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Departamentul: TA 
 
 

L I S T A  
lucrărilor ştiinţifice în domeniul disciplinelor din postul didactic 

 
A. Teza de doctorat/Teză de abilitare 
 
1. Teza de doctorat: Nistor Mariana-Atena, Cercetări privind modificarea unor compuşi chimici în timpul 

germinării unor cereale. Posibilităţi de valorificare a cerealelor germinate, susținută în 21.11.2002 la USAMVB 
Timițoara, Doctor în Horticultură, Diplomă de DOCTOR seria C, nr. 0005460 acordată în baza O.M nr. 
3896/24.04.2003, Conducător ştiinţific: Prof. univ. dr. ing. Ionel Jianu. 

 
2. Teza de abilitare: Poiană Mariana-Atena, Bioactive compounds in food technology, with a special focus on 

their contribution to antioxidant properties and color stability, susținută în 03.04.2014 la Universitatea 
POLITEHNICA din Timişoara, Atestat de abilitare şi calitatea de conducător de doctorat în domeniul de studii 
universitare de doctorat Ingineria Produselor Alimentare, acordat în baza O.M nr. 378/15.07.2014. 

 
B. Cărţi si capitole în cărţi publicate în ultimii 10 ani (2013-2022) 
 

1. Pîrvulescu Luminița, Bordean Despina-Maria, Poiană Mariana-Atena, Raba Diana-Nicoleta, Miscă Corina-
Dana, Borozan Aurica-Breica, Morar Adriana, Obiștioiu Diana, Băghină Narcis, An Overview of Heavy 
Metals in Soil Exposed to Solid Waste, ISBN 978-973-132-729-7, Editura Eurobit Timișoara, 2021, 164 pg. 

 

2. Alexa Ersilia (coordonator), Technologia alimentelor funcționale în contextul economiei circulare, ISBN 978-
973-132-821-8, Editura Eurobit Timișoara, 2022, 152 pg.: Capitolul 1. Introducere. Termeni și definiții; 
Capitolul 2. Contextul internațional privind utilizarea subproduselor rezultate la prelucrarea alimentelor. 
Aspecte privind valorificarea deșeurilor și a subproduselor la nivel european și în țările partenere, Cocan Ileana, 
Alexa Ersilia, Negrea Monica, Poiana Mariana, Paucean Adriana, Simona Man, Simona Chis, Anamaria Pop, 
Filomena Conforti, Giancarlo Statti, Kadri Karp, Reelika Rätsep, Ulvi Moor, Priit Põldma, Hedi Kaldmäe, Kersti 
Aro, Voica Daniela, Avram Dana, Pavel Virgil; Capitolul 3. Legislație la nivel național și european privind 
valorificarea subproduselor din industria alimentară; Negrea Monica, Alexa Ersilia, Poiana Mariana, Cocan 
Ileana, Paucean Adriana, Simona Man, Simona Chis, Anamaria Pop, Filomena Conforti, Giancarlo Statti, Kadri 
Karp, Reelika Rätsep, Ulvi Moor, Priit Põldma, Hedi Kaldmäe, Kersti Aro, Voica Daniela, Avram Dana, Pavel 
Virgil; Capitolul 9. Posibilități de utilizare a subproduselor în industria morăritului. Tehnologii de obținere a 
cerealelor expandate și premixurilor funcționale, rețete de fabricație, controlul produsului finit, specificații 
tehnice, Poiana Mariana, Alexa Ersilia, Negrea Monica, Cocan Ileana, Voica Daniela, Avram Dana, Pavel 
Virgil; Capitolul 10. Posibilitati de utilizare a subproduselor în industria de panificație. Tehnologii de obținere 
a produselor de panificație funcționale, rețete de fabricație, controlul produsului finit, specificații tehnice, Alexa 
Ersilia, Negrea Monica, Poiana Mariana, Cocan Ileana, Paucean Adriana, Simona Man, Simona Chis, 
Anamaria Pop, Voica Daniela, Avram Dana, Pavel Virgil; Capitolul 11. Posibilități de utilizare a subproduselor 
în industria de patiserie. Tehnologii de obținere a produselor de patiserie funcționale, rețete de fabricație, 
controlul produsului finit, specificații tehnice, Alexa Ersilia, Negrea Monica, Poiana Mariana, Cocan Ileana, 
Paucean Adriana, Simona Man, Simona Chis, Anamaria Pop, Voica Daniela, Avram Dana, Pavel Virgil; 
Capitolul 12. Posibilități de utilizare a subproduselor în produsele de cofetărie dulci, inclusiv în produse de 
patiserie dulci, prăjituri și produse similare de panificație, Negrea Monica, Alexa Ersilia, Poiana Mariana, 
Cocan Ileana, Paucean Adriana, Simona Man, Simona Chis, Anamaria Pop, Voica Daniela, Avram Dana, Pavel 
Virgil. 
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3. Alexa Ersilia (coordonator), Alimentele hipoglucidice și extractele din plante în managementul diabetului, ISBN 
978-973-142-675-7, Editura Eurobit Timișoara, 2020, 167 pg.: Capitolul 1. Diabetul zaharat - clasificare și 
patogeneză. Complicații ale diabetului. Incidența bolilor diabetice în Europa; Capitolul 2. Importanța dietei 
hipoglucidice și a extractelor în bolile diabetice. Etape și strategii de inovare în ceea ce privește produsele 
hipoglucidice și extractele naturale: Dehelean Cristina, Soica Codruta, Pinzaru Iulia, Coricovac Dorina, 
Giancarlo Statti, Filomena Conforti, Istvan Zupko, Hunyadi Attila, Tímea Gonda, Ria Benkő, Péter Doró, Renáta 
Minorics, Veronika Verseghy, Rita TakácsSzögi, Pop Georgeta, Alexa Ersilia, Negrea Monica, Poiana 
Mariana, Cocan Ileana, Popescu Iuliana, Voica Daniela, Avram Dana, Pavel Virgil; Capitolul 3. Alimente noi 
destinate consumatorilor diabetici. Alimente hipoglucidice și suplimente din extracte de plante. Definiție. Funcții 
nutriționale și fiziologice. Efectele alimentelor hipoglucidice asupra gestionării diabetului. Indicele glicemic și 
rolul în dieta hipoglucidică și Capitolul 5. Alimente hipoglucidice pe bază de cereale. Caracteristicile fizico-
chimice și nutriționale ale cerealelor. Caracteristici tehnologice ale alimentelor pe bază de cereale. Rolul 
fiziologic și nutrițional al produsului proiectat. Produse obținute în România, Italia și Ungaria: Alexa Ersilia, 
Pop Georgeta, Negrea Monica, Poiana Mariana, Cocan Ileana, Popescu Iuliana Voica Daniela, Avram Dana, 
Pavel Virgil; Capitolul 4. Etape necesare în proiectarea unui aliment hipoglucidic. Legislația la nivel național 
și european privind obținerea, caracterizarea, aprobarea și înregistrarea: Voica Daniela, Avram Dana, Pavel 
Virgil, Alexa Ersilia, Pop Georgeta, Negrea Monica, Poiana Mariana, Cocan Ileana, Popescu Iuliana; Capitolul 
6. Alimente hipoglucidice pe bază de leguminoase. Caracteristicile fizico-chimice și nutritive ale 
leguminoaselor. Caracteristici tehnologice ale alimentelor pe bază de leguminoase. Rolul fiziologic și nutrițional 
al produsului proiectat. Produse obținute în România, Italia și Ungaria: Pop Georgeta, Alexa Ersilia, Negrea 
Monica, Poiana Mariana, Cocan Ileana, Popescu Iuliana Voica Daniela, Avram Dana, Pavel Virgil; Capitolul 
7. Alimente hipoglucidice pe bază de fructe. Caracteristicile fizico-chimice și nutritive ale fructelor. 
Caracteristici tehnologice ale alimentelor pe bază de fructe. Rolul fiziologic și nutrițional al produsului proiectat. 
Produse obținute în România, Italia și Ungaria: Poiana Mariana, Alexa Ersilia, Pop Georgeta, Negrea Monica, 
Cocan Ileana, Popescu Iuliana Voica Daniela, Avram Dana, Pavel Virgil. 

 

4. Alexa Ersilia (coordinator), Management of diabetic diseases using hypoglycemia foods and plant extracts, 
ISBN 978-973-132-676-4, Publisher Eurobit Timisoara, 2020, 167 pg.: Chapter 1. Diabetes mellitus - 
classification and pathogenesis. Complications of diabetes. The incidence of diabetic disease in Europe and 
Chapter 2. The importance of hypoglucidic diet and extracts in diabetic disease. Steps and strategies for 
innovation in the hypoglucidc foods and extracts: Dehelean Cristina, Soica Codruta, Pinzaru Iulia, Coricovac 
Dorina, Giancarlo Statti, Filomena Conforti, Istvan Zupko, Hunyadi Attila, Tímea Gonda, Ria Benkő, Péter 
Doró, Renáta Minorics, Veronika Verseghy, Rita TakácsSzögi, Pop Georgeta, Alexa Ersilia, Negrea Monica, 
Poiana Mariana, Cocan Ileana, Popescu Iuliana, Voica Daniela, Avram Dana, Pavel Virgil;  Chapter 3. Novel 
foods targeted to consumers with diabet disease. Hypoglucidic foods and plant extract supplements. Definition. 
Nutritional and physiological functions. The effects of hypoglucidc foods on management of diabetic disease. 
Glycemic index and the role in hypoglucidic diet and Chapter 5. Cereal based hypoglucidic foods. 
Physicalchemical and nutritional characteristics of cereals. Technological features of cereal based foods. 
Physiological and nutritional role of designed products: Alexa Ersilia, Pop Georgeta, Negrea Monica, Poiana 
Mariana, Cocan Ileana, Popescu Iuliana Voica Daniela, Avram Dana, Pavel Virgil; Chapter 4. Necessary steps 
in designing a hypoglucidic food. Legislation at national and European level regarding the obtaining, 
characterization, approval and registration of hypoglucidic foods: Voica Daniela, Avram Dana, Pavel Virgil, 
Alexa Ersilia, Pop Georgeta, Negrea Monica, Poiana Mariana, Cocan Ileana, Popescu Iuliana; Chapter 6. 
Leguminous based hypoglucidic foods. Physicalchemical and nutritional characteristics of leguminous. 
Technological features of leguminous based foods. Physiological and nutritional role of designed products: Pop 
Georgeta, Alexa Ersilia, Negrea Monica, Poiana Mariana, Cocan Ileana, Popescu Iuliana Voica Daniela, Avram 
Dana, Pavel Virgil; Chapter 7. Fruits based hypoglucidic foods. Physicalchemical and nutritional 
characteristics of fruits. Technological features of fruits based foods. Physiological and nutritional role of 
designed products: Poiana Mariana, Alexa Ersilia, Pop Georgeta, Negrea Monica, Cocan Ileana, Popescu 
Iuliana Voica Daniela, Avram Dana, Pavel Virgil. 

5. Poiană M.A., Capitolul 10. Impactul procesării minime asupra calităţii nutriţionale a produselor alimentare de 
origine vegetală, 57 pg, în cartea: Impactul produselor alimentare de origine vegetală asupra sănătăţii 
consumatorului, Bordean D.M., Borozan A.B., Dumbravă D., Mișcă C., Moigrădean D., Moldovan C., 
Pîrvulescu L., Poiană M.A., Raba D.N., Riviș A., Ștef D., ISBN 978-973-132-448-7, Editura Eurobit, Timisoara, 
2018. 
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C. Lucrări indexate ISI/BDI publicate în ultimii 10 ani (2013-2022) 
 
C.1. Lucrări indexate ISI (cu factor de impact) – pentru toată activitatea 
 
1. Cocan, I.; Cadariu, A.-I.; Negrea, M.; Alexa, E.; Obistioiu, D.; Radulov, I.; Poiana, M.-A., 2022, Investigating 

the Antioxidant Potential of Bell Pepper Processing By-Products for the Development of Value-Added 
Sausage Formulations. Appl. Sci. 12, 12421, (FI: 2.838),  (Q2-galben), https://doi.org/10.3390/app122312421,  
https://www.mdpi.com/2076-3417/12/23/12421 

2. Poiana, M.-A.; Moigradean, D.; Dumbrava, D.-G.; Radulov, I.; Raba, D.N.; Rivis, A., 2022, Exploring the 
Potential of Grape Pomace Extract to Inhibit Thermo-Oxidative Degradation of Sunflower Oil: From Routine 
Tests to ATR-FTIR Spectroscopy. Foods, 11, 3674, (FI: 5.561), (Q1-roșu), 
https://doi.org/10.3390/foods11223674, WOS:000887521000001, https://www.mdpi.com/2304-
8158/11/22/3674 

3. Cadariu, A.I.; Cocan, I.; Negrea, M.; Alexa, E.; Obistioiu, D.; Hotea, I.; Radulov, I.; Poiana, M.-A., 2022, 
Exploring the Potential of Tomato Processing Byproduct as a Natural Antioxidant in Reformulated Nitrite-
Free Sausages. Sustainability, 14, 11802, (FI: 5.561), (Q2-galben), https://doi.org/10.3390/su141911802, 
WOS:000867306600001, https://www.mdpi.com/2071-1050/14/19/11802  

4. Bordean, D. M., Pirvulescu, L., Poiana, M.A., Alexa, E., Cozma, A., Raba, D. N., Borozan A.B., Misca C.D., 
Morar A., Obistioiu D, Caba I. L. 2021. An Innovative Approach to Assess the Ecotoxicological Risks of Soil 
Exposed to Solid Waste. Sustainability, 13(11), 6141, (FI=3.889), (Q2-galben),  
https://doi.org/10.3390/su13116141, WOS:000660698700001, https://www.mdpi.com/2071-
1050/13/11/6141 

5. Cocan I., Negrea M., Cozma A., Alexa E., Poiana M.A., Raba D., Danciu C., Popescu I., Cadariu A.I., 
Obistioiu,D.,Radulov I. 2021, Chili and Sweet Pepper Seed Oil Used as a Natural Antioxidant to Improve the 
Thermo-Oxidative Stability of Sunflower Oil. Agronomy, 11(12), 2579, (FI:2.650), (Q1-roșu), 
WOS:000735681500001, https://doi.org/10.3390/agronomy11122579, https://www.mdpi.com/2073-
4395/11/12/2579/htm 

6. Metzner Ungureanu, C.-R.; Poiana, M.-A.; Cocan, I.; Lupitu, A.I.; Alexa, E.; Moigradean, D. 2020, Strategies 
to Improve the Thermo-Oxidative Stability of Sunflower Oil by Exploiting the Antioxidant Potential of 
Blueberries Processing Byproducts, Molecules, 25, 5688, (FI: 3.267), (Q2-galben), 
https://doi.org/10.3390/molecules25235688, WOS:000597462500001, 
file:///C:/Users/Atena/Downloads/molecules-25-05688.pdf 

7. Metzner Ungureanu, C.-R.; Lupitu, A.I.; Moisa, C.; Rivis, A.; Copolovici, L.O.; Poiana, M.-A. 2020, 
Investigation on High-Value Bioactive Compounds and Antioxidant Properties of Blackberries and Their 
Fractions Obtained by Home-Scale Juice Processing, Sustainability, 12, 5681, (FI: 2.576), (Q2-galben), 
https://doi.org/10.3390/su12145681, WOS:000555924400001, https://www.mdpi.com/2071-1050/12/14/5681 

8. Sumalan, R.M.; Ciulca, S.I.; Poiana, M.A.; Moigradean, D.; Radulov, I.; Negrea, M.; Crisan, M.E.; Copolovici, 
L.; Sumalan, R.L., 2020, The Antioxidant Profile Evaluation of Some Tomato Landraces with Soil Salinity 
Tolerance Correlated with High Nutraceuticaland Functional Value, Agronomy, 10, 500, (FI: 2.603), (Q1-roșu), 
https://doi.org/10.3390/agronomy10040500, WOS:000534619900021, https://www.mdpi.com/2073-
4395/10/4/500 

9. Margean, A.; Lupu, M.I.; Alexa, E.; Padureanu, V.; Canja, C.M.; Cocan, I.; Negrea, M.; Calefariu, G.; Poiana, 
M.-A., 2020, An Overview of Effects Induced by Pasteurization and High-Power Ultrasound Treatment on the 
Quality of Red Grape Juice, Molecules, 25, 1669, (FI: 3.267), (Q2-galben), 
https://doi.org/10.3390/molecules25071669,  WOS:000531833400194, https://www.mdpi.com/1420-
3049/25/7/1669 

10. Gaita C., Alexa E., Moigradean D., Conforti F., Poiana M.-A., 2020, Designing of high value-added pasta 
formulas by incorporation of grape pomace skins, Rom Biotechnol Lett., 25(3): 1607-1614, (FI: 0.765), (Q4-gri),   
DOI: 10.25083/rbl/25.3/1607.1614, WOS:000539568900013  

11. Cocan I., Alexa E., Danciu C., Radulov I., Galuscan A., Obistioiu D., Morvay A. A., Sumalan R. M., Poiana 
M.A., Pop G., Dehelean C.A., 2018, Phytochemical screening and biological activity of Lamiaceae family plant 
extracts, Experimental and Therapeutic Medicine, ISSN 1792-0981, eISSN: 17921015, 15(2):1863-1870, (FI: 

https://doi.org/10.3390/su13116141
https://doi.org/10.3390/agronomy11122579
https://doi.org/10.3390/molecules25235688
https://doi.org/10.3390/su12145681
https://www.mdpi.com/2071-1050/12/14/5681
https://doi.org/10.3390/agronomy10040500
https://www.mdpi.com/2073-4395/10/4/500
https://www.mdpi.com/2073-4395/10/4/500
https://doi.org/10.3390/molecules25071669
https://www.mdpi.com/1420-3049/25/7/1669
https://www.mdpi.com/1420-3049/25/7/1669


    Agenţia Română de Asigurare a Calităţii în Învăţământul Superior  
                      Anexa 4 FV      
 

1.261), (Q2-galben), doi: 10.3892/etm.2017.5640, WOS:000423221600096, 
https://www.spandidospublications.com/10.3892/etm.2017.5640 

12. Iordanescu O.A., Alexa E., Lalescu D., Berbecea A., Camen D., Poiana M.A., Moigradean D., Bala M., 2018, 
Chemical composition and antioxidant activity of some apricot varieties at different ripening stages, Chilean 
Journal of Agricultural Research, ISSN: 0718-5839, 78(2), 266-275, (FI: 0.775), (Q2-galben), doi: 
10.4067/S0718-58392018000200266, WOS:000439340400011, 
http://www.chileanjar.cl/files/V78i2Y2018id4583.pdf 

13. Alexa E., Sumalan R.M., Danciu C., Obistioiu D., Negrea M., Poiana M.A., Rus C., Radulov I., Pop G., 2018, 
Dehelean C., Synergistic Antifungal, Allelopatic and Anti-Proliferative Potential of Salvia officinalis L., and 
Thymus vulgaris L. Essential Oils, Molecules, ISSN 1420-3049, 23(1), 185-200, (FI: 2.861), (Q2-galben), 
www.mdpi.com/1420-3049/23/1/185/pdf,  WOS:000425082500174 

14. Tomescu A., Sumalan R.M., Pop G., Alexa E., Poiana M.A., Copolovici D.M., Stroe Mihai C.S., Negrea M., 
Galuscan A., 2015, Chemical composition and protective antifugal activity of Mentha Piperita L. and Salvia 
Officinalis L. essential oils against Fusarium Graminearum Spp., Rev. Chim., 66(7), 1027-1030, 
http://www.revistadechimie.ro/pdf/TOMESCU%20A.pdf%207%2015.pdf, (FI: 0.810), (Q4-gri), 
WOS:000359179900022 

15. Poiana M.A., Alexa E., Munteanu M.F.,  Gligor R., Moigradean D., Mateescu C. Use of ATR-
FTIR spectroscopy to detect the changes in extra virgin olive oil by adulteration with soybean oil 
and high temperature heat treatment. Open Chemistry. 2015, 13(1): 689–698, ISSN (Online) 
2391-5420, (FI: 1.977), (Q3-gri), DOI: 10.1515/chem-2015-0110, WOS:000355403100083 

16. Raba D.N., Poiana M.-A., Borozan A.B., Stef M., Radu F., Popa M.-V., 2015, Investigation on crude and high-
temperature heated coffee oil by ATR-FTIR spectroscopy along with antioxidant and antimicrobial properties, 
PLoS ONE, 10(9): e0138080, (FI: 3.234), (Q1-roșu), doi:10.1371/journal.pone.0138080, 
http://journals.plos.org/plosone/article?id=10.1371/journal.pone.0138080, WOS:000361601100217  

17. Poiana M.A., Munteanu M.F., Bordean D.M., Gligor R., Alexa E., 2013, Assessing the effects of different 
pectins addition on color quality and antioxidant properties of blackberry jam, Chemistry Central Journal, 7:121, 
(FI: 2.19), (Q2-galben), doi:10.1186/1752-153X-7-121, ISSN 1752-153X, 
http://journal.chemistrycentral.com/content/7/1/121, WOS:000322034300001 

18. Alexa E., Dehelean C.A., Poiana M.A., Radulov I., Cimpean A.M., Bordean D.M., Tulcan C., Pop G., 2013, 
The occurrence of mycotoxins in wheat from western Romania and histopathological impact as effect of feed 
intake, Chemistry Central Journal, 7:99, (FI: 2.19), (Q2-galben), doi:10.1186/1752-153X-7-99, ISSN 1752-
153X, WOS:000321140900001, http://journal.chemistrycentral.com/content/7/1/99 

19. Sumalan R.M., Alexa E., Poiana M.A., 2013, Assessment of inhibitory potential of essential oils on natural 
mycoflora and Fusarium mycotoxins production in wheat, Chemistry Central Journal, 7:32, ISSN 1752-153X, 
(FI: 2.19), (Q2-galben), doi:10.1186/1752-153X-7-32, WOS:000315956500001, 
http://journal.chemistrycentral.com/content/7/1/32 

20. Poiana M.A., 2012, Enhancing oxidative stability of sunflower oil during convective and microwave heating 
using grape seed extract, International Journal of Molecular Sciences, 13(7), 9240-9259, ISSN: 1422-0067, (FI: 
2.862), (Q2-galben), doi:10.3390/ijms13079240,  WOS:000306760000041, http://www.mdpi.com/1422-
0067/13/7/9240 

21. Poiana M.A., Alexa E., Mateescu C., 2012, Tracking antioxidant properties and color changes in low-sugar 
bilberry jam as effect of processing, storage and pectin concentration, Chemistry Central Journal, 6:4, ISSN 
1752-153X, (FI: 2.19), (Q1-roșu), doi:10.1186/1752-153X-6-4, WOS:000303148100001, 
http://journal.chemistrycentral.com/content/6/1/4 

22. Alexa E., Poiana M.A, Sumalan R.M., 2012, Mycoflora and ochratoxin A control in wheat grain using natural 
extracts obtained from wine industry by-products, International Journal of Molecular Sciences, 13(4), 4949-
4967, ISSN: 1422-0067, (FI: 2.862), (Q2-roșu), doi:10.3390/ijms13044949, WOS:000303454700062, 
http://www.mdpi.com/1422-0067/13/4/4949, 

23. Iordanescu O., Alexa E., Micu R., Poiana M.A., 2012, Bioactive compounds and antioxidant properties at 
different maturity stage of apple cultivars from Romania, Journal of Food, Agriculture and Environment, 10(1), 
20-24, ISSN 1459-0255, (FI: 0.435), (Q4-gri), DOI: https://doi.org/10.1234/4.2012.2579, 
WOS:000300924100030, http://world-food.net/download/journals/2012-issue_1/f29.pdf 

24. Poiana M.A., Moigradean D., Dogaru D., Mateescu C., Raba D., Gergen I., 2011, Processing and storage impact 
on the antioxidant properties and color quality of some low sugar fruit jams, Romanian Biotechnological Letters, 

http://www.revistadechimie.ro/pdf/TOMESCU%20A.pdf%207%2015.pdf
http://dx.doi.org/10.1515/chem-2015-0110
http://journals.plos.org/plosone/article?id=10.1371/journal.pone.0138080
http://journal.chemistrycentral.com/content/7/1/121
http://journal.chemistrycentral.com/content/7/1/99
http://journal.chemistrycentral.com/content/6/1/4
http://dx.doi.org/10.3390/ijms13044949
http://www.mdpi.com/1422-0067/13/4/4949
http://www.isfae.org/scientficjournal/2012/issue2/pdf/food/f30.pdf
http://www.isfae.org/scientficjournal/2012/issue2/pdf/food/f30.pdf
javascript:void()
http://world-food.net/download/journals/2012-issue_1/f29.pdf
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16(5), 6504-6512, ISSN 1224-5984, (FI: 0.363), (Q4-gri),    
http://www.rombio.eu/rbl5vol16/6%20POIANA%20M.pdf, WOS:000296488700006 

25. Popa V.M., Bele C., Poiana M.A., Dumbrava D., Raba D.N., Jianu C., 2011, Evaluation of bioactive compounds 
and of  antioxidant properties of some oils obtained from food industry by-products, Romanian Biotechnological 
Letters, 16(3), 6234-6241, ISSN 1224-5984, (FI: 0.363), (Q4-gri),  WOS:000292280200012, 
http://www.rombio.eu/rbl3vol16/12%20Mirela%20Popa.pdf  

26. Dobrei A., Poiana M.A., Sala F., Ghita A., Gergen I., 2010, Changes in the chromatic properties of red wines 
from Vitis vinifera L. Cv. Merlot and Pinot Noir during the course of aging in bottle. Journal of Food, 
Agriculture and Environment. 8(2):20-24, ISSN 1459-0255, (FI: 0.435), (Q4-gri), WOS:000279317500003 

27. Poiana M.A, Moigradean D., Alexa E., 2010, Influence of  home-scale freezing and storage on antioxidant 
properties and color quality of different garden fruits. Bulgarian Journal of Agricultural Sciences, 16(2):163-
171, ISSN 1310-0351, (FI: 0.14), (Q4-gri),  WOS:000280221800006, http://www.agrojournal.org/16/02-06-
10.pdf 

28. Poiana M.A., Moigradean D., Raba D., Alda L., Popa M., 2010, The effect of long-term frozen storage on the 
nutraceutical compounds, antioxidant properties and color indices of different kinds of berries. Journal of 
Food, Agriculture and Environment. 8(1):54-58, ISSN 1459-0255, (FI: 0.435), (Q4-gri),  
WOS:000273727300012, http://world-food.net/download/journals/2010-issue_1/12.pdf 

29. Alexa E., Sumalan R., Negrea M., Bragea M., Poiana M.A., Radulov I., Lazureanu A., 2010,  Studies on the 
biodegradation capacity of 14C-labelled glyphosate in vine plantation soils. Journal of Food, Agriculture and 
Environment, 8(3&4):1199-1204, ISSN 1459-0255, (FI: 0.435), (Q4-gri),  WOS:000286040100092, 
http://world-food.net/download/journals/2010-issue_3_4/48(3).pdf  

30. Poiana M.A., Jianu C., Jianu I., Rinovetz A., 2009, The storage conditions impact on the oxidative stability 
and antioxidant properties of grape seeds oil. Journal of Food, Agriculture and Environment, 7(2):50-53, ISSN 
1459-0255, (FI: 0.435), (Q4-gri),  WOS:000266192600007 

31. Poiana M.A., Alexa E., Bragea M., 2009, Studies concerning the phosphorus bioavailability improvement of 
some cereals used in nourishment. Romanian Biotechnological Letters. 14(3):4470-4476, ISSN 1224-5984, 
(FI: 0.363), (Q4-gri),  WOS:000267271500016, http://www.rombio.eu/rbl3vol14/cnt/lucr16.pdf 

32. Stoin D., Pirsan P., Radu F., Poiana M.A., Alexa E., Dogaru D., 2009, Studies regarding the myrosinase 
enzymatic activity from black mustard seeds (Brassica nigra). Journal of Food, Agriculture and Environment. 
7(1):44-47, ISSN 1459-0255, (FI: 0.435), (Q4-gri),   WOS:000262269000009, 
http://www.rombio.eu/rbl3vol14/cnt/lucr16.pdf 

33. Poiana M.A., Dobrei A., Stoin D., Ghita A., 2008, The influence of viticultural region and the ageing process 
on the  color structure and antioxidant profile of Cabernet Sauvignon red wines. Journal of Food, Agriculture 
and Environment. 6(3&4):104-108, ISSN 1459-0255, (FI: 0.435),  (Q4-gri),  WOS:000260597200023 

34. Bragea M., Jinescu G., Perju D., Toro L., Marinescu S., Cristache C., Poiana M., 2008, Research concerning 
improvement of uranium waste dump trough diminution 226RA and UNAT radionuclides migration. Revista de 
chimie. 59(11):1285-1289, ISSN 0034-7752, (FI: 0.810), (Q4-gri),  WOS:000261748400029 

35. Bragea M., Perju D., Jinescu G., Poiana M., 2008, Utilizarea conceptului de evaluare a riscului ecotoxicologic 
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de suprafata. Revista de chimie. 59(4):367-370, ISSN 0034-7752, (FI: 0.810), (Q4-gri),  
WOS:000256072400001 

36. Alexa E., Poiana M., Peev C., Cozma A., Dehelean C., 2006, Determinarea reziduurilor de glifosat şi a 
metabolitului său acidul aminometilfosfonic (AMPA) în apă prin HPLC. Revista de chimie. 57(10):997-1002, 
ISSN 0034-7752, (FI: 0.810), (Q4-gri),  WOS:000242700500001 

37. Alexa E., Poiana M., Peev C., Dehelean C.., 2006, Decelarea falsificării uleiurilor vegetale pe baza 
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HPLC).  Revista de Chimie. 57(3):285-289, ISSN 0034-7752, (FI: 0.810), (Q4-gri),  WOS:000237578100013 
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39. Gergen I., Radu F., Poiana M.A. 2005, Determinarea umidităţii la polenul apicol prin metoda uscării cu radiaţii 
infraroşii produse cu o lampă cu halogen. Revista de Chimie. 56(1):54-56, ISSN 0034-7752, (FI: 0.810), (Q4-
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C.2. Lucrări ştiinţifice publicate Cotate ISI / indexate ISI fară factor de impact/proceeding - 
pentru toată activitatea 
 
1. Moraru Manea A.I., Raba D.N., Petcu C.D., Cocan I., Ilas A., Moigradean, Diana; Poiana M.A., 2022, Impact 
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2260; ISSN-L 2285-5750, 65(2), 343-349, https://animalsciencejournal.usamv.ro/index.php/scientific-
papers/current?id=1151 

2. Dumbrava D.G., Raba D.N., Moldovan C., Popa M.V., Misca C.D., Poiana M.A., 2022, Dogaru D.V., Petcu 
C.D. Antioxidant and nutritional characteristics of two innovative sugar free fruit jellies, Scientific Papers. Series 
D. Animal Science. ISSN 2285-5750; ISSN CD-ROM 2285-5769; ISSN Online 2393-2260; ISSN-L 2285-5750, 
65(2), 350-356, https://animalsciencejournal.usamv.ro/index.php/scientific-papers/current?id=1152 

3. Bota V., Sumălan R. M., Raba D. N., Negrea M., Poiana M.A., Obistioiu D., Alexa, E. 2021, Fungi and 
mycotoxins control of wheat grains using essential oils. Scientific Papers: Series D, Animal Science, 64(2), Vol. 
LXIV, No. 2, ISSN 2285-5750; ISSN CD-ROM 2285-5769; ISSN Online 2393-2260; ISSN-L 2285-5750, 
WOS:000737352500044, http://animalsciencejournal.usamv.ro/pdf/2021/issue_2/Art46.pdf. 

4. Dumbravă D.G., Raba D.N., Cocan I., Moldovan C., Popa M.V., Poiană M.A., Drugă M., Petcu C.D., 2021, 
The influence of some usual preservation methods on the content of vitamin c, chlorophylls and carotenoids 
from basil (Ocimum basilicum), lovage (Levisticum officinale) and thyme (Thymus bulgaris) leaves, Scientific 
Papers: Series D, Animal Science, 64(2), Vol. LXIV, No. 2,  ISSN 2285-5750; ISSN CD-ROM 2285-5769; 
ISSN Online 2393-2260; ISSN-L 2285-5750, WOS:000737352500046, 
http://animalsciencejournal.usamv.ro/pdf/2021/issue_2/Art48.pdf. 

5. Raba D.N., Moraru Manea A., Moșdovan C., Poiana M. A., Popa M. V., Dumbrava D.G., Misca C.D., Petcu 
C.D. 2021. Study concerning the potential of dried sea buckthorn and lingonberries to develop value-added pork 
products. Scientific Papers: Series D, Animal Science, 64(2), Vol. LXIV, No. 2, ISSN 2285-5750; ISSN CD-
ROM 2285-5769; ISSN Online 2393-2260; ISSN-L 2285-5750, WOS:000737352500050, 
http://animalsciencejournal.usamv.ro/pdf/2021/issue_2/Art52.pdf. 

6. Borozan A.B., Misca C.D., Morar A., Obistioiu D., Raba D.N., Pirvulescu L., Caba I.L., Alexa E., Poiana M.A., 
Bordean D.M., Petcu C.D., 2021, Soil pollution with heavy metals and bioremediation methods, Agrolife 
Scientific Journal, 10(1), 54-66, ISSN 2285-5718; ISSN CD-ROM 2285-5726; ISSN ONLINE 2286-0126; 
ISSN-L 2285-5718, WOS:000664923400005, http://agrolifejournal.usamv.ro/pdf/vol.X_1/Art5.pdf. 

7. Raba D.N., Poiana M.A., Dumbrava D.G., Moldovan C., Popa M.V., Misca C.D., Petcu C.D., 2020, The impact 
of the use of Candied lingonberries on the physical-chemical, microbiological characteristics and antioxidant 
properties of cheese cream, Scientific Papers, Series D, Animal Science, 63(2): 373-378, ISSN 2285-5750, 
eISSN 2393-2260, WOS:000594991500057, http://animalsciencejournal.usamv.ro/pdf/2020/issue_2/Art58.pdf. 
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Agricultural Engineering”, 11-15 February 2008, Opatija, Croatia, published in Proceeding of the 36th 
International Symposium on Agricultural Engineering, 2008, 36:441-449, ISSN 1333-2651, 
WOS:000254647700044, http://atae.agr.hr/, http://www.cabdirect.org/abstracts/20083134060.html 

9. Moigradean D., Bordean D.M., Poiana M.A, Pet I., Pet E. Applied Multiple Regression Analysis On Tomato 
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Proceedings, ISBN 978-619-7105-18-6/ISSN 1314-2704, June 19-25, 2014, Vol. 2, 335-342 pp., DOI: 
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11. Poiana M.A., Dogaru D., Mateescu C., Mucete D., Parvulescu L. 2006, Researches regarding the influence of 
malt extract addition on the bread quality. Bulletin of University of Agricultural Sciences and Veterinary 
Medicine Cluj-Napoca, Agriculture/Horticulture. 62:332-337, ISSN 1454-2382, WOS:000245237700062, 
http://journals.usamvcluj.ro/index.php/agriculture/article/view/1622/1593 

12. Mucete D., Radu F., Poiana M., Jianu I., 2006, Myrosinase activity in Armoracia rusticana. Bulletin of 
University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca, Serie Agriculture/Horticulture.  
62:88-93, ISSN 1454-2382, WOS:000245237700016, 
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1. Dumbrava D.G, Tulpan R.M., Moldovan C., Poiana M.A., Raba D.N., Popa V.M., Hadaruga N.G. 2021, 

Innovative protein bar - obtaining and evaluating of some physico-chemical and nutritional characteristics, 
Journal of Agroalimentary Processes and Technologies, 2021, 27(2), 243-247, https://journal-of-
agroalimentary.ro/admin/articole/21656L35_Dumdrava-Delia_27-2-_2021_243-247.pdf 

2. Stoin D., Jianu C, Velciov A.B., Alexa E., Cocan I., Negrea M., Poiana M.A., Moigrădean D. 2021. Evaluation 
of the nutritional and sensory profile of gluten-free cookies made from rice flour and green banana flour, Journal 
of Agroalimentary Processes and Technologies, 2021, 27(3), 348-356, https://journal-of-
agroalimentary.ro/admin/articole/60196L50_Stoin-Daniela_27-3-_2021_348-356.pdf 

3. Stoin D., Jianu C., Poiana M.A., Alexa E.C., Velciov A.B. 2021, Current trends in the use of unconventional 
raw materials for the development of gluten-free bakery and pastry products with high nutritional value: A 
review, Journal of Agroalimentary Processes and Technologies, 27(4), 378-391, https://journal-of-
agroalimentary.ro/admin/articole/13774L56_Stoin-Daniela_27-4-_2021_378-391.pdf 

4. Popa V.M., Raba D.N., Moldovan C., Poiana M.A., Misca C.D., Dumbrava D.G., Borozan A.B. 2021. A review 
of amygdalin characteristics, Journal of Agroalimentary Processes and Technologies, 27(4), 409-415, 
https://journal-of-agroalimentary.ro/admin/articole/33259L60_Popa-Mirela_27-4-_2021_409-415.pdf 

5. Moigradean D., Poiana M.A., Baloi L.N., Alda L.M., Bordean D.M., 2021. Characterization of some flavored 
alcoholic beverages, Journal of Agroalimentary Processes and Technologies, 27(4), 399-402, https://journal-of-
agroalimentary.ro/admin/articole/48265L58_Moigradean-Diana_27-4-_2021_399-402.pdf 

6. Poiana Mariana-Atena, Cristina Metzner Ungureanu, Diana Moigradean, Diana Dogaru, Daniela Stoin, 
Nicoleta-Gabriela Hadaruga, Diana-Nicoleta Raba, Delia-Gabriela Dumbrava, Camelia Moldovan, Adrian 
Rivis, 2021, Improving the oxidative stability of edible oils: current trends, challenges and solutions, Journal of 
Agroalimentary Processes and Technologies, 27(4-Supplement), 473-482, https://journal-of-
agroalimentary.ro/admin/articole/53805L69_Poiana-Mariana_27-4-S-_2021_473-482.pdf 

7. Moldovan C., Popa M.V., Raba D.N., Dogaru D.V., Poiana M.A., Misca C.D., Druga M., Radoi B., Dumbrava 
D.G., 2021, An overview on the possibilities of fortifying yogurt with various natural ingredients, Journal of 
Agroalimentary Processes and Technologies, 27(4-Supplement), 494-505, https://journal-of-
agroalimentary.ro/admin/articole/54514L72_Moldovan-Camelia_27-4-S-_2021_494-505.pdf 

8. Moigradean D., Poiana M.A.., Alda L.M., Bordean D.M., Stoin D., Raba D.N., 2021, A review. Coconut oil - 
as functional food oil, Journal of Agroalimentary Processes and Technologies, 27(4-Supplement), 490-493, 
https://journal-of-agroalimentary.ro/admin/articole/63740L71_Moigradean-D_27-4-S-_2021_490-493.pdf 

9. Metzner Ungureanu C.-R., Lupitu A.I., Moisa C., Moigradean D., Poiana M.-A., 2020, Studies concerning the 
impact of the origin region on antioxidant properties of blackberries and blueberries, Journal of Agroalimentary 
Processes and Technologies, 26(4): 313-318, ISSN: 2069-0053 (print); ISSN (online): 2068-9551, 
https://www.journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-
Issue_Gdc.html,  

10. Poiana M.A., Bordean D.M., Dumbrava D.G., Dogaru D., Moldovan C., Raba D., Popa M.V., Popescu S., 
Moigradean D., 2019,  Exploiting the potential of dried tomatoes and their processing by-product to enhance the 
thermo-oxidative stability of rapeseed oil, Journal of Agroalimentary Processes and Technologies, ISSN: 2069-
0053 (print); ISSN (online): 2068-9551, 25(2), 111-116, https://www.journal-of-
agroalimentary.ro/admin/articole/86749XL19_Poiana_Mariana_2019_25(2)_111-116.pdf 

11. Moigradean D., Poiana M.A., Roman A., Alda L.M., Bordean D.M., 2019, Antioxidant properties of some 
dietary chocolate specialties with raspberries, Journal of Agroalimentary Processes and Technologies, ISSN: 
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2069-0053 (print); ISSN (online): 2068-9551, 25(2), 117-120, https://www.journal-of-
agroalimentary.ro/admin/articole/71149XL20_Moigradean_Diana_2019_25(2)_117-120.pdf 

12. Dumbrava D.G., Poiana M.A., Moldovan C., Raba D.N., Popa M.V., Golea G.M., Puiu I.D., Misca C.D., 2019, 
Assessment the total polyphenols content and antioxidant activity of some innovative vegan biscuits, Journal of 
Agroalimentary Processes and Technologies, ISSN: 2069-0053 (print); ISSN (online): 2068-9551, 25(1), 10-
14, https://www.journal-of-agroalimentary.ro/admin/articole/70867L2_Delia-
Gabriela_Dumbrav%C4%83_2019_25(1)_10-14.pdf 

13. Tarkanyi P.C., Bordean D.M., Catargiu A., Poiana M.A., 2019, Blueberries - Pleading for health, Journal of 
Agroalimentary Processes and Technologies, ISSN: 2069-0053 (print); ISSN (online): 2068-9551, 25(4), 187-
194, https://www.journal-of-agroalimentary.ro/admin/articole/14765XL31_Tarkanyi_P.C._2019_25(4)_187-
194.pdf 

14. Bordean D.M., Catargiu A., Alda L., Poiana M.A., Pirvulescu L., 2019, Romanian walnuts, source of important 
nutrients, Annals of the University of Oradea, Fascicle: Ecotoxicology, Animal Husbandry and Food Science 
and Technology, ISSN 2065-3484, XVIII/B, 105-110, 
http://protmed.uoradea.ro/facultate/publicatii/ecotox_zooteh_ind_alim/2019B/Food/02%20Bordean.pdf  

15. Catargiu A.D., Bordean D.M., Raican D.D., Ghigulescu L.A., Poiana M.A., 2019, Studies regarding the use of 
unconventional ingredients to obtain halva with high nutritional value and improved sensory properties, 
Proceedings of the Multidisciplinary Conference on Sustainable Development, Filodiritto Editore – 
Proceedings, ISBN 978-88-85813-60-1, 167-174, https://www.filodiritto.com/proceedings 

16. Ilas (Cadariu) A., Negrea M., Cocan I., Alexa E., Moigradean D., Poiana M.A., 2019, Nutraceutical quality 
evaluation of tomatoes, bell peppers and their processing wastes, Proceedings of the Multidisciplinary 
Conference on Sustainable Development, Filodiritto Editore – Proceedings, ISBN 978-88-85813-60-1, 541-548, 
https://www.filodiritto.com/proceedings 

17. Metzner C.R., Lupitu A.I., Moisa C., Copolovici D.M., Copolovici L.O., Pop G., Poiana M.A., 2019, Assessing 
the bioactive compounds and antioxidant activity of blueberry and their processing byproducts, Proceedings of 
the Multidisciplinary Conference on Sustainable Development, Filodiritto Editore – Proceedings, ISBN 978-88-
85813-60-1, 650-658, https://www.filodiritto.com/proceedings 

18. Bogdanescu D. Bordean D.M., Poiana M.A., Rîşnoveanu (Tataru) O., Rivis A., 2018, Study on the Cider-
Making Technology from Apples Grown in Romania, Proceedings of the International Conference on Life 
Sciences, ISBN 978-88-85813-24-3, Timișoara, May 2018, First Edition July 2018, Filodiritto Publisher, 214-
221 

19. Metzner C.R., Poiana M.A., 2018, Fruit-based natural antioxidants in edible oils: a review, Journal of 
Agroalimentary Processes and Technologies, pISSN 2069-0053; eISSN 2068-9551, 24(2), 110-117, 
https://www.journal-of-agroalimentary.ro/admin/articole/96791XL16_Ramona_Metzner_2018_24(2)_110-
117.pdf 

20. Moigradean D., Alda L.M., Gogoasa I., Mangu N.A., Poiana M.A., 2018, Natural vegetable juices – a valuable 
source of antioxidant compounds, Journal of Agroalimentary Processes and Technologies, pISSN 2069-
0053; eISSN 2068-9551, 24(4), 295-300, https://www.journal-of-
agroalimentary.ro/admin/articole/10601L48_Moigradean_Diana_2018_295-300.pdf  

21. Benabdejlil B., Dogaru D.V., Poiană M.A., Trașcă T.I., 2018, Preliminary aspects regarding the antioxidant 
activity of some unconventional plants for food applications, Journal of Agroalimentary Processes and 
Technologies, pISSN 2069-0053; eISSN 2068-9551, 24(4), 311-316, https://www.journal-of-
agroalimentary.ro/admin/articole/73898L50_Benabdejlil_B._2018_311-316.pdf 

22. Bogdanescu D., Bordean D.M., Poiana M.A., Hadaruga N., Tataru O., Rivis A, 2018, Characterization of the 
main Romanian apple varieties based on pH, refractometric index and moisture content, Journal of Horticulture, 
Forestry and Biotechnology, ISSN 2066-1797, 22(2), 95- 99, http://www.journal-hfb.usab-
tm.ro/2018/Volum%2022(2)%20PDF/17Bogdanescu%20Dana.pdf 

23. Gaita C., Alexa E., Catargiu A., Rivis A., Poiana M.A., 2017, Improving the functional and sensory properties 
of biscuits by addition of grape pomace, International Multidisciplinary Scientific GeoConference Surveying 
Geology and Mining Ecology Management, SGEM 2017, Nano, Bio and Green Technologies for a Sustainable 
Future, ISSN 1314-2704, 17(61), 745-752, https://sgemworld.at/sgemlib/spip.php?article9732, DOI: 
10.5593/sgem2017/61/S25.097 

24. Catargiu A.D., Bordean D.M., Raican D.D., Gaita C., Poiana M.A., 2017, Pumpkin flesh and seeds, sources of 
mineral and antioxidants, 17th International Multidisciplinary Scientific GEoConference SGEM 2017, GREEN 
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Conference Proceedings, ISSN 1314-2704, 17(63), 319-326,  
https://sgemworld.at/sgemlib/spip.php?article11248&lang=en, DOI:10.5593/sgem2017H/63/S25.041 

25. Negrea M., Alexa E., Sumalan R., Obistioiu D., Cocan I., Poiana A.M., Tulcan C., 2017, Chemical constituents, 
antioxidant and antifungal potential of Melissa Officinalis formulations, Journal of International Scientific 
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