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Doctorand, domeniul Ingineria Produselor Aimentare, Universitatea

STUDIILE PENTRU CARE  Dunéarea de Jos®, Gala

SE CANDIDEAZA
PROFILUL PERSCNAL

EXPERIENTA PROFESIONALA

13.10.2015-30.09.2017

Principalele activitafi

EDUCATIE S| FORMARE

2014-pana in prezent

2012-2014

2008-2012

Asistent de cercetare in biochimie tehnologica

» Obtinerea si caracterizarea extractefor din cétind

« ldentificarea si cuantificarea carotenoizilor din cating

» Studiul capacitatii de a lega carotenoizi in sisterne model

» Studiul stabilitafii complecsilor la diferite conditii de mediu in sisteme model (variatii de pH,
temperaturs)

» Elaborarea tehnologiei de obtinere a unui produs lactat functional nou

Inginer licentiat

Studii de doctorat, Universitatea "Dunérea de Jos” din Galatj;
Scoala doctorald Inginerie
Domeniul Ingineria Produselor Alimentare

Studii universilare de masterat, Universitatea "Dunarea de Jos” din Galati;
Facuiatea de Stiinta si Ingineria Alimentelor,
Specializarea: Ingineria Produselor Alimentare

Studii universitare de licen{d, Universitatea "Dundrea de Jos” din Galati;
Facultatea de $inta $i ingineria Alimentelor,
Specializarea: ingineria produselor alimentare
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= Utilaj in industria alimentar3
= Controlul siatistic al alimentelor
Disciplinele principale studiate = Managementul califafii si siguraniei alimentelor
* Biotehnologia preparatelor enzimatice
» igiena societétilor agroalimentare

COMPETENTE PERSONALE

Limbamaternd Romand

Alte fimbi stréine cunoscute INTELEGERE 3 VORBIRE ' SCRERE
e S
| feEe O convemae | PReeRl i
Englezd A2 A2 Al MM

- Sorletj denumirea certificatuiui, Scrief nivelu, daca Il cunoastefl.
Niveluri: A1/A2: Utilizator elementar - BA/B2: Utiizator independent - C1/C2: Utizator experimentat
Cadmul european comun de referintd pentru limbi stréine

Competents Spirit de echipé si de organizare, capacitate de monitorizare, adaptare si de evaluare a
organizafionale/manageriale obiectivelor, orientarea spre rezultat

Competenie dobéndite la loculde  Ambifie, perseverentd, punciualitate, dorinta de a invéfa continuu
muncé

O buné stipanire a programelor; Microsoft Office (Word, Power-Point, Excel), Adobe,
Alte competente  FLWin Lab - Perkin Elmer, Utilizare intemet, E-mail

Pemmis de conducere  Da

INFORMATII  Ursache, F. M., Andronoiu, D.G., Ghinea, 1.O., Barbu, V., lonid, E., Cotérlet, M., Dumitrascu,
SUPLIMENTARE L., Bolez, E., Rapeanu, G. & Stinciuc, N. 2018. Valorizations of carotenoids from sea
buckthom exiract by microencapsulation and formulation of value-added food products.

Publicati ~ Joumal of Food Engineering, 219, 16-24.

Ursache, F-M., Ghinea, |. O, Turtuicd, M., Aprodu, |, Rapeanu, G. & Stinciuc, N. 2017.
Phytochemicals content and anfioxidant properties of sea buckthom (Hippophae rhamnoides
L) as affected by heat treatment — Quaniitative spectroscopic and kinetic approaches. Food
Chemistry, 233, 442-449.

Aprodu, I, Ursache, F-M., Turturicd, M., Rapeanu, G. & Stdnciuc, N. 2017. Thermal stabifity
of the complex formed between carotgnoids from sea buckthom (Hippophae rhamnoides L)
and bovine pactoglobulin. Spectrochimica Acta Part A: Molecular and Biomolecular

Spectroscopy, 173, 562-571.

Dumifrascu, L., Ursache, F. M., Stinciuc, N. & Aprodu, 1. 2016, Studies on binding
mechanism between carotenoids from sea buckthom and themnally freated a-lactatbumin.
Jourmnal of Molecular Structure, 1125, 721-726,

Stanciuc, N., Ursache, M. F,, Dumitragcu, L. 2016. Contribution to the binding mechanism of
caroenoids from sea buckthom io the themmally treated a-actalbumin. Joumal of
Biotechnology, 231, $44.

Ursache, F.M., Nistor, OV, Bratu, M., Botez, E., Stanciuc, N. (2016). Probing the Heat-
induced Structural Changes of Bovine Serum Abumin by Fluorescence Spectroscopy and
Molecular Modeling. international Joumal of Dairy Technology.
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Lucréri comunicate la manifestéri gtiintifice intemationale

Nistor O.V,, Andronoiu D.G., Mocanu G.D., Ursache FM., Sfoica-Chiricd M., Botez E.
(2016).The effect of cranbemies (Vaccinum vilis idaea) supplementaton on
physicochemical, textural and sensorial properties of ice cream. Intermmational Scientific
Conference on Microbial Biotechnology 3rd edition of October 2016,

Andronoiu D.G., Nistor O.V,, Mocanu G.D., Ursache F.M., Matei (Bujenitd) V., Botez E.
(2016). Cranbenies (Vaccinum vitis idaea) potential to develop new functional dairy
desserts. intemational Scientific Conference on Microbial Biotechnology 3rd ediion of
October 20186,

Ursache F-M., Stinciuc N., Nistor Q.V, Botez E. 2015. Evaluation of Anthocyanins
Thermal Degradation in Prunus spinosa on Fluorescence Spectroscopy Basis. Joumal
of Biotechnology 208:870, DOI: 10.1016/ jbiotec.2015.06.213.

Oancea, AM., Ursache, FM., Ripeanu, G., Stinciuc, N. (2016). Anthocyanins themmat
degradation in sour cherry extract on fluorescence speciroscopy and kinetic modeling
basis, 8th Congress Pigments in Food "Coloured food for heatth benefits®, 28 June — 1
July, Cluj Napoca, Remanta.

Abstracte publicate in jumale cotate ISI

Stinciuc, N., Ursache, FM., Dumilragcu, L. (2016). ‘Contribution © the binding
mechanism of carotenoids from sea buckthom to the thermally treated a-actalbumin.
Joumal of Biotechnology, 10.10164.jbiotec.2016.05.030.

Lucriri comunicate la manifestari stiintifice nationale

Ursache, M.F., Stinciuc, N., Répeanu, G., Aprodu, 1., Botez, E. (2016). Investigations of
structural changes in carofenoids - Bactoglobulin complex induced by heat treatment
using fluorescence spectrascopy. PhD student conference CSSD-UDJG, Dundirea de
Jos University of Galati, Romania, 2™-3" of June 2016.

Ursache FM., Stinciuc N., Nistor OV, Botez E. (2015). Preliminary investigations on
the effect of pH on the stability of g-carotene from Hippophae rhamnoides, PhD student
conference CSSD-UDJG, Dunirea de Jos University of Galati, Romanis.

Lucriiri comunicate la manifestari stiintifice intemafionale

Nistor Q.V.,, Andronoiu D.G., Mocanu G.D., Ursache FM., Stoica-Chirca M., Botez E.
(2016).The effect of cranbemies (Vaccinum vitis ideea) supplementaton on
physicochemical, textural and sensorial properfies of ice cream. Intemational Scientific
Conference on Microbial Bictechnology 3rd edition of October 2016,

Andronoiu D.G., Nistor O.V,, Mocanu G.D., Ursache F.M., Matei (Bujenit3) V., Botez E.
(2016). Cranberies (Vaccinum vitis idaea) potential fo develop new functional dairy
desserts. International Scientific Conference on Microbial Biotechnology 3rd edifion of
October 2016.

Ursache FM,, Stinciuc N., Nistor O.V,, Botez E. 2015. Evaluation of Anthocyanins
Thermal Degradation in Prunus spinosa on Fluorescence Spectroscopy Basis. Joumal
of Biotechnology 208:570, DOI: 10.10164 jbiotec.2015.06.213.

Qancea, AM., Ursache, FM., Rapeanu, G., Stinciuc, N. (2016). Anthocyanins thermal
degradation in sour cheny extract on fluorescence spectroscopy and kinetic modeling
basis, 8th Congress Pigments in Food "Coloured food for health benefits”, 28 June — 4
Juiy, Cluj Napoca, Romania.

Abstracte publicate in jumale cotate ISI

Stinciuc, N, Ursache, FM.,, Dumirascu, L. (2016). Contribution to the binding
mechanisr of carotenoids from sea buckthom to the themmally treated a-lactalburnin.
Joumal of Biotechnology, 10.10164.jbiotec.2016.05.030.
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Lucrdri comunicate la manifestéyi sflintifice nationale

Ursache, M.F., Stinciuc, N., Rapeanu, G., Aprody, |, Botez, E. (2016). Investigations of
structural changes in carotenoids - filactoglobulin complex induced by heat treatment
using fluorescence spectroscopy. PhD student conference CSSD-UDJG, Dundrea de
Jos University of Galati, Romania, 2™-3" of June 2018.

Ursache FM., Stanciuc N., Nistor O\, Botez E. (2015). Preliminary investigations on
the effect of pH on the stabity of B-carolene from Hippophae rhamnoides. PhD student
conference CSSD-UDJG, Dundirea de Jos University of Galati, Romania.

Brevet de inventie

Ursache, FM,, Botez, E,, Stinciuc, N., Andronoiu, D.G., Nistor, O.V, Turfuricd, M.,
Répeanu, G. Desert dairy product based on whey protein concentrate and sea
buckthom and method for making it off. OSIM registration number A/00045/2017.

Ursache, F.M., Stanciuc, N., Botez, E., Andronoiu, D.G., Dumitragcu, L., Répeanu, G.
Muffins with added-value by valorization of bicactive potential of microencapsulated
carotenoids from sea buckthom within whey protein and the obiaining technologies.
OSIM registration number A/00508/2017.

Membru in asociatifsocietti
sfiinfifice sau profesionale

13.10.2015 — 30.09.2017: "Compozite functionale pe bazd de proleine din zer si exiracte
Proiecte  vegetale peniru aplicafi in industria alimentard®, PN-II-RU-TE-2014-4-0115, direcior de proiect
prof. dr. ing. Nicoleta Sténciuc

Activitii practice de perfectionare in aplicarea melodslor avansate de investigare - Tehnici

Cursui  avansate de investigare i tehnologii avansate de fabricatie in industia afmentard si
biotehnologie (Eltectroforeza, HPLC, Spetrometrie de masé, Specirofluorimetrie, PCR, Gaz
cromatografie, incapsularea si eliberarea controlati a compugilor funciionali. Alimenie
functionale).



