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pg. 155-157, https://www.elsevier.com/books/rivers-of-europe/tockner/978-0-08-
102612-0.

2. Vasile, AM,, Ene, A, Bahrim, G.E. (2021). Chapter 3: Evaluation of emerging microbial
contaminants in water, pg. 54 -72. In: Ecotoxicological methodological guide for
environmental monitoring: problematics, laboratory tehchiques and health risk
investigation, Editors Elena Zubcov, Antoaneta Ene, Chisinau, ISBN 978-9975-157-99-5

3. Vintila I. (2021). Chapter 11: Formulation for food intolerance, In: Food Formulation: Novel
Ingredients and Processing Techniques , Wiley-Blackwell, ISBN: 978-1-119-61474.

4. Vintila I. (2021). Chapter 18: Common regulatory issues and proposals to harmonise
regulations, In: Nutritional and Health Aspects of Food in Balkans, Elsevier, Academic
Press, ISBN: 9780128207826.

5. Zugravu, C.A., Gafitianu D., Nicolau, A.L. (2021). Chapter 14: Food, nutrition and health in
Romania In: Nutritional and Health Aspects of Food in the Balkans, 1st Edition, Editors:
Alina-loana Gostin, Diana Bogueva, Vladimir Kakurinov, Paperback ISBN:
9780128207826, eBook ISBN: 9780128207864, Academic Press an imprint of Elsevier,
pg. 227-248 https://doi.org/10.1016/B978-0-12-820782-6.00013-X

6. Aprodu, 1. (2020). Effect of Processing on the Antioxidant Activity of Beer, In: Beer: From
Production to Distribution, Edited by Armand Legault, Nova, New York, ISBN: 978-1-
53618-414-3, pg. 123-145,

7. Stanciuc, N., Aprodu, I, Rapeanu, G. (2020). Preservation of anthocyanin-rich extracts:
encapsulation and related technologies. In: Anthocyanins: Antioxidant Properties, Sources
and Health Benefits, Editors: Lorenzo Rodriguez et al., Nova, New York, ISBN: 978-1-
53617-816-6, pg. 85-106.

8. Stanciuc, N., Aprodu, L., Rapeanu, G. (2020). The Diversified Benefits of Whey Proteins as
Encapsulating Wall Materials: From Binding Mechanisms to Functional Ingredients. In: The
Diversified Benefits of Whey Protein. Editor: Hicks, Z., Nova, New York, ISBN: 978-1-
53618-517-1, pg. 1-50.
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9. Barbu, V., lancu, C., Borda, D., Nicolau, A.l. (2020). Advances in Designing Starter Cultures
for Dairy and Cheese Making Industry and Protecting them Against Bacteriophages. In:
Microbiology for Food and Health: Technological Developments and Advances, Editors:
Deepak Kumar Verma, Ami R. Patel, Prem Prakash Srivastav, Balaram Mohapatra, Alaa
Kareem Niamah, Apple Academic Press, Florida, USA, ISBN hard: 978-1-77188-813-4,
ISBN ebook: 9780429276170, pg. 93-1109.

10. Assadpour, E., Dima, C,, Jafari, S.M. (2020). Fundamentals of Food Nanotechnology. In:
Handbook of Food Nanotechnology. Applications and approaches. Editors: Seid Jafari
Academic Press, Cambridge, Massachusetts, USA, [ISBN: 9780128158661, pg. 1-35.
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Nanomaterials In Foods. In: Handbook of Food Nanotechnology. Editor: Seid Jafari,
Academic Press, Cambridge, Massachusetts, USA, ISBN: 9780128158661, pg. 577-653.

12. Dima, C., Assadpour, E., Dima, S., Jafari, S.M. (2020). In Vitro Assays For Evaluating The
Release of Nanoencapsulated Food Ingredients. In: Nanoencapsulation in the Food Industry,
Editor: Seid Jafari, Academic Press, Cambridge, Massachusetts, USA, ISBN: 9780128156650,
vol. 5, pg. 123-177.

13. Dumitrascu, L., Rdpeanu, G., Stanciuc, N. (2020). Evaluation of Thermal Processing in
theDairy Industry Using Milk Enzymes in Emerging Thermal and Nonthermal Technologies,
In: Emerging Thermal and Nonthermal Technologies in Food Processing, Editors: Deepak
Kumar Verma, Prem Prakash Srivastav, Asaad Rehman Al-Hilphy, Ami R. Patel, Apple
Academic Press, Florida, USA, eBook ISBN: 9780429297335, pg. 1-24.

14. Skuland S. E. (Ed), Borda, D., Didier, P., Dumitrascu, L., Ferreira, V., Foden, M., Langsrud,
S., Mattre, 1., Martens, L. Mgretrg, T., Nguyen-The, C., Nicolau, A. I. Nunes, C., Rosenberg, T.
G., Teigen, H. M., Teixeira, P., and Truninger, M. European food safety: Mapping critical food
practices and cultural differences in France, Norway, Portugal, Romania and the UK. SIFO
REPORT 6-2020. Oslo: Consumption research Norway, Oslo Metropolitan University,
ISBN: 82-7063-506-5

15. Vintila 1. (2020). Indicators for assessing the harmonisation and compliance degree of
global food nutrition legislation used in social and business foodservice sector. In: Business
management insights and society transforming process. Editor: Remigijus Kinderis,
Klaipeda State University of Applied Sciences, ISBN: 978-609-454-476-7, pg. 31-42.
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16. Aprodu, Iuliana; Dumitrascu, Loredana; Stanciuc, Nicoleta (2019). Thermal Stability of
Carotenoids-a-Lactalbumin Complex. In: Encyclopedia of Food Chemistry, Editors: Alexandru
Mihai Grumezescu, Alina Maria Butu, Elsevier, ISNB: 9780128140260, pag. 583-588.

17. Croitoru, Constantin; Rapeanu, Gabriela (2019). New Insights on Winemaking of White
Grapes, In: Fermented Beverages — Volume 6, The Science of Beverage, Editors: Alexandru
Mihai Grumezescu, Alina Maria Butu, Woodhead Publishing, Duxford, United Kingdom,
9780128152713, pag. 103 - 145.

18. Grigore-Gurgu, Leontina; Bucur, Florentina lonela, Borda, Daniela, Alexa, Elena
Alexandra; Neagu, Corina; Nicolau, Anca loana (2019). Bacterial Biofilms. In: Biofilms Formed
by Pathogens in Food and Food Processing Environments, IntechOpen, ISBN: 978-1-78985-
900-3(online), 978-1-78985-899-0 (print). 10.5772 /intechopen.90176.

19. Stanciuc, Nicoleta; Rapeanu, Gabriela (2019). Kinetics of Phytochemicals Degradation
During Thermal Processing of Fruits Beverages, In: Non-alcoholic Beverages: Volume 6. The
Science of Beverages, Editors: Alexandru Mihai Grumezescu, Alina Maria Butu. Woodhead
Publishing, Duxford, United Kingdom, ISBN: 9780128152713, pag. 407-440.

1. Bolocan, Andrei Sorin; Ciolacu, Luminita; Oniciuc, Elena-Alexandra; Draper, Lorraine;
Nicolau, Anca loana; Wagner, Martin; Hill, Colin (2018). Utilization of Bacteriophages
Targeting Listeria monocytogenes in the Dairy and Food Industry. In: Bioprocessing
Technology in Food and Health Potential Applications and Emerging Scope, Editors: Deepak
Kumar Verma, Ami R. Patel, Prem Prakash Srivastav, Apple Academic Press, Hard,
ISBN: 9781771886888.

2. Stanciuc, Nicoleta; Rapeanu, Gabriela; Aprodu, luliana (2018). Tailoring the Functional
Benefits of Whey Proteins by Encapsulation: A bottom-up Approach, In: Bioprocessing
Technology in Food and Health, Editors: Deepak Kumar Verma, Ami Patel and Prem Prakash
Srivastav, Apple Academic Press, Inc, ISBN: 9781771886888.

3. Stoica, Maricica (2018). Sustainable sanitation in the food industry. In: Sustainable food
systems from agriculture to industry: improving production and processing, Editors: CM.
Galanakis, Elsevier, ISBN 978-0-12-811935-8.
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1. Andronoiu, Doina Georgeta; Neagu, Anisoara; Mocanu, Gabriel Danut; Nistor, Oana

Viorela, Botez, Elisabeta (2017). Romanian sunflower oil: Quality indices, physical - chemical
properties and potential applications, In: Sunflower oil - Interactions, Applications and
Research, Editor: Md Monwar Hossain, Nova Science New York, ISBN: 978-1-53611-862-9,
pag. 47 - 82.

2. Andronoiu, Doina Georgeta; Nistor, Oana Viorela; Mocanu, Gabriel Danut; Botez,
Elisabeta (2017). Cascaval Cheese: Rheological and Textural Challenges, In: Cheese
Production, Consumption and Health Benefits, Editors: Marta Helena Fernandes Henriques
and Carlos José Dias Pereira, Nova Science New York, ISBN: 978-1-53612-842-0, pag. 205 -
224.

3. Barna, Octavian; Baston, Octavian (2017). Sugar from Sugar Beet, In: Sugar Science
and Technology Trends. OmniScriptumGmbH&Co KG. ISBN: 978-3-639-6517-4.

4, Bleoanca, lulia Ligia; Turtoi, Maria (2017). Innovative Fish Packaging Solutions, In:
Trends in Fish Processing Technologies, Editors: Daniela Borda, Anca . Nicolau, Peter Raspor,
Series: Contemporary Food Engineering, CRC Press, Taylor& Francis Group, ISBN: 978-1-
498-72917-8, pag.187- 215.

5. Borda, Daniela (2017). High-Pressure Processing of Seafood, In: Trends in Fish
Processing Technologies, Editors: Daniela Borda, Anca 1. Nicolau, Peter Raspor, Series:
Contemporary Food Engineering, CRC Press, Taylor& Francis Group, ISBN: 978-1-498-
72917-8, pag. 71-100.

6. Botez, Elisabeta; Nistor, Oana Viorele; Andronoiu, Doina Georgeta; Mocanu, Mocanu,
Gabriel Danut, Ghinea, loana Otilia (2017). Meat Product Reformulation: Nutritional Benefits
and Effects on Human Health, In: Functional Food - Improve Health through Adequate
Food, Editor: Maria Chavarri Hueda, InTech Open, ISBN: 978-953-51-3440-4, Print ISBN
978-953-51-3439-8, pag. 167 - 184. DOI: 10.5772 /intechopen.69118.

7. Maftei, Nicoleta Maricica; Cotarlet, Mihaela; Boev (Gaureanu), Monica; Bahrim,
Gabriela Elena (2017). Probiotics in health promotion and their therapeutic effect. LAP
LAMBERT Academic Publishing, ISBN 978-613-4-90751, 76 pag.

8. Nicolau, Anca loana; Oddgeirsson, O. (2017). Food Safety Management in Fish
Processing Units, In: Trends in Fish Processing Technologies, Editors: Daniela Borda, Anca I.
Nicolau, Peter Raspor, Series: Contemporary Food Engineering, CRC Press, Taylor& Francis
Group, ISBN: 978-1-498-72917-8, pages 241-254.
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9. Patrascu, Livia; Aprodu, luliana (2017). Processing of Low-Value Fish, Coproducts, and
By-Catch, In: Trends in Fish Processing Technologies, Editors: Daniela Borda, Anca I. Nicolau,
Peter Raspor, Series: Contemporary Food Engineering, CRC Press, Taylor& Francis Group,
ISBN: 978-1-498-72917-8, pag. 101-120.

10. Stoica, Maricica, Borda, Daniela (2017). Flexible Packaging Structures for High-Pressure
Thermal Processing (HPTP), In: Reference Module in Food Science, Editor: G. Robertson,
Elsevier ISBN: 978-0-08-100596-5, DOI: 10.1016/B978-0-08-100596-5.21415-7.

1. Dima, Stefan; Dima, Cristian (2016). Protection of Bioactive Compounds In: Frontiers in
Bioactive Compounds: Natural Sources Physicochemical Characterization and Applications,
Editor: Constantin Apetrei, Bentham, elSBN: 978-1-68108-341-4, DOI:
10.2174/9781681083414116010011, pag. 255-301.

2. Nicolau, Anca Ioana (2016). Safety of Fermented Cassava Products, In: Regulating Safety of
Traditional and Ethnic Foods, Editors: V. Prakash, O. Martin-Beloso, L. Keener, S. Astley, S.
Braun, H. Mcmahon, H. Lelieveld, Academic Press, ISBN: 978-0-12-800605-4, 2016, DOI:
10.1016/B978-0-12-800605-4.00016-5, pag. 319-336.

3. Nicolau, Anca loana; Gostin, Alina loana (2016). Safety of Borsh, In: Regulating Safety of
Traditional and Ethnic Foods, Editors: V. Prakash, O. Martin-Beloso, L. Keener, S. Astley, S.
Braun, H. Mcmahon, H. Lelieveld, Academic Press, ISBN: 978-0-12-800605-4, 2016, DOI:
10.1016/B978-0-12-800605-4.00016-5, pag. 381-394.

4. Nicolau, Anca loana; Gostin, Alina loana (2016). Safety of Edible Flowers, In: Regulating
Safety of Traditional and Ethnic Foods, Editors: V. Prakash, O. Martin-Beloso, L. Keener, S.
Astley, S. Braun, H. Mcmahon, H. Lelieveld, Academic Press, [ISBN: 978-0-12-800605-4, 2016,
DOI: 10.1016/B978-0-12-800605-4.00016-5, pag. 395-420.

1. Gurgu, Leontina (2015). Beneficial effects of fatty acids from coconut oil on human
metabolism and health In: Corn and Coconut oil: Antioxidant Properties, Uses and Health
Benefits, Editor: Constantin Apetrei, Nova Science Publishers, ISBN: 978-1-63483-462-9, pag.
197-218.

2. Gurgu, Leontina; Horincar, Georgiana; Bahrim, Gabriela Elena (2015). The Effects of Fatty
Acid Derivates from Corn and Coconut Oils on Microbial Physiology. In: Corn and Coconut oil:
Antioxidant Properties, Uses and Health Benefits, Editor: Constantin Apetrei, Nova Science
Publishers, ISBN: 978-1-63483-462-9, pag. 159- 186.
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1. Barna, O., Baston, O. (2021). Utilizarea frigului artificial in industria alimentard, Ed Pim,
lasi, 510 pagini, ISBN 978-606-13-6673-6

2. Baston, O. (2021). Conservarea prin frig a produselor alimentare, Editura PIM, 216 pagini,
ISBN 978-606-13-6324-7

3. Nenciu F., Constantin, O.E. (2021). Valorificarea sorgului sub formad de bioetanol si alcool
etilic. Valorificarea subproduselor si deseurilor rezultate din fabricarea alcoolului, in Sorgul -
Tehnologii inovative de cultivare si valorificare, ed. Gheorghe Matei, Nicolae-Valentin Vladut,
Editura Universitaria, 33 pagini, ISBN: 978-606-14-1728,

4. Nenciu F., Constantin O.E. (2021). Valorificarea culturilor de topinambur in vederea
obtinerii de biocombustibili/Procesarea primara a topinamburului in vederea valorificdrii sub
forma de alcool brut, in Topinamburul: de la cultivare la valorificare, ed. Simona-Florina
[sticioaia, Elena Trotus Gheorghe Matei, Nicolae Valentin Vladut, Livia Apostol, Editura lon
lonescu de la Brad, lasi, 11 pagini, ISBN 9789731474052

5. Nenciu F., Ungureanu N., Constantin O.E. (2021). Valorificarea canepei sub formd bioetanol
/Ungureanu N., Nenciu F., Constantin O.E. Valorificarea cdnepei sub formda compost [/
Ungureanu N., Voicea I., Constantin O.E. Valorificarea reziduurilor din cdnepd sub formdad
biogaz,in Cannabis sativa L. (canepa industrialad) de la cultivare la valorificare, editori Lorena
- Diana POPA, Nicolae-Valentin Vladut, Editura Universitaria, 15 pagini, ISBN: 978-606-14-
1727-8

6. Istrati D.I., Buruiana C-T, Vizireanu C., Furdui B., Apostol L. (2021). Valoarea nutritiva a
boabelor de sorghum bicolor si valorificarea sub formd de produse alimentare, in: Sorgul -
tehnologii inovative de cultivare si valorificare, Ed. Universitaria, Craiova, 25 pagini/426
pagini, ISBN 978-606-14-1728-5

7. Buruiana C-T, Istrati D.I., Vizireanu C., Furdui B. (2021). Valorificarea tulpinilor de sorg
zaharat sub forma de glucide hemicelulozice si bioethanol, in: Sorgul - tehnologii inovative de
cultivare si valorificare, Ed. Universitaria, 6 pagini/426pagini, Craiova, ISBN 978-606-14-
1728-5

8. Pila Munteanu, M., Stanciu, S. (2021). Ferme piscicole din regiunea de Sud a Moldovei.
Riscuri asociate acvaculturii in iazuri, in ,, Durabilitatea si rezilienta sectorului agricol si a
spatiului rural in fata actualei provocari”, Coordonatori Alexandri C., Alboiu, C., Krulizslicika,
M., Rusuli, M., Tudor, M., Editura Academiei Romane, Bucuresti, 6 pagini /535 pag ISBN 978-
973-27-3412-4
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1. Stoica, M., Tatu, D.M,, Dima, C.V., Alexe, P. (2020). Matrice biopolimerice pentru ambalarea
bauturilor - Nanomateriale pentru ambalarea bauturilor. Galati University Press, Galati,
Romania, 24 pagini, ISBN 978-606-696-203-2

2. Dima, C.V, Dima, S. 2020. Micro- & nanobiosisteme coloidale alimentare, Editura
Academica, Galati, 341 pagini, ISBN 978-973-8937-70-3

3. Dumitrascu, L. 2020. Tratamente termice si atermice aplicate in industria laptelui. Editura
Academica, Galati, 215 pagini, ISBN 978-606-606-009-7

2019

1. Iordachescu, Gabriela; Ploscutanu, Gabriela; Pricop, Mihaela Eugenia; Baston, Octavian;
Barna, Octavian (2019). Best storage and transportation practices for fruits - Traning
material. Editura Grafica Print&Pack, 59 pagini, ISBN 978-973-0-29700-3

2017

1. Ploscutanu, Gabriela (2017). Caracterizarea tehnologicd a materiei prime vegetale -
merele (Malus domestica Borkh), Editura STEF, Iasi, ISBN 976-606-575-836-0. 110 pag.

2016

1. Stoica, Maricica; Alexe, Petru (2016). Elemente de proiectare a produselor alimentare noi,
Editura Academica, Galati, ISBN ISBN 978-973-8937-98-7, 278 pagini.

2. Dima, Cristian; Alexe, Petru (2016). [ndrumar de practicd tehnologicd in industria cdrnii.
Galati University Press, ISBN 978-606-696-053-3, 190 pagini.

2015

1. Traian, T., Popa, Corneli; Borda, Daniela (2015). Omagiu profesorului Gheorghe Miron
Costin, Ed. Academica, Galati, 154 pagini.

Contact: decanat.sia@ugal.ro, secretar.sia@ugal.ro
Str. Domneasca nr. 111, Cod postal 800201 Tel.: +40 336 130 177

Galati, Romania Fax: +40 236 460 165


http://www.ugal.ro/
http://www.sia.ugal.ro/
mailto:decanat.sia@ugal.ro
mailto:secretar.sia@ugal.ro

