinere a unui produs fermentat din lequminoase germinate
si produsul astfel obtinut. Patent Number(s):RO133694-A2, Derwent Primary Accession Number: 2019-
A0780N

3. Carti si capitole de carti

C1  Aprodu l., 2015, Inginerie metabolica. Strategii de optimizare a metabolismului celular, Galati University Press,
pg 165, ISBN 978-606-696-038-0

C2  Aprodu 1., 2009, Molecular modelling — Techniques and applications to proteins, Galati University Press, 158
p, ISBN 978-606-8008-35-6

C3  lonescu A., Zara M., Gurau G., Aprodu |., Vasile A., Paltanea E., 2006, Procesarea industriald a pestelui,
Editura Fundatiei Universitare ,Dunarea de Jos” Galatj, 334 p, ISBN (13) 973-627-321-6
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Nistor O.E., Stanciuc N., Aprodu I., Botez E. 2014. New insights into heat induced structural changes of
pectin methylesterase on fluorescence spectroscopy and molecular modeling basis. Spectrochimica Acta
Part A: Molecular and Biomolecular Spectroscopy,128, 15-21. http://dx.doi.org/10.1016/j.saa.2014.02.146
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Aprodu I., Soncini M., Redaelli A., 2008, Interaction forces and interface properties of kinesin-af tubulin
complex assessed by molecular dynamics, Journal of Biomechanics, 41(15), 3196 - 3201.
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lonescu A., Aprodu I., Daraba A., Porneala L., 2008, The effects of transglutaminase on the functional
properties of the myofibrillar protein concentrate obtained from beef heart, Meat Science, 79(2), 278-284.
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Banu I., Aprodu |. 2008. Potential of maiye cobs ash for removal of Zn(ll) and Ni(ll) in aqueous systems,
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Banu, 1., Aprodu, I. (2020). Thermo-mechanical and breadmaking properties of wheat-sorghum flour
blends. AgroLife Scientific Journal, 9(1), 39-47.

Patragcu L., Vasilean I., Garnai M., Aprodu |. (2020). Physical pre-treatments as a tool for enhancing
nutritional functionality of germinated legumes. The Annals of the University Dunarea de Jos of Galati,
Fascicle VI - Food Technology, 44(2), 127-136
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on rice flours. Analele Universitaiii din Craiova, seria Agricultura — Montanologie — Cadastru (Annals of the
University of Craiova - Agriculture, Montanology, Cadastre Series), Vol. L/2020, 1-4.

Aprodu 1., Bolea C., Banu I. 2019. Effect of lactic fermentation on nutritional potential of multigrain flours
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Technology, 43(1), 69-80

lancu V., Aprodu |., Banu I. 2019. The influence of processing on The bioactive compounds of multigrain
flours based on wheat, rye and triticale. The Annals of University Dunarea de Jos of Galati, Fascicle VI - Food
Technology, 43(2), 21-32

Dumitrascu L., Aprodu |., Stanciuc N. 2019. A preliminary study on improving the extraction of phenolic
compounds from Cornelian cherry fruits. The Annals of University Dunarea de Jos of Galati, Fascicle VI -
Food Technology, 43(2), 100-109

Aprodu I., Serban L., Banu I. 2019. Influence of ginger powder on dough rheological properties and bread
quality. AgroLife Scientific Journal, 8(2), 9-15

Bolea C., Aprodu I., Banu |., 2018. Impact of multigrain milling on the chemical profile of the mill
streams. Scientific Study & Research. Chemistry & Chemical Engineering, Biotechnology, Food
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Patrascu L., Banu I., Bejan M., Aprodu |., 2018. Quality parameters of fruit beers available on romanian
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Blaga G., Aprodu 1., Banu 1. 2018. Comparative analysis of multigrain and composite flours based on wheat,
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Vasilean I., Aprodu I., Neculau M., Patrascu L. 2018. Effects of pulsed light treatment on germination
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Patragcu L., Aprodu |., Vasilean 1., Banu . 2017. Effect of transglutaminase and neutrase on the properties of
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Aprodu |., Bolea C., Stefanescu I., Banu 1. 2017. Influence of tempering moisture on milling potential of some
cereals. The Annals of the University Dunarea de Jos of Galati, Fascicle VI - Food Technology, 41(2), 21-30

Patrascu L., Banu I., Vasilean I., Aprodu |. 2016. Effects of germination and fermentation on the functionality
of whole soy flour. Bulletin of University of Agricultural Sciences and Veterinary Medicine. Animal Science and
Biotechnologies, 73(2), 126-134. DOI:10.15835/buasvmcn-asb:12150.

Aprodu |., Banu I. 2016. Comparative analyses of physicochemical and technological properties of triticale,
rye and wheat. The Annals of the University Dunarea de Jos of Galati, Fascicle VI Food Technology, 40(2),
31-39.

Oancea AM., Stanciuc N., Rapeanu G., Aprodu 1., Bahrim G. 2016. Binding properties of -lactoglobulin with
polyphenols — A review. The Annals of the University Dunarea de Jos of Galati, Fascicle VI Food Technology,
40(2), 9-19.

Simion (Ciuciu) AM., Aprodu ., Alexe P., Stanciuc N. 2015. Influence of pH and heat treatment on -
lactolobulin-oleic acid complex, The Annals of the University Dunarea de Jos of Galati Fascicle VI — Food
Technology 39(2), 64-76.

Dumitrascu L., Stanciuc N., Aprodu I., Bahrim G. 2014. A spectroscopic study on the heat induced changes of
glucose oxidase at acidic pH values. The Annals of the University Dunarea de Jos of Galati Fascicle VI -
Food Technology 38(2), 82-94.

Badiu E., Aprodu I., Banu I. 2014. Trends in the Development of Gluten-Free Bakery Products. The Annals of
the University Dunarea de Jos of Galati Fascicle VI - Food Technology 38(1), 21-36.

Aprodu |., Stoenescu G., lonescu V., Banu |. 2014. Prediction of white flour quality obtained by industrial
milling of wheat, Scientific Study & Research, Chemistry & Chemical Engineering, Biotechnology, Food
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Banu I., Lupu A., Aprodu |. 2013. Degradation of zearalenone by laccase enzyme. Scientific Study &
Research - Chemistry & Chemical Engineering, Biotechnology, Food Industry, XIV(2), 79-84.

Aprodu 1., Masgras C.E, Banu I. 2012. Effect of transglutaminase treatment on skimmed yogqurt properties.
The Annals of the University Dunare de Jos of Gala{i — Food Technology, 36(2), 20-30.

Banu |., Stoenescu G., lonescu V.S., Aprodu |., 2012, Effect of the addition of wheat bran stream on dough
rheology and bread quality. The Annals of the University Dunarea de Jos of Galati — Food Technology 36(1),
39-52.

Aprodu 1., Vasile A., Gurau G., lonescu A., Paltenea E. 2012. Evaluation of nutritional quality of the common
carp (Cyprinus carpio) enriched in fatty acids. The Annals of the University Dunarea de Jos of Galati, Fascicle
VI - Food Technology 36(1), 61-73.

Banu ., Vasilean 1., Aprodu |. 2011, Quality evaluation of the sourdough rye breads, The Annals of the
University Dunarea de Jos of Galati, Fascicle VI - Food Technology, 35(2), 96-107.

lonescu A., Aprodu |I., Gurau G., Banu |. 2011, Rheology of chickpea protein concentrate dispersions,
Scientific Study & Research, Chemistry & Chemical Engineering, Biotechnology, Food Industry, 12(4), 387-
399.

Aprodu |., Gurau G., lonescu A., Banu I. 2011, The effect of transglutaminase on the rheological properties of
yogurt, Scientific Study & Research, Chemistry & Chemical Engineering, Biotechnology, Food Industry,
12(2), 185-196.

Vasilean I., Neagu C., Aprodu |., Banu I. 2010, Production of microbial exopolysaccharides in rye sourdough,
Bulletin of University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca. Agriculture, 67(2), 452-
456.

Stoenescu G., lonescu V., Vasilean I., Aprodu I., Banu I. 2010, Prediction the quality of industrial flour using
the Mixolab device, Bulletin of University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca.
Agriculture, 67(2), 429-434.

lonescu V., Stoenescu G., Vasilean I., Aprodu 1., Banu I. 2010, Comparative evaluation of wet gluten quantity
and quality through different methods, The Annals of the University Dunarea de Jos of Galati, Fascicle VI -
Food Technology, 34 (2), 44-48.

Stoenescu G., lonescu V., Vasilean 1., Aprodu 1., Banu |. 2010, Technological effects of the wheat cleaning
equipment of an industrial mill, The Annals of the University Dunarea de Jos of Galati, Fascicle VI — Food
Technology, 34 (2), 54-58.

Aprodu 1., Banu ., Stoenescu G., lonescu V. 2010, Effect of the industrial milling process on rheological
behaviour of different types of wheat flour. Scientific Study & Research, Chemistry & Chemical Engineering,
Biotechnology, Food Industry, 11(4), 420-437.

Soncini M., Votta E., Aprodu I., Enemark,S., Redaelli,A., Deriu,M.A., Montevecchi,F.M., 2009, Microtubule-
kinesin mechanics by molecular modeling, Biophysical Reviews and Letters 4 (1-2), 45-61.

lonescu A., Aprodu I., Zara M., Gurau G. 2009, Functional characterization of lupin protein concentrate
treated with bacterial transglutaminase, The Annals of the University Dunarea de Jos of Galati, Fascicle VI -
Food Technology, New Series, Year IIl (XXXII), 9-19.

lonescu A., Aprodu I., Daraba A., Gurau G., Baciu C., Nichita A., 2009, Chemical and functional
characterization of chickpea protein derivates, The Annals of the University Dunarea de Jos of Galati,
Fascicle VI - Food Technology, New Series, Year lIl (XXXIII), 16-27.

Banu I., Stoenescu G., lonescu V., Aprodu |., Vasilean 1., 2009, Studies Concerning the Quality of Bread
Wheat Varieties from Romania, Scientific Study & Research, Chemistry & Chemical Engineering,
Biotechnology, Food Industry, vol. 2, 171-178.

Banu I., Stoenescu G., lonescu V., Vasilean I., Aprodu 1., 2009, Rheological Behaviour of Different Wheat
Varieties, The Annals of the University Dunarea de Jos of Galati Fascicle VI — Food Technology, New Series
Year IIl (XXXII), 25-30.
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Aprodu 1., lonescu A., Banu I., Banu C., 2008, Actin monomer-monomer interaction—a molecular mechanics
study, The Annals of the University Dunarea de Jos of Galati Fascicle VI — Food Technology, New Series
Year Il (XXXI), 44-50.

lonescu A., Aprodu |., Pascaru G., 2008, Effect of papain and bromelin on muscle and collagenous proteins of
the beef meat, The Annals of the University Dunarea de Jos of Galati Fascicle VI - Food Technology, New
Series Year Il (XXXI), 9-16.

lonescu A., Zara M., Aprodu 1., Vasile A., Gurau G. 2008. Rheology of Gels Containing Pea Protein Isolate
Enzymatically Modified with Bacterial Transglutaminase, Scientific Study & Research, Vol. [X (3), 345-356.

lonescu A., Zara M., Aprodu |., Vasile A., Gurau G. 2008. Study of the Properties of the Emulsions Based on
Pea Protein Isolate Enzymatically Modified with Microbial Transglutaminase, Scientific Study & Research, Vol.
X (4), 497-510.

Banu I., Lungu C., Constantin O., Aprodu |., 2007, The influence of the hydrothermic treatment on the soluble
phosphorus contents in milling streams products, Journal of Agroalimentary Processes and Technologies,
13(1), 7-12.

lonescu A., Aprodu |., Zara M., Vasile A., Porneala L., 2007, Evaluating some functional properties of the
myofibrilar protein concentrate from beef heart, Scientific study & research — Chemistry & Chemical
Engineering, Biotechnology, Food Industry, Vol VIII(2), 155-170.

lonescu A., Zara M., Aprodu |., Istrate R., 2007, The effect of starter cultures upon the physical and
biochemical characteristics of raw dried sausages, Scientific study & research — Chemistry & Chemical
Engineering, Biotechnology, Food Industry, Vol VIII(3), 329-342.

Zara M., lonescu A., Vasile A., Aprodu |., Manoliu I., 2007, How starter cultures affect the sensorial
characteristics and the microbiota evolution of the dry sausages, Scientific study & research — Chemistry &
Chemical Engineering, Biotechnology, Food Industry, Vol VIII(4), 423-428.

Soncini M., Enemark S., Aprodu ., Deriu M.A., Gautieri A. and Redaelli A., 2006, Characterization of
microtubules and motor proteins via molecular dynamics simulations. In: Research activities on High
Performance Computing Clusters at CILEA - 2006, ISSN 1120-2440.

lonescu A., Zara M., Aprodu |., Vasile A., Paltenea E., 2006, La stabilité physico-chimiquede la viande
d’esturgeon de Danube (Acipenser stellatus) au congélation, Scientific Study & Research, Vol. VII (4), p. 805-
811.

lonescu A., Zara M., Aprodu |., Vasile A., G. Carac, 2006, Monitoring des nitrites et nitrates résiduels des
produits de viande salée avec le teste nitrite Merckoquant, Scientific Study & Research, Vol. VIl (4), p. 812-
821.

Banu I., Aprodu |., 2006, Potential of maize cobs for removal Cu(ll) in aqueous systems, Analele Universitati
din Craiova - Seria Biologie, Horticultura, Tehnologia Prelucrarii Produselor Agricole, Ingineria Mediului in
Agricultura, vol XI (XLVII), p. 115-120.

Aprodu ., lonescu A., Resmerita D., 2003, The optimisation of an enzymatic procedure for gluconic acid
production, Acta Universitatis Cibiniensis, seria F, Chemia, vol 6, nr. 1, Sibiu.
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Patrascu L., Banu I., Vasilean I., Aprodu I. 2019. Impact of Ultrasounds on the Antigenic and Functional
Properties of Gluten and Soy Proteins. The 9th International Symposium EuroAliment — Innovative Minds for
Future Food, September 5-6, 2019, Galati Romania. http://www.euroaliment.ugal.ro/programme-ea19.htm

Patrascu L., Banu I., Vasilean I., Aprodu I. 2019. Molecular Modelling Investigations on the Effect of
Processing on the Affinity Between Allergen Proteins and IgE Antibodies. The 9th International Symposium
EuroAliment - Innovative Minds for Future Food, September 5-6, 2019, Galati Romania.
http://www.euroaliment.ugal.ro/programme-ga19.htm

Radu (Lupoae) D., Enachi E., Aprodu I., Mihalcea L., Socaci S.A., Cotérlet M., Barbu V., Dulf F.V., Stanciuc
N. 2019. Lavender as a Valuable Source of Biologically Active Compounds. The 9th International Symposium
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Aprodu luliana

EuroAliment — Innovative Minds for Future Food, September 5-6, 2019, Galati Romania.
http://www.euroaliment.ugal.ro/programme-ea19.htm

lancu V.L., Aprodu I., Banu . 2019. The Influence of Processing on the Bioactive Compounds of Multigrain
Flours Based on Wheat, Rye and Triticale. The 9th International Symposium EuroAliment — Innovative Minds
for Future Food, September 5-6, 2019, Galati Romania. http://www.euroaliment.ugal.ro/programme-ea19.htm

Dumitrascu L., Aprodu ., Stanciuc N. 2019. A Preliminary Study on Screening the Extraction of Anthocyanins
from Cornelian Cherries. The 9th International Symposium EuroAliment — Innovative Minds for Future Food,
September 5-6, 2019, Galati Romania. http://www.euroaliment.ugal.ro/programme-ea19.htm

Dumitrascu L., Aprodu I., Stanciuc N. 2019. Binding Interactions of Soy Protein Fractions with Anthocyanins
from Cornelian Cherries. The 9th International Symposium EuroAliment — Innovative Minds for Future Food,
September 5-6, 2019, Galati Romania. http://www.euroaliment.ugal.ro/programme-ea19.htm

Roman D., Rapeanu G., Stanciuc N., Aprodu |., Bahrim G. 2019. Extraction and Characterisation of Bioactive
Compounds from Sea Buckthorn (Elaeagnus rhamnoides (L.) A. Nelson). The 9th International Symposium
EuroAliment - Innovative Minds for Future Food, September 5-6, 2019, Galati Romania.
http://www.euroaliment.ugal.ro/programme-ga19.htm

Dima (Gheonea) I., Aprodu I., Répeanu G., Mihalcea L., Stanciuc N. 2019. Carotenoids Thermal Degradation
in Tomato Waste Extract — A Kinetic Study. The 9th International Symposium EuroAliment — Innovative Minds
for Future Food, September 5-6, 2019, Galati Romania. http://www.euroaliment.ugal.ro/programme-ea19.htm

Patrascu L., Vasilean I., Garnai M., Aprodu |. 2019. Study on the utilization of native and germinated lequme
proteins as emulsifiers. European Biotechnology Congress, 11-13 April 2019, Valencia Spain.
https://eurobiotech2019.eu/?p=Program

Horincar G., Aprodu |., Rapeanu G. 2019. Effect of the addition of eggplant peel extract on bioactive
compounds and antioxidant activity of lager beer. European Biotechnology Congress, 11-13 April 2019,
Valencia Spain. https://eurobiotech2019.eu/?p=Program

Bahrim G., Oancea A., Horincar G., Cotarlet M., Craciunescu O., Vasile A., Stanciuc N., Rapeanu G., Aprodu
I. 2019. Yarrowia lipolytica as a valuable workhorse for postbiotics production, Modern Biotechnological
Advances for Human Health (BAHH2), ICGEB  Workshop, May 28-31, Bucharest
Romania, http://www.incdsb.ro/p/bahh2019/index.html

Stanciuc N., Milea A., Condurache N., Aprodu |., Rapeanu G., Bahrim G.E. 2019. Tailoring the functional
benefits of bioactives from food by-products: from “gutter-to-gold” . Modern Biotechnological Advances for
Human Health (BAHH2), ICGEB Workshop, May 28-31, Bucharest
Romania, http://www.incdsb.ro/p/bahh2019/index.html.

Aprodu 1., Bolea C., Banu I. 2018. Multigrain vs Composite flours — Impact of milling on the dietary fiber
content. 7 International Dietary Fibre Conference 2018, ,Fibre Diversity in Food, Fermentation and Health",
4-6 lunie 2018, Rotterdam, Netherlands. www.dietaryfibre.org/en/#welcome

Aprodu 1., Neagu C., Banu |. 2018. Impact of fibres on rheological properties of multigrain flour doughs.
7% International Dietary Fibre Conference 2018, ,Fibre Diversity in Food, Fermentation and Health", 4-6 lunie
2018, Rotterdam, Netherlands. www.dietaryfibre.org/en/#welcome

Aprodu |I., Neagu C., Banu |. 2018. Effect of lactic fermentation on antioxidant properties and thiamine of
multigrain - sourdough. European Biotechnology Congress, 26-28 Aprilie 2018, Athens, Greece.
http://eurobiotech2018.eu/

Blaga G., Aprodu ., Banu I. 2018. Comparative analysis of multigrain and composite flours based on wheat,
rye and hulled oat. The International Conference of the University of Agronomic Sciences and Veterinary
Medicine of Bucharest "Agriculture for Life, Life for Agriculture”, 7-9 lunie 2018, Bucharest, Romania.
http://agricultureforlife.usamv.ro/index.php/ro/

Vasilean |., Aprodu |., Neculau M., Patrascu L. 2018. Effects of pulsed light treatment on germination
efficiency of pulses. The International Conference of the University of Agronomic Sciences and Veterinary
Medicine of Bucharest "Agriculture for Life, Life for Agriculture”, 7-9 lunie 2018, Bucharest, Romania.
http://agricultureforlife.usamv.ro/index.php/ro/
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Aprodu luliana

Patragcu L., Aprodu I., Garnai M., Vasilean |. 2018. Effect of germination and fermentation on the functionality
of wheat-pulses flour mixtures. European Biotechnology Congress, 26-28 April 2018, Athens, Greece.
http://eurobiotech2018.eu/?p=Program

Blaga G.V., Aprodu |., Barbu V., Dinica R.M., Vizireanu C. 2018. Influence of germination on chemical
composition of Sorgum oryzoidum. European Biotechnology Congress, 26-28 April 2018, Athens, Greece.
http://eurobiotech2018.eu/?p=Program

Vasilean ., Aprodu I., Neculau M., Patrascu L. 2018. The effect of physical pre-germination treatments on
nutritional functionality of pulses. Bioavailability 2018 - Understanding the bioavailability of micronutrients and
bioactive compounds for improved public health, September 10-13, 2018, Norwich, UK (poster)
https://www.elsevier.com/events/conferences/bioavailability/programme

Dumitrascu L., Stanciuc N., Aprodu I. 2018. Investigations on Thermal Denaturation and Aggregation
Behaviour of Soy Proteins, 32" EFFost International Conference, 6-8 November 2018, Nantes, France
(poster presentation). http://www.effostconference.com/conference-programme.asp

Patrascu L., Vasilean I., Aprodu |. 2018. Impact of broad beans addition on rheological behavior of wheat flour
based sourdoughs. The 10t International Conference on Water in Food EuroFoodWater2018, September 19-
21, 2018, Prague, Czech Republic (oral presentation) http://www.eurofoodwater.eu/efw2018/

Aprodu I., Vasilean I., Turtoi M., Garnai M., Patrascu L. 2018. Influence of pulsed light pre-treatment on
functional properties of germinated legume flours. The 10t International Conference on Water in Food
EuroFoodWater2018, September 19-21, 2018, Prague, Czech Republic (poster)
http://www.eurofoodwater.eu/efw2018/

Banu |., Bolea C., Aprodu |. 2017. Comparative analysis of enzyme activity in wheat, rye, triticale, oat and
barley. ~ European  Biotechnology ~ Congress, 25-27 Mai 2017,  Dubrovnik,  Croatia.
htto://www.eurobiotech2017.eu/. Abstract publicat in Journal of Biotechnology, vol. 256 (2017), S70.

Oancea A M., Ghinea 1.0., Barbu V., Bahrim G., Rapeanu G., lonita E., Aprodu 1., Stanciuc N. 2017. Freeze-
drying microencapsulation of anthocyanins from sour cherries in the B-lactoglobulin matrices. European
Biotechnology Congress 2017, Dubrovnik, Croatia, http./www.eurobiotech2017.eu/. Abstract publicat in
Journal of Biotechnology, vol. 256 (2017), S63-64.

Aprodu 1., Bolea C., Stefanescu 1., Banu 1. 2017 Influence of tempering moisture on milling potential of some
cereals. The 8th International Symposium EuroAliment — Mutatis mutandis in Food, 7-8 September 2017,
Galati, Romania. http://www.euroaliment.ugal.ro/programme-ea17.htm

Patrascu L., Aprodu |., Vasilean 1., Banu . 2017. Effect of transglutaminase and neutrase on the properties of
protein enriched rice flour. International Conference: “Agriculture for Life, Life for Agriculture”, 8-10 June 2017,
Bucharest, Romania. http://agricultureforlife.usamv.ro/documents/2017/Section_3_Program.pdf

Dumitrascu L., Aprodu |., Stanciuc N. 2017. Ph and heat induced structural changes upon soy protein
isolates: a fluorescence study. The 8th International Symposium EuroAliment — Mutatis mutandis in Food, 7-8
September 2017, Galati, Romania. http://www.euroaliment.ugal.ro/programme-eai7.htm

Banu |., Patrascu L., Vasilean ., Aprodu I. 2017. Germination and fermentation as tools for modulating
antigenicity and rheological behaviour of soy flour. The 8th International Symposium EuroAliment — Mutatis
mutandis in Food, 7-8 September 2017, Galati, Romania. http://www.euroaliment.ugal.ro/programme-
eal7.htm

Oancea AM., Stanciuc N., Aprodu |., Rapeanu G., Bahrim G. 2017. Study of binding mechanism between
sour cherry (Prunus cerasus L.) extract and B-lactoglobulin using fluorescence spectroscopy.
The 8™ International Symposium EuroAliment, Dunarea de Jos University of Galati, 8-9 September, Galati,
Romania. http://www.euroaliment.ugal.ro/programme-ea17.htm

Dima C., Aprodu |., Barbu V., lonita E., Alexe P., Dima S. 2017. Encapsulation of folic acid using water-in-oil-
in-water double emulsions. The 8 International Symposium EuroAliment, Dunarea de Jos University of
Galati, 8-9 September, Galati, Romania. http://www.euroaliment.ugal.ro/programme-ga17.htm

Bolea C., Grigore-Gurgu L., Aprodu |., Stanciuc N., Vizireanu C. 2017. Conformational changes and protein
content of sifted black rice flour fractions. The 8" International Symposium EuroAliment, Dunarea de Jos
University of Galati, 8-9 September, Galati, Romania. http://www.euroaliment.ugal.ro/programme-ea17.htm
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Aprodu luliana

lonita E, Turturica M., Gurgu L., Aprodu |, Stanciuc N., Rapeanu G., Bahrim G. 2017. Preliminary results on
the purification and characterization of polyphenol oxidase and peroxidase from red plums.
The 8™ International Symposium EuroAliment, Dunarea de Jos University of Galati, 8-9 September, Galati,
Romania. http://www.euroaliment.ugal.ro/programme-ea17.htm

Vasilean 1., Aprodu I., Neculau M., Patrascu L. 2017. Germination as a tool for enhancing the nutritional value
of pulses. The 8t International Symposium EuroAliment, Dunarea de Jos University of Galati, 8-9 September,
Galati, Romania. http://www.euroaliment.ugal.ro/programme-ea17.htm

Aprodu |., Patrascu L., Banu |. 2017. Impact of neutrase and transglutaminase treatment on the antigenicity of
soy and wheat proteins. European Biotechnology Congress, 25-27 May 2017, Dubrovnik, Croatia.
http://iwww.eurobiotech2017.eu/. Abstract publicat in Journal of Biotechnology, vol. 256(2017), S65.

Aprodu I., Horincar G., Banu |. 2017. Functional performance of various flours obtained through multigrain
milling. 31t EFFoST International Conference, Food Science and Technology Challenges for the 21st Century
- Research to Progress Society, 13-16 Noiembrie 2017, Sitges, Spain.
http://www.effostconference.com/default.asp

Aprodu 1., Stanciuc N., Turturica M., Banu ., 2016. Investigations on the effects of thermal and non-thermal
treatments on ovalbumin conformation and allergenicity. European Biotechnology Congress 5-7 Mai 2016,
Riga, Latvia. http.//www.eurobiotech2016.eu/. Abstract publicat in Journal of Biotechnology, 231, p.S49.

Aprodu 1. 2016. Computational methods for protein analysis. ,1st Edition of the International Conference ,3D
Modelling Techniques for Biomedical Engineering — MOBILE 2016” 13-14 lunie, 2016, Bucharest, Romania

Patrascu L., Banu I., Vasilean I., Aprodu |. 2016. Effects of germination and fermentation on the functionality
of whole soy flour. The 15th International Symposium: “Prospects for the 3rd Millennium Agriculture”, 8-10
June 2016, Bucharest, Romania http://agricultureforlife.usamv.ro/index.php/en/

Patrascu L., Banu |., Vasilean I., Aprodu |. 2016. Rheological and thermo-mechanical characterization of
starch—protein mixtures. International Conference "Agriculture for Life, Life for Agriculture” 29 Septembrie — 1
October 2016, Cluj Napoca, Romania. http://symposium.usamvcluj.ro/

Aprodu 1., Bolea C.A., Banu, ., Stanciuc N. 2016. Properties of thermally treated gluten proteins. First Food
Chemistry Conference, 30 Octombrie - 1 Noiembrie, 2016, Amsterdam, Netherlands.
http://www.foodchemistryconference.com/

Stanciuc N., Ursache F.M., Aprodu |., Rapeanu G. 2016. Exploring the binding affinity between bovine f3-
lactoglobulin and [B-carotene by using fluorescence spectroscopy and molecular modelling techniques.
Conference of Physical Chemistry ROMPHYSCHEM 16, September 21-24, 2016, Galati, Romania.
http://gw-chimie.math.unibuc.ro/romphyschem/index.php/program16

Aprodu |., Rapeanu G, Stanciuc N. Spectroscopic and molecular modeling investigations on structural
changes of food grade proteins. European Biotechnology Congress 7-9 Mai 2015, Bucharest, Romania.
http://eurobiotech2015.eu/. Abstract publicat in Journal of Biotechnology, vol. 208(2015), S8.

Bolea lancu C.A., Aprodu |., Banu I, Bahrim G., Vizireanu C. Effect of thermal treatment on phenolic
compounds from black rice. European Biotechnology Congress 7-9 Mai 2015, Bucharest, Romania.
http://eurobiotech2015.eu/. Abstract publicat in Journal of Biotechnology, vol. 208(2015), S69.

Ciuciu Simion A.M., luliana Aprodu 1., Alexe P., Stanciuc N. Studies on interaction between polyunsaturated
fatty acids and B-lactoglobulin by fluorescence methods. European Biotechnology Congress 7-9 Mai 2015,
Bucharest, Romania. http://eurobiotech2015.eu/. Abstract publicat in Journal of Biotechnology, vol. 208(2015),
S69.

Ciuciu Simion A.M., Aprodu I., Alexe P., Stanciuc N. Exploring binding properties of retinol acetate to -
lactoglobulin by fluorescence spectroscopy. European Biotechnology Congress 7-9 Mai 2015, Bucharest,
Romania. http://eurobiotech2015.eu/. Abstract publicat in Journal of Biotechnology, vol. 208(2015), S69-S70.

Dumitrascu L., Stanciuc N., Aprodu 1., Bahrim E.G. Spectroscopic assessment of the heat induced changes of
xanthine  oxidase. European Biotechnology Congress 7-9 Mai 2015, Bucharest, Romania.
http://eurobiotech2015.eu/. Abstract publicat in Journal of Biotechnology, vol. 208(2015), S68-S69.
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Aprodu luliana

lonita E., Rapeanu G., Stanciuc N., Dalmadi I., Aprodu |., Bahrim G. Thermal and high pressure stability of
peroxidase extracted from plums. European Biotechnology Congress 7-9 Mai 2015, Bucharest, Romania.
http://eurobiotech2015.eu/. Abstract publicat in Journal of Biotechnology, vol. 208(2015), S65.

Dumitrascu L., Stanciuc N., Aprodu |., Bahrim E.G. Insights from the interaction of ferulic acid with bovine
xanthine oxidase. European Biotechnology Congress 7-9 Mai 2015, Bucharest, Romania.
http://eurobiotech2015.eu/. Abstract publicat in Journal of Biotechnology, vol. 208(2015), S65.

Banu |., Aprodu |. Structural and functional investigations of collagen-graphene complex by molecular
modeling approach. Book of Abstract, No. 1/2014. “The 13th International Symposium “Prospects for the 3¢
Millennium Agriculture” 25t — 27t of September 2014 Cluj-Napoca, Romania, pag. 764

Aprodu 1., Vasile M., Banu I. Individual and combined effects of exogenous enzymes on rheological and
thermo-mechanical properties of wheat-millet flour blends. Book of Abstract, No. 1/2014. “The 13th
International Symposium “Prospects for the 3 Millennium Agriculture” 250 — 27t of September 2014 Cluj-
Napoca, Romania, pag. 371

Moraru C., Walkling-Ribeiro M., Aprodu |., Karwe V.M. 2014. Modification of the Functionality of Micellar
Casein Concentrates by Changing the Structure of Casein Micelles Using High Pressure Processing. Linking
animal science and animal agriculture: Meeting the global demands of 2050, 2014 JAM Joint Annual Meeting,
Kansas, USA. https://asas.org/meetings/jam2014/home

Patragcu L., Vasilean I., Banu 1., Aprodu |. Comparative analysis of functional properties of protein-rich pulse
flours. The 5% International Conference on Food Chemistry, Engineering & Technology, 29-30 May 2014,
Timisoara, Romania (Book of Abstracts p. 26) ISBN 978-606-5 69-804-8

Patragcu L., Vasilean 1., Aprodu |. Rheological characterization of composite batters based on pulse flours.
The 5% International Conference on Food Chemistry, Engineering & Technology, 29-30 May 2014, Timisoara,
Romania (Book of Abstracts p. 70) ISBN 978-606-5 69-804-8

Aprodu |., Banu I. Influence of transglutaminase on the rheological properties of wheat millet flour blends, 12th
International Symposium”Prospects for the 3rd Millennium Agriculture”, September 26-28th, 2013, Clu;
Napoca, Romania (Book of Abstract, 259). http://www.usamvcluj.ro/symposium

Aprodu 1., Banu I. Molecular modelling investigations on transglutaminase a-lactalbumin complex, 12th
International Symposium”Prospects for the 3rd Millennium Agriculture”, September 26-28th, 2013, Clu;
Napoca, Romania (Book of Abstract, 260). http://www.usamvcluj.ro/symposium

Aprodu |., Banu 1., Istrate A. Molecular dynamics investigations of thermal induced conformational changes of
bone morphogenetic protein - 2, International Conference on Bioinformatics and Computational Biology -
BIOCOMP BG 2012, September 20-21th, 2012, Varna, Bulgaria (Book of Abstract, 79). http://biocomp.bio.uni-
plovdiv.bg/

Aprodu |., Banu I., Istrate A. Molecular dynamics analysis of bone morphogenetic protein-2 conformations and
mechanical properties, Nanomedicine - from molecules to diagnosis and therapy, October 1-3th, 2012, Rome,
Italy (Book of Abstract, P32). http://www.nanodrug.cnr.it/index.php

Aprodu |., Banu I, Istrate A., Computational studies of bone morphogenetic protein 2 behaviour, Biomolecular
Thermodynamics, November 26-27th, 2012, London, United Kingdom (Book of Abstract, 24).
https://www.eventsforce.net/iop/frontend/reg/thome.csp?pagelD=110689&eventID=272&eventlD=272

Aprodu 1., Stefan C.S., Banu |. Caracterisation rheologique des suspensions a base de melanges de farines
de ble et de millet, Septieme Colloque Franco — Roumain de Chimie Appliquée, Génie des Procédés Section,
June 27-29" 2012, Bacau, Romania (Book of Abstract, 211-212, Aima Mater Bacau, ISSN 2068-6382).
http://www.cofrroca.org/modules/smartsection/item.php?itemid=5

Banu I., Lupu A., Aprodu |. La degradation de la zearalenone par la laccase, Septiéme Colloque Franco —
Roumain de Chimie Appliquée, Génie des Procédés Section, June 27-29%, 2012, Bacdu, Romania (Book of
Abstract, 213-214, Aima Mater Bacau, ISSN 2068-6382).
http://www.cofrroca.org/modules/smartsection/item.php?itemid=5

Banu I., lonescu R., Aprodu |. Studies on the detoxification of Deoxynivalenol and Ochratoxin A by lactic acid
bacteria, International UAB — B.EN.A. Conference Environmental Enginnering and Sustainable Development,
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Aprodu luliana

Food Safety and Food Contamination Section, May 26-27t, 2011, Alba lulia, Romania
http://www.uab.ro/upload/109_FINALL PROGRAM_BENA.pdf

Banu I., Aprodu |., Vasilean |., Barbu V., Neagu C., Bahrim G. Researches on improving nutritional value of
rye products, The 5t International Symposium From Food Science to Food Industry — Bridging Education and
Research with Engineering and Industry (Euro-aliment 2011), October 6-7%, 2011, Galati, Romania (Book of
Abstract, 14-15, Galati University Press, ISSN 1843-5114).
http://www.euroaliment.ugal.ro/euro-aliment_2011.htm

Banu I., Aprodu I., Mitelut A., Tofana M., Constantinescu (Pop) G., lonescu V. Minimizing mycotoxins content
of the cereal products by milling and baking process, The 5 International Symposium From Food Science to
Food Industry. Bridging Education and Research with Engineering and Industry, October 6-7, 2011, Galat,
Romania (Book of Abstract, pg. 84-85, Galati University Press, ISSN 1843-5114).
http://www.euroaliment.ugal.ro/programme-eat1.htm

Vasilean |., lonescu A., Aprodu I. Sensorial and rheological characterizations of the yogurt obtained with
exopolysaccharides producing starter culture, The 5" International Symposium From Food Science to Food
Industry — Bridging Education and Research with Engineering and Industry (Euro-aliment 2011), October 6-
7%, 2011, Book of Abstract, 21-22, Galati University Press, ISSN 1843-5114.
http://www.euroaliment.ugal.ro/programme-ea1.htm

Aprodu 1., Banu I., Stoenescu G., lonescu V. Comportement rhéologique de la farine obtenue par la mouture
du blé en différentes variantes d‘extraction. Sixiéme Colloque Franco — Roumain de Chimie Appliquée, Génie
des Procédés Section, July 7-10t, 2010, Orléans, France (Book of Abstract, 131, Alma Mater Bacau, ISSN
2068-6382). http://www.cofrroca.org/modules/smartsection/item.php?itemid=8

Aprodu |., Gurau G., lonescu A., Banu |. Amelioration par voie enzymatique des proprietes rheologiques du
yaourt. Sixigme Colloque Franco — Roumain de Chimie Appliquée, Génie des Procédés Section, July 7-10t,
2010, Orléans, France (Book of Abstract, 130, Alma Mater Bacau, ISSN 2068-6382).
http://www.cofrroca.org/modules/smartsection/item.php?itemid=8

lonescu A., Aprodu |., Gurdu G., Banu |. Caracterization rheologiques des suspensions de concentre
proteique de pois chiche lyophilise. Sixieme Colloque Franco — Roumain de Chimie Appliquée, Génie des
Procédés Section, July 7-10t, 2010, Orléans, France (Book of Abstract, 133, Alma Mater Bacau, ISSN 2068-
6382). http://www.cofrroca.org/modules/smartsection/item.php?itemid=8

Banu I., Aprodu |., Nicolau A. I. Occurrence of Fusarium Mycotoxins (Deoxynivalenol and Zearalenone) in
wheat and high fiber wheat bread in eastern Romania, Conferinta Internationala a B.EN.A. Management and
sustainable protection of environment, Sectiunea Food Contamination, May 6-7%, 2009, Alba lulia, Romania
(Book of Abstract, 171, Aeternitas Publishing House, ISBN 978-973-1890-30-2).
http://www.uab.ro/workshop/bena/PROGRAM_BENA_27aprilie.pdf

Banu I., Aprodu I., Miteluf A. C., Modoran C., Pop G. C., lonescu V.S. Reduction of the mycotoxins
contamination of cereals in order to get safe bakery products with high fibres content, The 4% International
Symposium Challenges for Food Science and Food Industry in the Recession Era (Euro-aliment 2009),
October 9-10t, 2009, Galati, Romania (Book of Abstract, 169, Galati University Press, ISSN 1843-5114).
http://www.euroaliment.ugal.ro/Registered-Papers-EA09.htm

lonescu A., Aprodu |., Daraba A., Gurau G., Baciu C., Nichita A. Chemical and functional characterization of
chickpea protein derivates, Simpozionul International Euro-aliment 2009 Challenges for Food Science and
Food Industry in the Recession Era, 9-10 octombrie, 2009, Galati, Romania (Book of Abstract, pg. 217-218,
Galati University Press, ISSN 1843-5114)

http://www.euroaliment.ugal.ro/Registered-Papers-EA09.htm

lonescu A., Zara M., Aprodu, |., Vasile A., Gurau G. La rhéologie des gels a base d'isolat de protéines de
petits pois modifié enzymatiquement avec transglutaminase, Actes du cinquiéme Colloque Franco-Roumain
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