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Activitatea didactica si profesionala (Al)

Tipul activitatilor Categorii Si restrictii Subcategorii In?;;’;orl VALOARE Ei?él(_SORIE
1.1.1. Carti/ capitole ca autor; ;.1.1.1 _ nr. pagini/(2*nr. autori)
pentru internationale
1.1 Carti si capitole Tn c'ér;i de ga?éf;sgglr%(frle?;gplqczélﬁ.n(;.inlirgnlm 1.1.1.2 nationale nr. pagini/(5*nr. autori
specialitate 1111
1.1.2. Carti/ capitole de carti ca L nr. pagini/(3*nr. autori)
editor/coordonator mterna’gongle = :
1.1.1.2 nationale nr. pagini/(7*nr. autori)
Nour Violeta. Procesarea industriala a legumelor si fructelor. Ed. SITECH, Craiova, 2014, ISBN 978-606-11-4315-3 (525 105
p).
Banu C., Nour Violeta, Barascu Elena, Stoica A., Sahleanu E. Alimente functionale, suplimente alimentare si plante 12.48
medicinale. Ed. ASAB, Bucuresti, 2010, ISBN 978-973-7725-83-7 (312 p). '
Banu C., Nour Violeta, Stoica A., Barascu Elena. Alimentatie pentru sanatate. Ed. ASAB, Bucuresti, 2009, ISBN 978-973- 16
7725-68-4 (320 p).
Banu C. (coord). Tratat de industrie alimentara: Tehnologii alimentare. Ed. ASAB, Bucuresti, 2009, ISBN 978-973-7725-67- 10.97
7 (1152 p, 21 autori). '
Banu C. (coord). Tratat de industrie alimentard: Probleme generale. Ed. ASAB, Bucuresti, 2008, ISBN 978-973-7725-63-9 916
(550 p, 12 autori). '
Nour Violeta. Proprietati functionale ale proteinelor in produsele alimentare. Ed. Universitaria, Craiova, 2007, ISBN 978- 54
973-742-910-0 (270 p).
Banu C., Nour Violeta, Vizireanu C., Musteatd G., Rasmerita D., Rubtov S. Calitatea si analiza senzoriala a produselor 191
alimentare. Ed. AGIR, Bucuresti, 2007, ISBN 973-8130-81-6 (573 p). '
lonica M.E., Bishtawi A.M.A.M., Nour Violeta, Costea D.C. The preservation of horticultural products. Ed. DAR AL- 75
ZAQOUT, Dep.No. 1640/7/2005, Amman, Jordan (150 p). '
Nour Violeta, lonica Mira Elena. Controlul calitatii Tn industria conservelor de legume si fructe. Ed. Universitaria, Craiova, 20.7

2004, ISBN 973-8043-68-9 (207 p).
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Banu C., Nour Violeta, Tatarov P., lonescu A., Musteata G., Alexe P., Vizireanu C., Sahleanu V., Rubtov S., Lungu C.

Principiile conservarii produselor alimentare. Ed. AGIR, Bucuresti, 2004, ISBN 973-8466-64-4 (411 p). 8,22
Banu C., Nour Violeta, lordan M., Musteatd G. Procesarea materiilor prime alimentare si pierderile de substante biologic
active. Manual pentru institutile de Tnvatamant tehnic superior si suport pentru producatorii de marfuri alimentare. Ed. 7,6
"TEHNICA" UTM, Chisindu, 2003, ISBN 9975-63-192-4 (152 p).
Banu C., Nour Violeta, Vizireanu C., Musteata G., Rasmerita D. Calitatea si controlul calitatii produselor alimentare. Ed. 21 88
AGIR, Bucuresti, 2002, ISBN 973-8130-81-6 (547 p). '
Banu C., lonescu A. coord., Nour Violeta s.a. Dictionar explicativ pentru stiintele exacte. Industrie alimentara IAL2.
Produse de origine vegetala si animalda. Roman/Englez/Francez/Rus. Ed. Academiei Roméne ISBN 973-27-0946-4, 973- 3,16
27-0747-X si Ed. AGIR, ISBN 973-8466-22-9, Bucuresti, 2002 (158 p, 10 autori).
Banu C., Nour Violeta, Leonte M., Rasmeritd D., lordan M. Tratat de chimia alimentelor. Ed. AGIR, Bucuresti, 2002, ISBN 18.4
973-8130-75-1 (460 p). '
TOTAL 314.77
Tipul activitatilor Categorii si restrictii Subcategorii In(j('l(c;;or' VALOARE -lC—:i:ll—'é(LBORIE
: . 1.2.1 Manuale, suport de curs nr. Pagini/(8*nr. Autori)
1.2. Suport didactic 1.2.2 Indrumare de laborator/aplicatii nr. Pagini/(8*nr. Autori)
Nour Violeta. Tehnologia carnii si produselor din carne. Ed. Universitaria, Craiova, 2008, ISBN 978-606-510-056-5 (266 p). 33.25
Nour Violeta. Metode de analiza si control Tn industria carnii si produselor din carne. Ed. SITECH, Craiova, 2004, ISBN 973-
11.87
657-768-6 (95 p).
Nour Violeta. Tehnologii si utilaje in industria conservelor de legume si fructe. Ed. Reprograph, Craiova, 2002, ISBN 973- 38.25
8092-78-7 (306 p). '
Nour Violeta, Sarbu D. Metode de analiza si control Tn industria panificatiei. Ed. Reprograph, Craiova, 2002, ISBN 973- 938
8092-86-1 (150 p). '
Nour Violeta. Metode de analiza si control in industria conservelor de legume si fructe. Editura Europa, Craiova, 1998, 2395
ISBN 973-9013-24-4 (186 p). '
TOTAL 116
Tipul activitatilor Categorii si restrictii Subcategorii Ind(:(c;t)on

1.3. Coordonare de programe de
SN, CIEEMIPEND &f coordc_mare . Punctaj unic pentru fiecare activitate
programe de formare continua si
proiecte educationale
Coordonare program de studiu Tehnologia prelucrarii produselor agricole 15
Coordonare program master Siguranta alimentelor si trasabilitatea produselor alimentare 15

TOTAL 30

TOTAL Al = 460.77 puncte




Activitatea de cercetare (A2)

. oo _ L . Indicatori VALOARE TOTAL
Tipul activitatilor Categorii si restrictii Subcategorii (kpi) CATEGORIE
Minim 6 articole pentru (25+20*factor impact)/nr.
2.1. Articole n reviste cotate ISI Thomson Profesor / CS | de autori — pt reviste
Reuters si in volume indexate ISI proceedings - . cotate ISI
o Minim 3 articole pentru . .
) ; 25/nr. de autori — pt articole
Conferentiar / CS ; .
indexate ISI proceedings
ARTICOLE ISI
Nour Violeta, Trandafir I., Cosmulescu S. 2015. Central composite design applied to optimize the hydroalcoholic (25+20*0,85 | 28,04
extraction of bilberry (Vaccinium myrtillus L.) fruits. Journal of Food Biochemistry 39(2), 179-188 (IF=0.853) ISSN 1745- 3)/3)*2 =
4514 http://onlinelibrary.wiley.com/doi/10.1111/jfbc.12119/abstract 28,04
Cosmulescu S., Trandafir I., Nour Violeta, Botu M. 2015. Total phenolic, flavonoid distribution and antioxidant capacity in | (25+20*0,85 | 14,02
skin, pulp and fruit extracts of plum cultivars. Journal of Food Biochemistry 39(1), 64-69 3)/3=14,02
http://onlinelibrary.wiley.com/doi/10.1111/jfbc.12112/abstract (IF=0.853) ISSN 1745-4514
Cosmulescu S., Trandafir I., Nour Violeta, lonica M.E., Tutulescu F. 2014. Phenolics content, antioxidant activity and (25+20*0,47 | 11,50
color of green walnut extracts for preparing walnut liquor. Notulae Botanicae Horti Agrobotanici Cluj-Napoca 42 (2), 551- 6)/3 =11,50
555. http://www.notulaebotanicae.ro/index.php/nbha/article/view/9649/7767 (IF=0.476) ISSN 0255-965X
Nour Violeta, Trandafir, I, lonica, M.E. 2014. Evolution of antioxidant activity and bioactive compounds in tomato | (25+20*0,81 | 27,52
(Lycopersicon esculentum Mill.) fruits during growth and ripening. Journal of Applied Botany and Food Quality 87, 97-103. | 4)/3)*2 =
http://pub.jki.bund.de/index.php/JABFQ/article/view/2789/3208 (IF=0.814) ISSN 1613-9216 27,52
Cosmulescu S., Trandafir 1., Nour Violeta. 2014. Influence of the extraction solvent on antioxidant capacity and total | (25+20*0,81 | 13,76
phenolic content in currant fruits. Journal of Applied Botany and Food Quality 87, 206-209. 4)/3 =13,76
http://pub.jki.bund.de/index.php/JABFQ/article/view/3018/3257 (IF=0.814) ISSN 1613-9216
Nour Violeta, Trandafir I., Cosmulescu S. 2014. Antioxidant capacity, phenolic compounds and minerals content of (25+20*3,20 | 59,44
blackcurrant (Ribes nigrum L.) leaves as influenced by harvesting date and extraction method. Industrial Crops and 8)/3)*2 =
Products 53, 133-139. http://www.sciencedirect.com/science/article/pii/S0926669013006997 (IF=3.208) ISSN 59,44
0926-6690
Cosmulescu S., Trandafir I., Nour Violeta. 2014. Seasonal variation of the main individual phenolics and juglone in walnut | (25+20*1,33 | 17,25
(Juglans regia) leaves. Pharmaceutical Biology 52(5), 575-580. http://www.ncbi.nlm.nih.gov/pubmed/24251848 73 =17,25
(IF=1.337) ISSN 1388-0209
Nour Violeta, Stampar F., Veberic R., Jakopic J. 2013. Anthocyanins profile, total phenolics and antioxidant activity of | (25+20*3,33 | 45,80
black currant ethanolic extracts as influenced by genotype and ethanol concentration. Food Chemistry, 141(2), 961-966. | 0)/4)*2 =
http://www.sciencedirect.com/science/article/pii/S0308814613004512 (IF=3.33) ISSN 0308-8146 45,80
lonica M.E., Nour Violeta, Trandafir I., Cosmulescu S., Botu M. 2013. Phisical and chemical properties of some European | (25+20*0,47 | 6,90
plum cultivars. Notulae Botanicae Horti Agrobotanici Cluj-Napoca 41 (2), 499-503. 6)/5 = 6,90

http://www.notulaebotanicae.ro/index.php/nbha/article/view/9354 (IF=0.476) ISSN 0255-965X
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http://onlinelibrary.wiley.com/doi/10.1111/
http://onlinelibrary.wiley.com/doi/10.1111/
http://www.notulaebotanicae.ro/index.php/
http://pub.jki.bund.de/index.php/
http://pub.jki.bund.de/index.php/
http://www.sciencedirect.com/science/article/pii/S0926669013006997
http://www.ncbi.nlm.nih.gov/pubmed/24251848
http://www.sciencedirect.com/science/article/pii/S0308814613004512
http://www.notulaebotanicae.ro/index.php/

Nour Violeta, Trandafir 1., lonica M.E. 2013. Antioxidant compounds, mineral content and antioxidant activity of several | (25+20*0,47 | 23,00
tomato cultivars grown in Southwestern Romania. Notulae Botanicae Horti Agrobotanici Cluj-Napoca 41 (1), 136-142. | 6)/3)*2 =
http://www.notulaebotanicae.ro/index.php/nbha/article/view/9026/7615 (IF=0.476) ISSN 0255-965X 23,00
Trandafir 1., Nour Violeta*, lonica M.E. 2013. Antioxidant capacity, phenolic acids and caffeine contents of some | (25+20*0,24 | 19,88
commercial coffees available on the Romanian market. Archivos Latinoamericanos de Nutrition 63(1), 87-94. | 1)/3)*2 =
http://www.alanrevista.org/ediciones/2013/1/?i=art11 (IF=0.241) ISSN 0004-0622 19,88
Nour Violeta, Trandafir I., Cosmulescu S. 2013. HPLC determination of some phenolic acids, flavonoids and juglone in (25+20*1,02 | 30,34
walnut leaves. Journal of Chromatographic Science 51(9), 883-890. ISSN 0021-9665 6)/3)*2=
http://chromsci.oxfordjournals.org/content/early/2012/11/06/chromsci.bms180.full.pdf (IF=1.026) ISSN 0021-9665 30,34
Nour Violeta, Trandafir I., Muntean C. 2012. Ultraviolet irradiation of trans-resveratrol and HPLC determination of trans- | (25+20*0,79 | 27,25
resveratrol and cis-resveratrol in Romanian red wines. Journal of Chromatographic Science 50(10), 920-927. | 4)/3)*2=
http://chromsci.oxfordjournals.org/content/50/10/920.full.pdf+html (IF=0.794) ISSN 0021-9665 27,25
Solar A., Jakopic J., Nour Violeta, Mikulic-Petkovsek M., Veberic R., Botu M., Stampar F. 2012. Prohexadione-Ca (25+20*0,68 | 5,53
induces reduction in bacterial blight severity and alteration in phenolic content in walnuts. Journal of Plant Pathology 94, 8)/7)=5,53
S1.47-S1.52. http://sipav.org/main/jpp/index.php/jpp/article/view/2532/1209 (IF=0.688) ISSN 1125-4653
Trandafir I., Nour Violeta*, lonica M.E. 2012. Determination of tin in canned foods by inductively coupled plasma-mass (25+20*0,46 | 22,8
spectrometry. Polish Journal of Environmental Studies, 21 (3), 749-754. 2)/3*2 =
http://www.pjoes.com/pdf/21.3/Pol.J.Environ.Stud.Vol.21.No.3.749-754.pdf (IF=0.462) ISSN 1230-1485 22,8
Nour Violeta, Trandafir I., lonica M.E. 2011. Ascorbic acid, anthocyanins, organic acids and mineral content of some | (25/3)*2= 16,66
black and red currant cultivars. Fruits 66 (5), 353-362. 16,66
http://journals.cambridge.org/download.php?file=%2FFRU%2FFRU66_05%2FS0248129411000491a.pdf&code=d1d1fee
ce2b8283e3592b187924f0996 (IF=0) ISSN 0248-1294
Nour Violeta, Trandafir I., lonica M.E. 2010. Compositional characteristics of fruits of several apple (Malus domestica | (25+20*0,46 | 22,84
Borkh) cultivars. Notulae Botanicae Horti Agrobotanici Cluj-Napoca 38 (3), 228-233. 3)/3)*2 =
http://www.notulaebotanicae.ro/index.php/nbha/article/view/4762/5097 (IF=0.463) ISSN 0255-965X 22,84
Nour Violeta, Trandafir I., lonica M.E. 2010. HPLC organic acid analysis in different Citrus juices under reversed phase (25+20*0,46 | 22,84
conditions. Notulae Botanicae Horti Agrobotanici Cluj-Napoca 38 (1), 44-48. 3)/3)*2 =
http://www.notulaebotanicae.ro/index.php/nbha/article/view/4569/4416 (IF=0.463) ISSN 0255-965X 22,84
Nour Violeta, Trandafir 1., lonica M.E. 2011. Methods validation for determination of lead, cadmium and tin in fruit juices | (25+20*0,10 | 18,02
by means of graphite furnace atomic absorption spectrometry. Journal of Environmental Protection and Ecology 12 (4A), | 2)/3)*2 =
2046-2055. http://www.jepe-journal.info/vol-12-no4b-2011 (IF=0.102) ISSN 1311-5065 18,02
Nour Violeta, Trandafir I., lonica M.E. 2010. Development and validation of HPLC methods for analysis of benzoic acid in | (25+20*0,17 | 19,04
various foodstuffs. Journal of Environmental Protection and Ecology, 11, no.1, 56-64. http://www.jepe-journal.info/vol-11- | 8)/3)*2 =
no-1 (IF=0.178) ISSN 1311-5065 19,04
Trandafir I., Nour Violeta*, lonica M.E. 2010. Development of a method for the determination of tin in canned fruit juice by | (25+20*0,17 | 19,04
graphite furnace atomic absorption spectrometry. Journal of Environmental Protection and Ecology 11, no.1, 49-55. 8)/3*2 =
http://www.jepe-journal.info/vol-11-no-1 (IF=0.178) ISSN 1311-5065 19,04

TOTAL 471,47



http://www.notulaebotanicae.ro/index.php/
http://www.alanrevista.org/ediciones/2013/1/
http://chromsci.oxfordjournals.org/content/early/2012/11/06/chromsci.bms180.full.pdf
http://chromsci.oxfordjournals.org/content/50/10/920.full.pdf+html
http://sipav.org/main/jpp/index.php/
http://www.pjoes.com/pdf/21.3/
http://journals.cambridge.org/download.php
http://www.notulaebotanicae.ro/index.php/
http://www.notulaebotanicae.ro/index.php/
http://www.jepe-journal.info/vol-12-no4b-2011
http://www.jepe-journal.info/vol-11-
http://www.jepe-journal.info/vol-11-no-1

ARTICOLE IN VOLUME INDEXATE ISI PROCEEDINGS

lonica M.E., Nour Violeta, Trandafir I. 2010. The influence of aero-ionized stream on the storage capacity of plums. Acta 25/3=8.33 | 8,33

Horticulturae, vol. 968, 205-210, ISHS, Proceedings of the 1" Eufrin Plum and Prune Working Group Meeting on Present
Constraints of Plum Growing in Europe, Craiova, Romania, July 20-22. ISSN 0567-7572
http://www.actahort.org/members/showpdf?booknrarnr=968_29

lonica M.E., Nour Violeta, Botu M. 2007. Study concerning the influence of the electroionic technology on long term | 25/3 =8.33 | 8,33

storage of apples. Acta Horticulturae, vol. 737, ISHS, 47-51. http://www.actahort.org/books/737/737_5.htm ISSN 0567-
7572

lonica M.E., Nour Violeta, Bishtawi A.M.A.M. 2006. Influence of negative aeroions technology on tomatoes quality during | 25/3=8.33 | 8,33

temporary storage. Acta Horticulturae, vol. 741, ISHS, 249-253. http://www.actahort.org/books/741/741_29.htm ISSN
0567-7572

lonica M.E., Nour Violeta, Bishtawi A.M.A.M. 2006. Physical-chemical characteristics and ways for valorisation of certain 25/3=8.33 | 8,33

species of domestic and french chestnut trees cultivated at the Valcea-based tree station in Romania. Acta Horticulturae,
vol. 741, ISHS, 245-248. http://www.actahort.org/books/741/741 28.htm ISSN 0567-7572

33,32
TOTAL 2.1. 504,79
_ o o o B Indicatori Valoare | Total
Tipul activitatilor Categorii Si restrictii Subcategorii (kpi) catego
rie
Minim 15 pentru Profesor /
2.2. Articole Tn reviste si volumele unor manifestari stiintifice CSI 15/nr.de
indexate Tn alte baze de date internationale *) **) Minim 10 pentru autori
Conferentiar / CS Il
Nour Violeta, Trandafir I., Cosmulescu S. 2014. Influence of preparing method on antioxidant activity and polyphenols content of | (15/3)*2= | 10
green walnuts comfiture. South Western Journal of Horticulture, Biology and Environment 5(2), 83-94. ISSN 2067-9874 10
http://biozoojournals.ro/swjhbe/v5n2/02_swjhbe v5n2 Nour.pdf
Nour Violeta. 2014. Use of industrial tomato wastes as food ingredients in the manufacture of some emulsion-type sausages. | 15*2=30 | 30
Analele Universitatii din Craiova, seria Biologie, Horticulturd, Tehnologia Prelucrarii Produselor Agricole, Ingineria Mediului, vol.
XIX (LV), Craiova, 245-250. ISSN 1435-1275
http://www.anucraiova.3x.ro/cont.html
Nour Violeta. 2014. Monitoring of nitrites and nitrates content in several vegetable species in the Caracal area, Dolj county. Case | 15*2=30 | 30
study on exposure to nitrates from foods and water. Analele Universitatii din Craiova, seria Biologie, Horticultura, Tehnologia
Prelucrarii Produselor Agricole, Ingineria Mediului, vol. XIX (LV), Craiova, 251-256. ISSN 1435-1275
http://www.anucraiova.3x.ro/cont.html
lonica M.E., Nour Violeta, Trandafir I. 2012. Polyphenols content and antioxidant capacity of goji fruits (Lycium chinense) as 15/3=5 5
affected by the extraction solvents. South Western Journal of Horticulture, Biology and Environment 3(2), 121-129. ISSN 2067-
9874 http://biozoojournals.ro/swjhbe/v3n2/01_swjhbe_v3n2_lonica.pdf



http://www.actahort.org/members/showpdf
http://www.actahort.org/books/737/737_5.htm
http://www.actahort.org/books/741/741_29.htm
http://www.actahort.org/books/741/741_28.htm
http://biozoojournals.ro/swjhbe/v5n2/02_swjhbe_v5n2_Nour.pdf
http://www.anucraiova.3x.ro/cont.html
http://www.anucraiova.3x.ro/cont.html
http://biozoojournals.ro/swjhbe/v3n2/01_swjhbe_v3n2_Ionica.pdf

Nour Violeta, Trandafir 1., lonica M.E. 2011. Effects of pre-treatments and drying temperatures on the quality of dried button (15/3)*2= | 10
mushrooms. South Western Journal of Horticulture, Biology and Environment 2(1), 15-24. ISSN 2067-9874 10
http://biozoojournals.ro/swjhbe/v2n1/02.swjhbe.v2n1.Nour.pdf

lonica M.E., Nour Violeta, Gruia M. 2011. Phisical and chemical characteristics of some apple cultivars grown at Valcea Research | 15/3=5 5
Station Romania. Analele Universitatii din Craiova, seria Biologie, Horticulturda, Tehnologia Prelucrarii Produselor Agricole,

Ingineria Mediului, vol. XVI (LII), Craiova, 125-129. ISSN 1435-1275

http://www.anucraiova.3x.ro/cont/2011/z_lonicaMira.pdf

Nour Violeta, Trandafir I., lonica M.E. 2010. Chromatographic determination of caffeine contents in soft and energy drinks available | (15/3)*2= | 10
on the Roumanian market. Scientific Study & Research-Chemistry & Chemical Engineering, Biotechnology, Food Industry, 11(3), | 10

Bacau, 351-358. ISSN 1582-540X

http://pubs.ub.ro/?pg=revues&rev=cscc6&num=201011&vol=3&aid=3107

Nour Violeta, lonica M.E, Trandafir I. 2009. Nutritional qualities of some cultivars of red and black currants from Banu Maracine, (15/3)*2= | 10
Craiova. Scientifical Papers, seria B vol. LIll, Bucharest, 489-492. ISSN 2285-5653 10
http://www.horticultura-bucuresti.ro/fisiere/file/Abstract.LS.2009.pdf

Nour Violeta, Trandafir I., lonica M.E. 2009. Methods validation for determination of lead and cadmium in wines by means of (15/3)*2= | 10
graphite furnace atomic absorption spectrometry. Annals. Food Science and Technology, vol. 10(1) 151-156. ISSN 2065-2828 10
http://www.afst.valahia.ro/docs/issues/1_Nour_ Violeta Targoviste 1.pdf

Nour Violeta, Trandafir I., lonica M.E. 2009. Simultaneous determination of sorbic and benzoic acids in tomato sauce and ketchup | (15/3)*2= | 10
using high-performance liquid chromatography. Annals. Food Science and Technology, vol. 10(1), 157-162. ISSN 2065-2828 | 10
http://lwww.afst.valahia.ro/docs/issues/2_Nour_ Violeta Targoviste 2.pdf

Trandafir I., Nour Violeta, lonica M.E. 2009. Development and validation of an HPLC method for simultaneous quantification of 15/3=5 5
acesulfame-K, saccharin, aspartame, caffeine and benzoic acid in cola soft drinks. Scientific Study & Research-Chemistry &

Chemical Engineering, Biotechnology, Food Industry, Vol. X, no. 2, Bacau, 127-132. ISSN 1582-540X
http://pubs.ub.ro/?pg=revues&rev=cscc6&num=200910&vol=2&aid=2639

Trandafir I., Nour Violeta, lonica M.E. 2009. The liquid-chromatographic quantification of some synthetic colorants in soft drinks. 15/3=5 5
Scientific Study & Research-Chemistry & Chemical Engineering, Biotechnology, Food Industry, Vol. X(1), 73-82. ISSN 1582-540X
http://pubs.ub.ro/?pg=revues&rev=cscc6&num=200910&vol=1&aid=2626

Nour Violeta, Trandafir I., lonica M.E. 2009. Proficiency testing: experiences from LAFCH-University of Craiova on the issue of | (15/3)*2= | 10
some additifs determination in soft and energy drinks. Analele Universitatii din Craiova, seria Biologie, Horticulturd, Tehnologia | 10

Prelucrarii Produselor Agricole, Ingineria Mediului, vol. XIV (XLX), Craiova, 557-562. ISSN 1435-1275
http://www.anucraiova.3x.ro/cont/2009/TP02.NourV_1.pdf

Nour Violeta, Trandafir I., lonica M.E. 2009. Determination of sorbic acid in bakery products using HPLC. Analele Universitatii din (15/3)*2= | 10
Craiova, seria Biologie, Horticultura, Tehnologia Prelucrarii Produselor Agricole, Ingineria Mediului, vol. XIV (XLX), Craiova, 563- 10

566. http://www.anucraiova.3x.ro/cont/2009/TP03.NourV_2.pdf ISSN 1435-1275

lordan Maria, Nour Violeta, Stoica A., Barascu E. 2008. Study concerning the effects of the proteolysis on some soy protein isolate | 15/4=3.7 | 3,75
functional properties. Bulletin USAMYV, Cluj-Napoca, Agriculture 65(2)/2008, pISSN 1843-5246; elSSN 1843-5386, 253-256. | 5
http://journals.usamvcluj.ro/index.php/agriculture/article/view/863 ISSN 1843-5246

Nour Violeta, Trandafir I., lonica M.E. 2008. Quantitative determination of caffeine in carbonated beverages by an HPLC method. | (15/3)*2= | 10
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