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ANEXA 4.1
(Pentu urmatoarele cadre didactice se adauga Anexele 4.2, 4.3. etc.)

Nume Prenume: Trascd Teodor — loan

Gradul didactic: Profesor

Institutia unde este titular: U.S.V ,Regele Mihai I’ din Timisoara
Facultatea: Inginerie Alimentara

Departamentul: Tehnologii Alimentare

LISTA

lucrarilor stiintifice in domeniul disciplinelor din postul didactic

A. Teza de doctorat

Contributii la optimizarea proceselor de fabricatie a matritelor cu miezuri din cristale sintetice
pentru extrudarea pastelor fainoase, sustinuta la data de 18.03.2003, cum laudae cu toate onorurile si
drepturile aferente, Universitatea ,,Politehnica” din Timisoara, coordonator stiintific prof.dr.ing. Vasile
Popovici, doctor in domeniul Inginerie mecanica, in baza Ordinului Ministerului Educatiei si Cercetarii
nr. 3896 din 24.04.2003.

B. Carti si capitole in carti publicate in ultimii 10 ani (2013-2022)

Nr. Nume, prenume autor(i) Titlul cartii/monografiei Editura / ISBN Anul Numi{r d ¢
crt. pagini
1. |Bodname, S.E., Trasea, T.I. |C2s7ironomia a magyar-romdn hatdr mentén'l ygpn 976 963.306-207-4 | 2013 100
Osszes példany
2 Gerzabek M.H., Trasca T.I. [The Role of Life Sciences in Europe’s 2020 Editura Agroprint Timisoara| 2016 100
(Eds.) Strategy
Cheia pentru succesul profesional i
dezvoltarea personala este competenta Editurile Lorrach
lingvistica:  abecedar pentru  dialogul| International & Agroprint
3. |Raupp M.G., Trasca T.I. germano-roman. Der Schliissel fiir den| Timisoara /ISBN 978-606- | 2017 100
Berufserfolg und Personlichkeitsentwicklung| 785-058-1, 978-3-945046-
ist die Sprachkompetenz: Lesefibel fiir den 03-6
deutsch-ruménischen Dialog
C. Lucrari indexate ISI/BDI publicate in ultimii 10 ani (2013-2022)
a. Lucrari indexate IS1
Nr Nume, prenume autor(i) Anul | Factor Scor
: Titlul articolului > prent Revista (ISSN, nr. volum) |publica de relativ de
crt. articol . . . <
rii impact | influenta
Sustainable Nutrition for . .
Increased Food Security Related Balan, I'M'f Gherm.an, E.D; Nutrients, ISSN 2072-6643,
1. . s Gherman, R.; Brad, I.; Pascalau, 2022 6.706
to Romanian Consumers . . 14(22),
. R.; Popescu, G.; Trasca, T.I.
Behavior
Metabolic Food Waste as Food |I.M.Balan, E.D.Gherman,
2./Insecurity Factor—Causes and |I.Brad, R.Gherman,| Foods, ISSN 2304-8158, 11(15)| 2022 5.561
Preventions A.Horablaga, T.I.Trasca
Considerations on  physical .
separation of a natural lipid|Rinovetz A., Alexa E., Cocan L., Carpathlan Journal of Food
377 . B . Science and Technology, ISSN | 2018 0
mixture by production of lipid|Popescu I., Radoi B., Trasca T.,
. 2066-6845, 10(1)
fractions
4 Compositional, functional and|Bratu C., Trasca T.I., Cioban SGEM 2017 Conference 2017 0
|sensory  characteristics of a|C., Dogaru D.V. Proceedings, 17(61), ISSN
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symbiotic dairy product 1314-2704
Physic-chemical anf sensorial Conference Proceec_hngs of the
. o . 17th International
characterisation of traditional|Radoi P.B., Trasca T.I., Cocan e . ..
5, logi Romanian meatlL.. Neorea M.. Rinovetz, A Multidisciplinary Scientific 2017 0
ceologle N catit, egrea AL, Binovetz A Geoconferences SGEM 2017,
product type sausages
17(61)
Assessing the influence of|Stef D.S., Gergen I., Trasca Romanian Biotechnological
6.|various factors on antioxidant|T.l., Rivis A., Stef L., Cristina Letters, 22(4) & 2017 | 0.396
activity of medicinal herbs R.T., Druga M., Pet . ’
Studies regarding the water R?scg {Etuider) N, Coeni IL’ Carpathian Journal of Food
7. Rédoi P.B., Dogaru D., Trasca . 2017 0
content of pork ham T.I ’ Science and Technology, 9(3)
Comparative study regarding Carpathlan Joimai of Food
hysicalchemical characteristics Science and Technology, ISSN
p . . . |Bordea S.A., Negrea M., Trasca 2066-6845, 9(2), 21-25,
8.|of chicken polish sausages with TR 2017 0
. |T.L http://chimie-
natural extracts and chemical . . .
additives biologie.ubm.ro/carpathian_jour
nal/ Vol 9(2) 2017.pdf
ToéalSPfl ertlo(ljlcl,\flnna;mlc Atc1QS Radoi P.B., Alexa E., Radulov
g ¢ Seectec WACTOC CES M1, Morvay A., Mihai C.S.S,| Revistade Chimie, 66(8) | 2016 | 0.956
Gluten Free Pasta Fortified with Trasca T.I
Banana o
Basic surface + active properties
in the holologous series of B-
10.|alkyl (C12H25/C18H37)|Rivis A., Bujanca G., Trasca T. | Chemistry Central Journal, 7 | 2013 1.663
polyethylenoxy (n=0-20)
propionamides
Physic and §hem1cal properties Popa N., Buta N.I,, Roman L.A., S
1 of whole grain natural flours and Radoi B., Negrea M., Stoin D Current Opinion in 2013 786
‘Itheir combinations used to Trasca T’ I ” ”|  Biotechnology, 24(1), S88 ’
produce extrudes fod and feed n
Evaluation of the antioxydant
12 effect of thymus vulgaris extract|Buta N.I., Poiana A., Popa N., Current Opinion in 2013 796
‘Iconcerning rapeseed oil used in|Bordea A., Trasca T.I Biotechnology, 24(1), S93 ’
food thermal applications
b. Lucrari indexate BDI
Nr. Titlul articolului Nume, p renume autor(i) Revista (ISSN, nr. volum) Al.lu} ..| Baza de date
crt. articol publicarii
Red kidney bean and rice flours: |Stoin D., Petrovich L.L, | of Acroali
tential ingredients in the Velciov A.B., Cozma A Journal o groahlmentary Proqesses
1. potent S 1 and Technologies, ISSN (online) 2019 CABI
production of gluten-free bread |Trasca T., Rivis A., Jianu 2068-9551, 25(1)
with functional quality C. ’
A ino physicochemical som. Heghedus Mindru G., 18th International Multidisciplinary
) SSTSS esgopf byes efocrofiuc: d iio N Heghedus Mindru R.C., Scientific GeoConference SGEM 2018 CABI
: TP O e Trasca T.L, Stef D.S., 2018, Section Advances in
° Radoi B.P Biotechnology
Evaluation of the nutritional and
sensory quality of functional bread . . Journal of Agroalimentary Processes
3. | assortments obtained from wheat SCt01§1]I?.,iNe§ea}rl:‘/;;g;arIl{u and Technologies, ISSN (online) 2017 CABI
flour and carrot powder (Daucus » VOOV A, ) 2068-9551, 23(4),
carota L.)
Sensory analysis of experimental . Journal of Agroalimentary Processes
4. | hearth baked white bread added };e“gilc)é;lsl“’?rgs"c nge’;a and Technologies, ISSN (online) | 2017 CABI
with soy flour ” " ’ o 2068-9551, 23(2)
Sensory analysis of experimental . | Journal of Agroalimentary Processes
5. | hearth baked dark bread added getrgigﬁleﬁi;ﬁsﬁn and Technologics, ISSN (online) | 2017 CABI
with soy flour ” i ’ - 2068-9551, 23(3)
Increasing the nutritional and Rinovetz A., Alexa E., | Journal of Agroalimentary Processes
6. functional value of the pastry | Cocan I., Popescu I., Radoi| and Technologies, ISSN (online) 2017 CABI
dough by adding apricot B., Trasea T. 2068-9551, 23(4)
Study on thermo-oxidative Journal of Agroalimentary Processes
7, | stability of soybean oil during | Poiana M.A., Trasea T., |, 4t pnologies, e[SSN 2068-9551,| 2016 CABI
convective heating at simulated | Moigradean D., Gaita C. 202)
frying temperature
8. | Considerations for developing a |Radoi B.P., Stoin D., Alexa| Journal of Agroalimentary Processes 2015 CABI
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Nr. Titlul articolului Nume, p renflme autor(i) Revista (ISSN, nr. volum) Al.lu} ..| Baza de date
crt. articol publicarii
generalized model to produce and | E., Olteanu G., lovan M., | and Technologies, ISSN 2069-0053,
characterize pasta with high Trasca T.I. 21(3)
nutritional value
Considerations for developing a . . .
eneralized model to produce and Radoi P.B., Stoin D., Alexa| Journal of Agrpahmentary Processes
9. | & characterize pasta \I))vi th high E., Olteanu G., lovan M., |and Technologies, eISSN 2068-9551,| 2015 CABI
nutritional value Trasca T.1. 213)
Sensory evaluation of some sweet| lovan L.M., Radoi B.P., Journal of Biotechnolo
10. | gluten-free bakery products based | Stoin D., Trasca T.L., CISSN: 1873-4863. 208 gs}é’z 2015 CABI
on rice and buckwheat flour Negrea M. ) ’ ’ ’
. L Journal of Agroalimentary Processes
1. Nuﬁ?ﬁf;ﬂéﬁiﬁﬁﬁ&;ﬁ of googr;i:fll)’(}%g‘;z;";'i and Technologies, ISSN 2069-0053 | 2017 CABI
” ’ o 23(2)
Studies regarding the obtainin .
12 and sensory analy;gis of gluten-f;gee Iovan L.M., Stoin D., Journal ongrpallmentary Processes
. . - S and Technologies, eISSN 2068-9551, 2015 CABI
muffins with buckwheat flour Trasca 1., Radoi B. 21(3)
addition
Considerations for developinga |, . . . . .
eneralized model to produce and Rédoi P.B., Stoin D., Alexa| Journal of Agrpahmentary Processes
13. |® characterize pasta fvi thhigh | E- Olteanu G., Tovan M., |and Technologies, eISSN 2068-9551, | 2015 CABI
nutritional value Trasea T.I 210)
Generalized model for the Raédoi P.B., Stoin D., Alexa| Journal of Agroalimentary Processes
14. | characterization of fortified pasta | E., Olteanu G., lovan M., |and Technologies, e[SSN 2068-9551,| 2015 CABI
with high nutritional value Trasca T.I. 21(4)
PCA multlyarlgte anglysm for Heghediis-Mindru G., .
concentration in anions and Heghediis-Mindru R.C Journal of Agroalimentary Processes
15. | cations of mineral water samples StefD.S., Trascd T’I ” |and Technologies, eISSN 2068-9551,| 2015 CABI
collected from the western, central R ” o 21(1)
. usnac L.M.
and northern Romania
The assessment of quality Stef D.S., Siminic I, ,,Ressgla rlgﬁel?;z“i’:zggfcfg:ﬁzsks
16 characteristics of some kind Trasca T.L., Rivis A., Stef Multidisci {) Sci "o4_ 2015 CABI
’ salami Victoria from Banat L., Heghedlis-Mindru R.C., on ViUTiciscipinary >eiences
Market Cazacu M 28 June (2), Lozenec, Bulgaria, ISSN
) 1313 - 7735
Rheological behavior of some I?\j)[g?ru D'\é’ Il)\;)[lgna ?’A" Journal of Agroalimentary Processes
17. | berry milk-based beverages with | "M 0 1 O B HC | and Technologies, cISSN 2068-9551, | 2014 CABI
enhanced functionality »Stoin D, Trasca T, 20(4)
Costescu C.
Synthesis and preliminary
characterization of a new Cazacu M., Trasca T., Scientifi . Animal sci d
18. hexadentate sequestrant in the Rivis A., Costescu C.I., clentilic papers: Ammal SClence an 2014 CABI
ethylenediaminetetrapropionic Stef D., Jianu C. biotechnologies, 47(2)
acid class
Maleic and sulfosuccinic saturated
aliphatic (C1g) monoesters with
Cazacu M., Trasca T., Lo . .
19, | heterogencous polyoxyethylene | Rivig A | Cocan I, Jianu |>cientific papers: Animal science and| ), , CABI
(n=8) chains — potential C., Costescu C;.I‘ biotechnologies, 47(2)
agroalimentary pellicular
protection systems
radCu(;llkl))liizl ck:;rsaz)cctie;tlesgcss ;Itlems Jianu C., Trasca T., Rivis | Journal of Agroalimentary Processes
20. |® of new r}ilomogeneous}:’ A., Jianu C., Costescu C.I., | and Technologies, eISSN 2068-9551,| 2014 CABI
polyoxyethylene structured lipids Cazacu M. 20(4)
Controlled of colloidal parameters
through gradual ternary . . Journal Agroalimentary Processes
21, association of new Jianu C., R:‘S A Trasea | Technologies, cISSN 2068-9551,| 2014 CABI
“homogeneous” nonionic T., Jianu A., Bujanca G. 20(4)
structured lipids
The antioxidant effect of Melissa | Buta N., Popa N., Roman Journal of Agroalimentary Processes
2 officinalis extract regarding the | L., Bordea G., Bordea A., and Technol Og es eISSNr};O 68-9551 2013 CABI
" |sunflower oil used in food thermal| Bordea N., Poiana M.A., & 1§ @) ’
aplications Trasca T.1.
Assessment the influence of . Journal of Agroalimentary Processes
23. | maturation and aging on red wine II{)oman IbAV’ P;lana M,I’,AI" and Technologies, eISSN 2068-9551,| 2013 CABI
color and their antioxidant ogaru B, V., frasea 1.1 19(4)
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Nr. Titlul articolului Nume, p renTlme autor(i) Revista (ISSN, nr. volum) Al.lu} ..| Baza de date
crt. articol publicarii
properties
Studies regarding the impact of . Journal of Agroalimentary Processes
24. aging time on color of red wine II{)OomZ?uIBA\‘/’ P;;insi;v[,l',pi" and Technologies, eISSN 2068-9551, 2013 CABI
Merlot obtained in Recas vineyard g o - 19(3)
Proceeding of the Fourth
International Conference
RESEARCH PEOPLE AND
ACTUAL TASKS ON
Antioxidant capacity of Salvia MULTIDISCIPLINARY
25 Officinalis extract regarding the | Buta N., Popa N., Bordea | SCIENCES, Lozenec, Bulgaria, 12- 2013 CABI
* |sunflower oil used in food thermal| N., Poiana M., Trasca T. |16 June 2013, vol. 2 (Agriculture and
applications Veterinary Medicine, Technical
Sciences, Processing & Post Harvest,
Technology and Logistics, Power and
machinery), 246-250, ISSN 1313-
7735
Determination of some anions Heghedis Mindru R.C., 4" International Conference,
concentration in mineral waters Heghediis-Mindru G., "Research People and Actual Tasks
26. | from north region of Romania, by | Negrea P., Sumalan R.L., on Multidisciplinary Sciences", 2013 CABI
high performance ion Tragca T.L., Rivis A., Stef | Lozenec, Bulgarial6 June Vol 2,
chromatography (HPIC) S.D., Rusnac L.M. Lozenec, Bulgaria, ISSN 1313 — 7735
rd :
Determination of some anions Heghediis-Mindru G., " 4 International Conference,
SR A Research People and Actual Tasks
concentration in mineral waters Heghediis-Mindru R.C., on Multidisciplinary Sciences”
27. | from west region of Romania, by | Negrea P., Sumalan R.L., pimary : 2013 CABI
. . - . Lozenec, Bulgaria, 12-16 June (2),
high performance ion Trasca T.I., Rivis A., Stef 56-61, Lozenec, Bulgaria, ISSN
chromatography (HPIC) D.S., Rusnac L.M., 1313.7735
rd :
Determination of some anions Heghediis-Mindru G., " 4 International Conference,
N A Research People and Actual Tasks
concentration in mineral waters Heghediis-Mindru R.C., on Multidisciplinary Sciences”
28. |from centre region of Romania, by| Negrea P., Sumalan R.L., pimary ) 2013 CABI
. . - .. Lozenec, Bulgaria, 12— 16 June, (2),
high performance ion Trasca T.L., Rivis A., Stef 62-66. Lozenee. Bulearia. ISSN 1313
chromatography (HPIC) D.S., Rusnac L.M. ’ ’ 773g5 ’
The comparisons about macro Heghedis-Mindru G, .
clements content in vegetables Heghediis-Mindru R.C., | Journal of Agroalimentary Processes
29. g . Negrea P., Sumalan R.L., |and Technologies, eISSN 2068-9551,| 2013 CABI
collected from the Gotlob locality <
£ Timi t Trasca T.I., Negrea A., 19(2),
of Timis county Rivis A., Stef D.S.
The comparisons about macro Heghedis-Mindru G,
elemerll)ts content in fruits Heghediis-Mindru R.C., | Journal of Agroalimentary Processes
30. . Negrea P., Sumalan R.L., |and Technologies, eISSN 2068-9551,| 2013 CABI
collected from the Gotlob locality <
of Timis count Tragca T.I., Negrea A., 19(3)
Y Rivig A., Stef D.S.
4rd International Conference
The assessement of antioxidant Stef D.S., Gergen L., ”Roens?\j[fl}tligies(c)li) l‘fir?:d lgcctllelilc;r;? ks
31. |capacity of medicinal herbs in low| Trasea T.L, Rivis A., Stef punary ’ 2013 CABI
H condition L. Heghediis Mindru R.C Lozenec, Bulgaria 12 - 16 June, (2),
prco ons, ~» Heghedus A 11-15, Lozenec, Bulgaria, ISSN 1313
- 7735

D. Lucrari publicate in ultimii 10 anii Tn reviste si
(neindexate) (2013-2022)

- Reviste

volume de conferinte cu referenti

Nr.
crt.

Titlul articolului

articol

Nume, prenume autor(i)

Revista ( nr. volum, pag.)

Anul
publicérii
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- Selectie cu maximum 20 lucriri in volume de conferinte
Nume,
Nr. Titlul renume . Anul
crt. articolului pautor(i) Conferinfa (nr. volum, pag.) publicérii
articol
Chemical StOI.n D,
.. Poiana
composition M.A . ) ) ) )
of some flour Moi 'ra(i’ean Proceedings of the 24th International Symposium on Analytical and Environmental
mixtures with D gCozma Problems, ISBN 978-963-306-623-2, 410-414, http://www2.sci.u- 2018
high A "Jianu C szeged.hu/isaep/index_htm_files/Proceedings_of ISAEP 2018.pdf
nutritional iy ”
value Trgsga T.,
’ Rivis A
Chemical StOI.n D,
.. Poiana
composition M.A ) ) ) )
of some flour Mo fa (i:ean 24th International Symposium on Analytical and Environmental Problems, Szeged,
mixtures with D gCozma Hungary October 8-9, 2018, ISBN 978-963-306-623-2, 410-414, 2018
high A "Jianu C http://www?2.sci.uszeged.hu/isaep/index_htProceedings_of ISAEP 2018.pdfm_files/
nutritional g ”
value Trgs_ca T.,
Rivis A.
Chemical Stqln D,
composition Jlanu.
evaluation of C., Velciov . . . .
a AB., Proceedings of the 23" Symposium on Analytical and Environmental
some Fout Negrea Problems, Szeged, 2017, ISBN 978-963-306-563-1, 323-327, http://www2.sci.u- 2017
mixtures with > . . .
high M., Pintilie szeged.hu/isaep/archives.htm
nutritional S., Cozma
A., Trasca
value ’
T.
Nutritional
values of
pseudocereals | lovan L.M.,
flour mixtures | Trasca T.I., The second international symposium for Agricultural and food, Ohrid, Macedonia, 2016
used in gluten Stoin D., Journal of Agricultural, Food and Environmental Sciences, 67, 40-45
free sweet Radoi B.
bakery
products
Psysico-
chemical
properties of
natural Popa N.,
rapeseed, Buta N.,
5 :Lfr?fcll(i;vg;a:sé Ii{(:g;n]; ” Research people and actual tasks on multidisciplinary sciences, Lozenec, Bulgaria, 2013
: - ISSN 1313-7735, vol. 1, http://conf.bionetsyst.com/?page=papers
polyfloral Negrea M.,
honey, used in Stoin D.,
enhancing Trasca T.1.
corn-flakes
nutritional
values
Evaluation of
the
antioxidant
effect of Buta N.I.
thymus Poiana European Biotechnology Congress, 16-18 May 2013, Bratislava, Slovakia, published
6 vulgaris M.A., Popa in http://www.deepdyve.com/browse/journals/current-opinion-in- 2013
’ extract N.F., biotechnology?numPerPage=50&page=3 - 0958-1669Current Opinion in
concerning Bordea A. Biotechnology, 24 (Supplement
the rapeseed Trasca T.I.
oil used in
food thermal
applications
Evaluation of Buta N.I., International Scientific Conference “Science for rural areas”, XII. Wellman
7. the Trasca T.I., | International Scientific Conference, Review on Agriculture and Rural Development 2013
antioxidant Poiana 25" April 2013, Szeged, publicat in Scientific Journal of University of Szeged,
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.....

Nume,
Nr. Titlul prenume . Anul
crt. articolului autor(i) Conferinfa (nr. volum, pag.) publicérii
articol
effect of M.A., Popa Faculty of Agriculture, 2(1), 181-184, CD issue, ISSN 2063-4803,
Thymus N.F. http://wellmann.mgk.u-szeged.hu/DOCS/Programfuzet.pdf

vulgaris

extract
sunflower oil
used in food

thermal
applications

E. Brevete obtinute in intreaga activitate

1. Popovici V., Trasca T.L., Matrite cu miezuri din safire sintetice, pentru extrudarea pastelor fdainoase,
Brevet OSIM nr. 120028 B1 /2005 clasa A 21 C 3/04

2. Marca: TPA DIET COZOHIPOGLUC, Certificat de inregistrare la OSIM nr. 112402, Nr. depozit M
2010 05685, C1:30: Produs de patiserie (cozonac hipoglucidic cu jeleu de fructe destinat persoanelor cu
diabet, cu exceptia celor de uz medical). Titulari marca: Alexa Ersilia Calina, Trasca Teodor loan,
Poiana Mariana-Atena, Pop Georgeta, Stoin Daniela, Negrea Monica, Cocan Ileana

3. Marca: TPA DIET Fe NUTRIPREMIX, Certificat de inregistrare la OSIM nr. 112403, Nr. Depozit
M 2010 05686, C1:30: Gris (Premix nutritiv, imbogatit in fier, pe baza de gris de grau, linte §i caise).
Titulari marca: Alexa Ersilia Calina, Trasca Teodor Ioan, Poiand Mariana-Atena, Pop Georgeta, Stoin
Daniela, Negrea Monica, Cocan Ileana

4. Marca: TPA DIET HIPOGLUCIDICBISC, Certificat de inregistrare la OSIM nr. 112438, Nr.
depozit M 2010 05684, C1:30: Biscuiti (biscuiti hipoglucidici cu naut destinati persoanelor cu diabet, cu
exceptia celor de uz medical). Titulari marca: Alexa Ersilia Calina, Trascad Teodor Ioan, Poiana
Mariana-Atena, Pop Georgeta, Stoin Daniela, Negrea Monica, Cocan Ileana

Data: Semnatura:
16.11.2022



