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PADURET Sergiu
Sat Poieni nr. 79, Com. Udesti, Jud. Suceava

sergiu_padu ret@yahoo. com

Romana

30.1 0.1 987

Masculin

Mobil: 0758421701

1.10.2015- prezent

Asistent universitar - perioadd determinatd

Activiti{ide predare Laborator Metode gitehnicide analizi inskumentald, Analizd instrumentald

Universitatea $tefan cel Mare -Suceava, Facultatea de Inginerie Alimentara

Educa!ie

01.1 1 .2015- 30.04.20 1 6
Asistent de cercetare in controlul calititii produselor alimentare

Efectuarea analizelor reologice si texturale

Universitatea gtefan cel Mare -Suceava, Facultatea de Inginerie Alimentara

Cercetare

lun 2014- Dec 2014

Laborant gradul ll SS

Prepararea reactivilor necesarl
Realizarea analizelor specifice lucrdrilor de licen{i gi dizertatie
Asigurarea bunei functiondri a aparaturii folosite in cadrul lucrdrilor practice gi de cercetare
Universitatea $tefan cel Mare -Suceava, Facultatea de Inginerie Alimentara

Mar 2012 - lun2012
Inginer

Coordonarea sl organizarea activitatea de productie din seclia de trangare a cimii, programarea
cantit6tilor de materii prime in functie de capacitatea optimd de prelucrare, a spa{iilor de depozitare
gi a cererii gi ofertei,
Efectuarea instructajului periodic de protectia muncii gi PSI al salarialibr din subordine.
SC FACOS SA
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Oct 2013 - prezent
Doctorand
Universitatea Stefan cel Mare , Facultatea de Inginerie Alimentara, Domeniul Ingineria Materialelor

2011-2013
Diplomi master
Universitatea Stefan cel Mare , Facultatea de lnginerie Alimentara , Managementul Securitd{ii

Mediului gi Siguranla Alimentari
Masterat

2012-2013
Formare Psihopedagogici Nivel 2

Universitatea $tefan cel Mare -Suceava , Facultatea de $tiin{e ale Educatiei, Programul de

Formare Psihopedagogic6

2011-2012

Formare Psihopedagogici Nivel 1

Universitatea $tefan cel Mare -Suceava , Facultatea de $tiin{e ale Educaliei, Programul de Formare

Psihopedagogicd

2907.2011
Licentiat lnginer Industria Alimentara

Universitatea Stefan cel Mare , Facultatea de Inginerie Alimentara , Ingineria Produselor

Alimentare, Suceava
Licentiat

2003.2007
Bacalaureat

Grup $colar Liteni, profil Real , specializarea Chimie Fizica Bilobgie

Liceu

Romana

In!elegere
Ascultare Citire

mediu mediu

Vorbire Scriere
Participare la Discurs oral Exprimare scrisi
conversatie

mediu mediu mediu

Incepitor Incepdtor Incepdtor Incepdtor Incepdtor

Competen{e avansate de hardware gi software Microsoft Office (Word, Excel, Power Point),

Autodesk Inventor, programe de prelucrare statistici (SPSS, Statgraphics, Unscrambler)

B

Amariei, S., Gutt, G., Oroian, M.A., Sanduleac, E., Paduret. S., Dispozitiv pentru determinarea

anizotropiei produselor alimentare, Medalie de Aur, Salonul lntemational de Inventica Traian Vuia,

2015, Timisoara.

Premiul I la International Conference for students "STUDENT lN BUCOVINA" 7 th -9 th May 2015,

Piduret, S., Guft, G. Freshness assessment of raw pork meat by creep tests.

Amariei, S., Gutt, G., Oroian, M.A., Sanduleac, E., Paduret. S., Dispozitiv pentru determinarea
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anizohopiei produselor alimentare, Medalie de Bronz, Inventika, 2014, Bucuregti

Locul | (Ecotrophelia de Aur) la faza nagonalS a competigei ECOTROPHELIA pentru produsul
HARD CHEESE ROLLS wlTH DANDELION AND cHlA sEEDs 9i pargcipare ta faza europeani a
conscursului Koln- Germania 2013.

Locul ll (Ecotrophelia de Arglnt)latazana$onald a competitiei ECOTRpPHELIA pentru produsul
"Cascaval cu gilbiori, migdale Ei seminle", Gala[i 2012.

Menfiune la sesiunea de comunicdri $tiinlifice studen{egti, pentru "studiu comparativ privind
calitatea conservelor din came in suc propriu", USAMV Cluj-Napoca, 23 aprilie 2010.

?@
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Listi lucriri qtiinfifice

riri publicate in reviste indexate ISI Web of Knowledge

iern, M., Piduref, S., Amariei, S., and Gutt, G., (2016), Chemical composition and
lature influence on honey texture properties. Joumal of Food Science and

nology, 53(1), 431-440. DOI: 10.1007/sl3l97-015-1958-1
hL!tr) :,y'link. springer.conr/articlel I 0. 1 007/s I 3 I 97-0 1 5 - I 95 8- 1

duLrrefo S.o Oroiano M., Gutt, G., and Amariei, S., (2016), Evaluation of strawberry
re in close relation with their anisotropy. International Journal of Food Properties.

: I 0. 1 080/l 0942912.2016. 1 I 55054.

urref, $., Amariei, S., and Gutt, G., Piscuc, B., (2016), The evaluation of dandelion
um fficinale) properties as a valuable food ingredient. Romanian

nological Letters, 2l (3), 1 1569.

Brevete de invenfie

ariei, S., Gutt, G., Oroian, M., Sinduleac, 8., Piduref, S., (2015), Device for
ining anisotropy of food products - RO130707 (A2)

i m. ro/ou b I ication- sen erlodf'-

S., Gutt, G., Oroian, M., Sinduleac) E.) Pidure{, S., (2015), Process for
tically carrying out food texture profile - RO130706 (A2)

i, S., Gutt, G., Oroian, M., Sinduleaco E., Piduref, S.' (2015), Device with
temperature control for textural characterization of food, RO130133 (A2)

. lLucriri publicate in reviste cotate in baze de date internafionale
utt, G., Pidureto S., Amariei, S., and Plesca, M., (2014), Physical and texture

used in the analysis of meat freshrrcss. Journal of Agroalimentary Prosesses

1'echnologies, 20(3), 257 -262.
hqr://u'rlt,iournal-o1:agroalimcntarr-.rti/admin/articolc/ l8l.lL40:Vol:20(3)J0 I'l:257J62.pd1

utt, G., Pidurefo S., Amariei, S., Chelaru, M., (2014), Chopped meat freshness
ssment by texture profile analysis, Lucrdri $tiinJifice - Seria Zootehnie, University

l\gricultural Sciences and Veterinary Medicine Iasi, vol. 61, 87-91.

!{tp://ww'w.uaiasi.rolrevista*zoolroldocumente/Pdf:Vol:61/Gh_Gutt.pdf
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fl, M., Piduret, s.o Gutt, G., (2014), Influence of citrusJibre addition on textural
rheological properties of yogurt, Food and Environment safety, volume XIII,

ssue 4, 335-341.

rfuref, S., & Gutt, G., (2015), The use of texture destructive
ile of porkfreshness. Food and Environment Safetv" Volume
19:t.

$tp ://www"fi a. usv.ro/fi qj oumal/index.html
u,ref, s.o & Gutt, G., (2015), study regarding the measurement of carrots anisotropy,
nals of the university of craiova, Biology, Horticulture, Food produce pro""rring
nology, Enviromental engineering, Vol. )O( ( LVI \,257-262.

fu tp://cis0 I .central. ucv.ro/analele*universitatiilhorticultura/

, Lucriri qtiinlifice prezentate la conferinte interna(ionale

uret, s. & Gutt, G. (2015). Freshness assessment of rrw porkmeat by creep tests,
rnational conference for students "student in Bucovina" Muy, 7 th -g th,2015.

methods to assess the
XIV, Issue 2, pag. 190

i/ I' usv

uref, s. & Gutt, G. (2015). study regarding the Measurement of carcots
; International conference ,,sustainable Development in Agriculture and

iculture- Third edition" Craiova, l2-13 November 2015.


