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INFORMATII
PERSONALE

Nume / Prenume
Adresa(e)
Telefon(oane)

E-mail

Nationalitate(-

(uri)
tati)

Data nasterii

EXPERIENTA
PROFESIONALA

Sex

Curriculum Vitae

TEODORA EMILIA COLDEA

Strada Maramuresului nr. 143, 400258 Cluj-Napoca (Romania)
+40 746 170 337

teodora.coldea@usamvcluj.ro

Roména

20.01.1984

Feminin

2017 - prezent

Sef de lucrari

Facultatea de Stiinta si Tehnologia Alimentelor

Universitatea de Stiinte Agricole si Medicina Veterinara Cluj-Napoca

2013-2017

Asistent universitar

Facultatea de Stiinta si Tehnologia Alimentelor

Universitatea de Stiinte Agricole si Medicina Veterinard Cluj-Napoca

18.02.2013 — 31.06.2013
Cadru didactic asociat - Asistent universitar

Facultatea de Stiinta si Tehnologia Alimentelor
Universitatea de Stiinte Agricole si Medicind Veterinara Cluj-Napoca, Strada Calea Ménastur,
nr. 3-5.
Sectorul de activititate: Educatie, cercetare

Activitate didactica
Curs si lucrari practice disciplina Integrarea Sistemului ISO 9000 cu HACCP in industria
alimentard in cadrul programului de master Siguranta Alimentara si Protectia Consumatorului;
Curs si lucrari practice disciplina Good Practices in the Good Manufacturing in Proccesing
Agrifood Products (GMP) in cadrul programului de master Managementul Produselor
Alimentare (limba engleza)
Lucrari practice disciplina Advance in Food Quality Management ) in cadrul programului de
master Managementul Produselor Alimentare (limba engleza)
Lucréri practice de laborator la disciplinele de Tehnologii fermentative din cadrul Facultatii de
Stiinta si Tehnologia Alimentelor
Lucrari practice de laborator la disciplinele de Tehnologii fermentative din cadrul Facultétii de
Zootehnie si Biotehnologii

Pagina 1/9 - Curriculum vitae al  Pentru mai multe informatji despre Europass accesatj http://europass.cedefop.eu.int
Coldea Teodora Emilia  © Uniunea Europeana, 2002-2010 24082010


mailto:teodora.coldea@usamvcluj.ro

Activitate stiintifica

3 carti / manuale universitare

4 capitole de carte publicate la edituri internationale

editor de carte publicata la editura internationala

21 articole publicate in reviste de specialitate indexate Web of Science

45 articole publicate in reviste de specialitate indexate BDI

5 contracte de cercetare stiintifica castigate prin competitii nationale

1 contract de cercetare stiintifica castigate prin competitie internanationala

Indicatori bibliometrici

Profil Web of Science: 21 articole WoS; citari: 85; h = 4;

ORCID Number: https://orcid.org/0000-0002-0477-8659;

Profil Google Scholar: 45 articole indexate in baze de date internationale/ 193 citéri/h-index: 7
https://scholar.google.ro/citations ?user=7S7kpKMAAAAJ&hl=ro&oi=ao

Activitate de cercetare in domeniile

Compusi biologic activi din bauturi alcoolice si non-alcoolice

Biovalorificarea subproduselor din industria alimentara fermentativa
Optimizare procese tehnologice in industria bauturilor si proiectare de produse
Compusi cu risc toxic din bauturile alcoolice

Premii

= Diploma de excelentd PROINVENT, editia XVII, 20-22 martie 2019. Metoda de obtinere
a unei bauturi fermentate pe baza de cidru de mere si suc de ghimbir. Inventatori:
Coldea Teodora Emilia, Mudura Elena, Pop Carmen Rodica, Salanta Liana Claudia,
Lucian Cuibus, Grosaru Dragos Florin.

= Diploma of Excellence XXIlI-th International Exhibition of Inventics — Inventica, lasi 26-
28 iunie 2019. Inventors : Coldea Teodora Emilia, Mudura Elena, Pop Carmen
Rodica, Salanta Liana Claudia, Lucian Cuibus, Grosaru Dragos Florin. Method for
obtaining of an apple cider and ginger juice fermented beverage.

= Diploma de Excelentd si Medalia de Aur PROINVENT, editia XVII, 20-22 martie 2019:
Bere bruna functionalizata prin adaosul unor matrici vegetale cu efect antioxidant.
Inventatori: Coldea Teodora Emilia, Mudura Elena, Salantd Liana Claudia, Botos
Daniel Sebastian.

= Diploma of Excellence.XXIll-th International Exhibition of Inventics - Inventica, lasi 26-
28 iunie 2019. Inventors : Coldea Teodora Emilia, Mudura Elena, Salanta Liana
Claudia, Botos Daniel Sebastian. Invention: Functionalized brown beer by the addition
of vegetal matrices with antioxidant effect.

= Diplomé& de Excelentd PROINVENT, editia XVII, 20-22 martie 2019: Produs de patiserie
aglutenic pe baza de ingrediente bioactive, inventatori : Coldea Teodora Emilia,
Mudura Elena, Pop Carmen Rodica, Man Simona Maria, Chis Maria Simona, Pop
Oana Lelia.

= Diploma of Achievement XXIII-th International Exhibition of Inventics — Inventica, lasi
26-28 iunie 2019. Inventors : Coldea Teodora Emilia, Mudura Elena, Pop Carmen
Rodica, Man Simona Maria, Chis Maria Simona, Pop Oana Lelia. Invention: Gluten
free pastry product based on bioactive ingredients.

= Diploma de excelenta si Medalia de aur. PROINVENT, editia XVII, 20-22 martie 2019.
Produs de patisserie pe baza de subproduse rezultate din industria vinului.
Inventatori: Coldea Teodora Emilia, Mudura Elena, Man Simona Maria, Chis Simona
Maria, Pop Carmen Rodica, Pop Oana Lelia.

= Diploma of Achievement. XXIlI-th International Exhibition of Inventics — Inventica, lasi
26-28 iunie 2019. Pastry product based on wine industry by products. Inventors :
Coldea Teodora Emilia, Mudura Elena, Man Simona Maria, Chis Simona Maria, Pop
Carmen Rodica, Pop Oana Lelia.

= Diplom& de excelentd. PROINVENT, editia XVII, 20-22 martie 2019. B&utura
fermentatd functionald obtinutd prin valorificarea fructelor din flora spontana.
Inventatori: Schiop Alexandra Marina, Mudura Elena, Coldea Teodora Emilia, Pop
Carmen Rodica, Salantd Liana Claudia, Zorita Diaconeasa, Socaci Maria Valentina.
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= Diploma de excelentd. PROINVENT, editia XVII, 20-22 martie 2019. Biotransformarea
subproduselor rezultate din procesarea Glycine Max intr-o bautura alcoolica fortificata.
Inventatori: Pugna Adelina Andreea, Mudura Elena, Coldea Teodora Emilia, Pop
Carmen Rodica, Salanta Liana Claudia, Socaci Maria Valentina.

= Diploma of Excellence: XXIII-th International Exhibition of Inventics — Inventica, lasi 26-
28 iunie 2019. Bakery product elaborated with rootlets. Inventors: Chis Simona Maria,
Paucean Adriana, Muste Sevastita, Man Simona, Coldea Teodora Emilia, Laura Stan

= Diploma de excelenta Salonul International al Cercetérii Stiintifice, Inovérii si Inventicii
“Pro Invent” Cluj-Napoca, a XVIl-a, 2019, Desert cu castane, Burian, Salanta, Tofana,
Carmen Pop, Teodora Coldea, Melinda Fogarasi

= Diploma de excelenta Salonul International al Cercetarii Stiintifice, Inovérii si Inventicii
“Pro Invent” Cluj-Napoca, a XVll-a, 2019, Otet aromatizat cu fructe de Physallis,
Break, Salanta, Socaci Sonia, Tofana, Teodora Coldea

= Diploma de Excelenta si Medalia de Aur. Salonul International al Cercetarii Stiintifice,
Inovarii si Inventicii PRO INVENT, editia a XVI-a, 21-23 martie 2018, Sala Polivalenta,
CLUJ-NAPOCA, Amestec functional pe baza de tescovind si drojdie de vin cu
aplicabilitate in patiserie.

= Medalia de Aur The 22nd International Exhibition of Inventics “Inventica 2018 lasi,
Romania, Amestec functional pe baza de tescovina si drojdie de vin cu aplicabilitate in
patiserie . Autori: Mudura Elena, Coldea Teodora, Cuibus Lucian

= Diploma de Excelenta Pro Invent, editia a XV-a, 2017, pentru Matrici vegetale cu efect
prebiotic. Autori: Alexandru Conovali, Elena Mudura, Teodora Emilia Coldea, Cristina
Coman, Delia Michiu.

= Diploma de Excelenta Pro Invent, editia a XV-a, 2017, pentru Otet din cidru de mere -
produs functional imbogatit in pigmenti naturali cu efect antioxidant. Autori; Diana
Ardelean, Elena Mudura, Teodora Emilia Coldea, Laura Stan, Andrei Borsa;

= Diploma de Excelenta Pro Invent, editia a XV-a, 2017, pentru Alternativa inovativa de
valorificare a pudrelor vegetale in industria bauturilor. Autori: Paul Cristian Calugar,
Elena Mudura, Teodora Emilia Coldea, Anca Farcas, Liana Salanta, Carmen Pop.

= Diploma de Excelenta a USAMVB Regele Mihai | al Romaniei din Timisoara Pro Invent,
editia a XV-a, 2017, pentru Matrici vegetale cu efect prebiotic avand aplicabilitate in
industra alimentara, Autori: Alexandru Conovali, Elena Mudura, Teodora Emilia
Coldea, Cristina Coman, Delia Michiu

= Diploma de excelenta Pro Invent, editia a Xll, 2014, pentru Bere cu miere. Autori:
Samartinean Adina si Simon Larisa. Coordonatori: Elena Mudura si Teodora Coldea

= Premierea rezultatelor cercetarii : PN-IIl-P1-1.1-PRECISI-2018-2339 Pasqualone A,
Summo C, Laddomada B, Mudura E, Coldea TE, 2018. Effect of processing variables
on the physicochemical characteristics and aroma of bors, a traditional beverage
derived from wheat bran, Food Chemistry, Volume 265, Pages 242-252.

= Premiul Il - 7th National Conference with International Participation ,Nutrition —
Medicine of the Future” & Francophone Symposium on Nutrition and Food Safety
“NutrisGr”, Cluj-Napoca, 23-24th November 2017 pentru The impact of pre-
fermentation treatments on phenolic, anthocyanin contents and antioxidant activity of
red grape must, autori Teodora Emilia Coldea, Elena Mudura, Cristina Coman, Liana
Salantd, Alexandru Conovali.

Membru in comitetul unor manifestari stiintifice:

Membru in Comitetul de organizare al simpozionului international Prospects for the 3rd
millennium agriculture 2013-2016.

Sesiunea de Comunicari Studentesti USAMV Cluj Napoca, 2016.

Membru in comitetul editorial al unor reviste si recenzor:

Membru Editorial Board Oriental Journal of Chemistry ISSN 0970-020X; elSSN 2231-5039 -
indexat Web of Science, Biomedical and Pharmacology Journal ISSN: 0974-6242 e- ISSN:
2456-2610, Advances in Food Science and Engineering ISSN: 2520-7105 (Online) ISSN: 2520-
7091 (Print), Journal of Food Research ISSN: 1927-0887, E-ISSN: 1927-0895 — indexate BDI.

Recenzor reviste Web of Science: Oriental Journal of Chemistry, Beverages, Molecules,
BUASVM Food Science and Technology, International Food Research Journal, International
Journal of Molecular Sciences, Foods, Journal of Food Processing and Preservation, Applied
sciences — Basel, Microorganisms, Metabolites, Fermentation, Separations, Journal of
Agricultural Science and Technology, Food Control, Industrial Crops and Products, Plos One.
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Recenzor reviste BDI: American Journal of Nutrition and Food Science, BUASVM Animal
Science and Biotechnologies, BUASVM Horticulture, British Microbiology Research Journal,
American Journal of Food Science and Health, Microbiology Research Journal International,
Croatian Journal of Food Science and Technology, Asian Food Science Journal, Current
Journal of Applied Science and Technology, Plants, European Journal of Medicinal Plants,
South Asian Journal of Research in Microbiology.

21.03.2011 — 27.02.2012

Inginer industria alimentara

Executare incercari gaz-cromatografice, spectrofotometrice si volumetrice pentru bauturile
alcoolice

Membru al echipei HACCP cu atributiile: controlul calitdtii produselor, identificare riscuri pe
procese, stabilire si monitorizare puncte critice de control, efectuare inspectii pe fluxul
tehnologic.

Membru al comisiei de degustare

S.C. PRODVINALCO S.A. Cluj-Napoca, Strada Traian nr. 36.
Sectorul de activitate: Productie bauturi alcoolice distilate

16.07.2008 — 20.03.2011
Inginer industria alimentara

Implementarea si sustinerea obiectivelor strategice ale societatii prin planificarea, coordonarea
si controlul activitatii depozitului de preparare;

Intocmirea, verificarea si semnarea documentelor de receptie pentru materiile prime intrate in
gestiune, inventarele lunare si situatiile rezultate din nchiderile lunare;

Membru in echipa HACCP cu atribufjile: identificare riscuri pe procese, stabilire puncte critice de
control, documentare plan HACCP, elaborarea, modificarea i reunirea procedurilor
operationale, instructiunilor de lucru, programelor HACCP si de igiena, reunirea sistemului de
management |FS ori de cate ori apar modificari in dotare, mediu de lucru, verificare periodica a
sistemului HACCP;

Auditare procese pe sistem de management integrat ISO-HACCP-IFS

Responsabil cu echipamentele de masura si control;

Intocmirea situatiei lunare de statistics privind productja.

S.C. PRODVINALCO S.A. Cluj-Napoca, Strada Traian nr. 36.
Sectorul de activitate: Productie bauturi alcoolice distilate

EDUCATIE §I
FORMARE

2019

Bursa internationala finantaté de organizatia European Institute of Innovation & Technology (EIT)
Food - EIT FOOD Innovator Fellowship (training-uri organizate la KU Leuven - Leuven Food Science and
Nutrition Research Centre (LFoRCe) (22-24.03.2019), Leuven Belgia; University of Cambridge, Cambridge,
UK (9-13.06.2019), Impact Hub Siracussa, Sicilia, Italia (7-11.10.2019); AZTI Tecnalia Bilbao, Spania (17-
22.11.2019)

2012
Absolvent al Scolii postdoctorale - Directia de cercetare Biotehnologii agroalimentare

Titlul proiectului de cercetare: Analiza metabolomica si chemometrica aplicatd pentru
identificarea biomarkerilor de origine biologica si geografica la diferite distilate de fructe produse
in Romania

Tutore de cercetare: Prof. Dr. Carmen Socaciu

Scoala postdoctorala de interes national Biotehnologii aplicate cu impact in bioeconomia
romaneasca (SPD-BIOTECH) POSDRU/89/1.5/5/52432
Universitatea de Stiinte Agricole si Medicina Veterinara Cluj-Napoca, Calea Manastur, nr. 3-5.

2008 - 2011
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Doctor in domeniul Biotehnologii
Universitatea de Stiinte Agricole si Medicina Veterinara Cluj-Napoca, Calea Manastur, nr. 3-5.
2008 - 2010

Diploma de Master: Master international (Food Quality Management) Managementul
calitafii alimentelor

Universitatea de Stiinte Agricole si Medicina Veterinara Cluj-Napoca, Calea Manastur, nr. 3-5.

2003 - 2008
Inginer diplomat / Diploma de Inginer diplomat

Domeniul Ingineria Produselor Alimentare, Specializarea Tehnologia Prelucrarii Produselor
Agricole

Universitatea de Stiinte Agricole si Medicina Veterinara Cluj-Napoca, Calea Manastur, nr. 3-5.

1999 - 2003
Diploma de Bacalaureat

Atestat profesional - Competente de operare pe calculator si competente de nivel mediu de
programare
filiera Teoretica, profilul Real, Specializarea Matematica-Informatica

Liceul de Informatica Tiberiu Popoviciu Cluj-Napoca

COMPETENTELE
PROFESIONALE

DOBANDITE

2019 - Curs Auditor intern pentru sisteme de management al sigurantei alimentelor ISO 22000:2018
si SREN ISO 19011:2018

2017 — Certificat de absolvire curs Formator — organizat de SC Structural Eurotraining SRL
2017 - Certificat de absolvire curs Manager de proiect — organizat de SC Danyana Style SRL

2014 - Conferinta nationala Proiect CALIMAS - Programele de studii masterale pe profil
agroalimentar n raport cu standardele asigurarii calitdfii si ale cadrului natjonal $i european a
calificarilor, USAMV Cluj-Napoca

2013 Workshop de formare Proiect DIDATEC - ‘Integrarea in procesul didactic a tehnologiilor
educationale pentru blended-learning la nivel universitar”, Universitatea Tehnica din Cluj-Napoca

2010 - 2011 - Curs de formare profesionald ,Competente antreprenoriale”, in cadrul proiectului
CONDOR - Dezvoltarea factorilor de CONDucere — cheia pentru cresterea competitivitati
Organizatiei, proiect cofinantat din Fondul Social European prin POSDRU 2007-2013, Investeste
in oamenil, SC Danis Consulting SRL Cluj-Napoca

2010 - Training Elaborare buget de venituri si cheltuieli al firmei, SC DANIS Consulting SRL
Cluj-Napoca

2010 - Curs ,,Analizad senzoriala in domeniul bauturilor alcoolice” - S.C. Esarom Romania
S.R.L. Sibiu

2010 - Certificat de participare Conceptul HACCP - IFS versiunea 5 - Cerinte; Centrul de
Specializare in Industrie CSpl SRL Bucuresti, Strada Bratului nr. 11, 020565 Bucuresti (Roménia)

2009 - Certificat Auditor intern HACCP/IFS, Cursul Tehnici de audit conform cerintelor SR EN
ISO 19011:2003 pentru standardele IFS ver 5 si HACCP. Cursul Tehnici de audit conform
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Aptitudini si
competente
personale
Limba materna
Limbi straine
cunoscute
Autoevaluare

Nivel european (*)

Engleza
Franceza

Competente si
abilitati sociale

Competente si
aptitudini tehnice

Competente si
aptitudini de utilizare
a calculatorului

Permis de conducere

cerintelor SR EN SO 19011:2003 pentru standardele IFS ver 5 si HACCP. Centrul de
Specializare in Industrie CSpl SRL Bucuresti, Strada Bratului nr. 11, 020565 Bucuresti (Roménia)

2009 - Certificat al Cursului de instruire ,Auditor intern pentru sisteme de managementul
calitatii”. ” conform standardului national SR EN ISO 9001:2008 identic cu standardul european
EN ISO 9001:2008 si standardul natjonal SR EN ISO 19011:2003 identic cu standardul european
EN ISO 19011:2002; nr. TRA/09/29581, organizat de TUV Rheinland Romania. TUV Rheinland
Akademia Romania (TUV Rheinland Romania SRL) Calea Dorobantilor 103-105, 010561

Bucuresti (Roménia)

2008 - Diploma ,Micul Cercetator” pentru activitatea desfasuratd in cadrul Cercului de
Cercetare Studentesc PROPLANTA - Centru de Biotehnologii Vegetale Aplicate PROPLANTA
Cluj-Napoca

2008 - Diploma de participare la Sesiunea de comunicari stiintifice studentesti,
specializarea Stiinta si tehnologia alimentelor — USAMV Cluj-Napoca

01.03.2007 - 30.05.2007 - Certificat Erasmus 2 Program Socrates Grant de mobilitate
Erasmus. University of Applied Sciences Hochschule Bremerhaven (Germania)

2007 - Certificat de absolvire al Departamentului pentru Pregatirea Personalului Didactic —
USAMV Cluj-Napoca

2005 - Mentiune pentru activitatea stiintificd si rezultate deosebite obtinute la Sesiunea
anuala de comunicari stiintifice ale studentilor din USAMV Cluj-Napoca.

2005, 2006 - Activitate de voluntariat Targul international pentru Agricultura, Industrie
Alimentara si Ambalaje, AGRARIA Cluj-Napoca

Romaéana

intelegere Vorbire Scriere

Participare la

i Discurs oral
conversatie

Ascultare Citire

B2 Intermediar plus B2 Intermediar plus B2 Intermediar plus B2 Intermediar plus B2 Intermediar plus
B1 Intermediar B1 Intermediar B1  Intermediar B1 Intermediar B1 Intermediar

(*) Cadrului european comun de referinta pentru limbi

Spirit de echipd, spirit de initiativa, flexibilitate, abilitati de comunicare, organizare, deschidere
catre nou, capacitate de adaptare

O buna cunoastere a proceselor de productie si control al calitatji bauturilor alcoolice

O buna stapanire a instrumentelor Microsoft Office (Word, Excel, PowerPoint), Unscrambler,
Origin, Endnote

Categoria B din anul 2002
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Informatji
suplimentare

Conferinte

Lista lucrarilor
semnificative publicate

35 conferinte internationale
2 conferinte nationale

Selectie articole publicate in jurnale cotate ISI
1.

10.

1.

12.

13.

Teodora Emilia Coldea, Carmen Socaciu, Elena Mudura, Sonia Ancuta Socaci, Floricuta
Ranga, Carmen Rodica Pop, Frank Vriesekoop, Antonella Pasqualone, 2020. Volatile
and phenolic profiles of traditional Romanian apple brandy after rapid ageing with
different wood chips, Food Chemistry, 320:126643.

Pasqualone A, Summo C, Laddomada B, Mudura E, Coldea TE, 2018. Effect of
processing variables on the physico-chemical characteristics and aroma of bors, a
traditional beverage derived from wheat bran. Food Chem. 265:242-252.

Elena Mudura, Teodora Emilia Coldea, Carmen Socaciu, Floricuta Ranga, Carmen
Rodica Pop, Ancuta Mihaela Rotar, Antonella Pasqualone, 2018. Brown beer vinegar: A
potentially functional product based on its phenolic profile and antioxidant activity. J.
Serb. Chem. Soc. 83 (1) 19-30.

Rusu (Coldea) Teodora Emilia, Carmen Socaciu, Maria Parv, Dan Vodnar, 2011, Gas-
Chromatographic Analysis of Major Volatle Compounds Found in Traditional Fruit
Brandies from Transylvania, Romania, Notulae Botanicae Horti Agrobotanici Cluj-
Napoca, ISSN 0255-965X; 39(2):109-116.

Coldea Teodora Emilia, Carmen Socaciu, Florinela Fetea, Floricuta Ranga, Raluca Maria
Pop, 2013, Rapid Quantitative Analysis of Ethanol and Prediction of Methanol Content in
Traditional Fruit Brandies from Romania, using FTIR Spectroscopy and Chemometrics,
Notulae Botanicae Horti Agrobotanici Cluj-Napoca, vol. 41, No.1 (2013).

Coldea Teodora Emilia, Carmen Socaciu, Zaharie Moldovan, Elena Mudura (2014).
Minor Volatile Compounds in Traditional Homemade Fruit Brandies from Transylvania-
Romania, as Determined by GC-MS Analysis. Not Bot Horti Agrobo, 42(2):530-537.
Mudura Elena, Teodora Coldea (2015). Hop-derived prenylflavonoids and their
importance in brewing technology: a review. BUASVM Food Science and Technology
72(1):1-10.

Moldovan Ancuta, Elena Mudura, Teodora Coldea, Ancuta Rotar, Carmen Pop (2015).
Effect of maceration conditions on chemical composition and colour characteristics of
Merlot wines. BUASVM Food Science and Technology 72(1):104-108.

Coldea Teodora, Elena Mudura (2015). Quality assessment during storage of young
white wine var. Sauvignon Blanc. BUASVM Food Science and Technology 72(1):143-
144.

Elena Mudura, Teodora Emilia Coldea, Timea Horvath, Carmen Rodica Pop (2016).
Characteristics and Influence to Fruit Distillates Quality of Rapid Induction of Ageing
Character in the Presence of Mulberry Tree (Morus alba L.) Wooden Chips. Bulletin
UASVM Food Science and Technology 73(2):165-166.

Elena Mudura, Teodora Emilia Coldea, Victor Plesca, Anca Farcas (2016). Special Beer
Obtained by Synchronous Alcoholic Fermentation of Two Different Origin Substrates,
Bulletin UASVM Food Science and Technology 73(2):159-160.

Elena Mudura, Teodora Emilia Coldea (2016). Development of Processing Technology
and Quality Evaluation of Vermouth, Bulletin UASVM Food Science and Technology
73(1):28-32.

Elena Mudura, Teodora Emilia Coldea, Ancuta Mihaela Rotar, Carmen Pop, Cristina
Semeniuc (2016). Characterization of Romanian Craft Beers Based on Chemical
Composition and Microbiological Analysis, Bulletin UASVM Food Science and
Technology 73(1):40-44.

Selectie articole publicate in jurnale cotate BDI

Rusu (Coldea) Teodora Emilia, Carmen Socaciu, Carmen Parau, Augustin Aurel Mocan,
2010, Quality and safety analysis for some ftraditional homemade fruit distillates from
Transylvania (North West Romania), Bulletin of University of Agricultural Sciences and
Veterinary Medicine Cluj-Napoca, Agriculture, volume 67(2), 395-403.

Rusu (Coldea) Teodora Emilia, Carmen Socaciu, Carmen Parau, 2010, Comparative

1.

2.
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https://www.sciencedirect.com/science/article/abs/pii/S0308814620305057
https://www.sciencedirect.com/science/article/abs/pii/S0308814618309075
https://www.shd-pub.org.rs/index.php/JSCS/article/view/5602/540
http://www.notulaebotanicae.ro/index.php/nbha/article/view/6053
http://www.notulaebotanicae.ro/index.php/nbha/article/view/9000/7606
http://www.notulaebotanicae.ro/index.php/nbha/article/view/9607/7764
http://journals.usamvcluj.ro/index.php/fst/article/view/11198/pdf
http://journals.usamvcluj.ro/index.php/fst/article/view/11133/pdf
http://journals.usamvcluj.ro/index.php/fst/article/view/11134/pdf
http://journals.usamvcluj.ro/index.php/fst/article/view/12317/pdf
http://journals.usamvcluj.ro/index.php/fst/article/view/12303/pdf
http://journals.usamvcluj.ro/index.php/fst/article/view/11980/pdf
http://journals.usamvcluj.ro/index.php/fst/article/view/11990/pdf
http://journals.usamvcluj.ro/index.php/agriculture/article/view/5155/4962
http://journals.usamvcluj.ro/index.php/agriculture/article/view/5294/5014

Proiecte de cercetare

10.

1.

12.

13.

analysis of heavy metals and alcohol concentration from fruit brandies made in Cluj County,
Bulletin of University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca,
Agriculture, volume 67(2), 516.

Rusu (Coldea) Teodora Emilia, Carmen Socaciu, Florinela Fetea, Floricufa Ranga, Raluca
Parlog, 2011, Phenolic Derivatives as Authenticity Markers of Traditional Homemade
Brandies from Different Counties of Transylvania, using UV-VIS and HPLC Analysis,
Bulletin of University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca,
Agriculture, volume 68(2), 518-528.

Coldea Teodora Emilia, Carmen Socaciu, Maria Tofana, Elena Vekony, Nicoleta Ranta,
2012, Impact of Distillation Process on the Major Volatile Compounds as Determined by
GC-FID Analysis in Apple Brandy Originated from Transylvania, Romania, Bulletin UASVM
Agriculture, 69(2)/2012, 228-235.

Suruceanu Nicoleta, Sonia Socaci, Teodora Coldea, Elena Mudura, Revaluation of waste
yeast from beer production, 2013, Bulletin of University of Agricultural Sciences and
Veterinary Medicine Cluj-Napoca Food Science and Technology 70(2):118-123.

Coldea Teodora Emilia, Mudura Elena, Ranta Nicoleta, HadareanD., 2013, Safety
evaluation of the grape marc spirit by GC-FID analysis, Bulletin of University of Agricultural
Sciences and Veterinary Medicine Cluj-Napoca Food Science and Technology 70(1):33-37.
Coldea Teodora Emilia, Mudura Elena, Ranta Nicoleta, Hadarean, D., 2013, The Impact of
Grape Marc Distillation Process on the Major Volatile Compounds, Bulletin of University of
Agricultural Sciences and Veterinary Medicine Cluj-Napoca Animal Science and
Biotechnologies 70(2):223-229.

Coldea Teodora Emilia, Elena Mudura, Carmen Chircu, Andrei Borsa (2014). Chemical
assessment of white wine during fermentation process. BUASVM Food Science and
Technology Cluj-Napoca 71(1):18-22.

Coldea Teodora Emilia, Elena Mudura, Calin Sibotean, Emil Comsa (2014). The brewing
process: optimizing the fermentation. BUASVM Food Science and Technology 71(2):219-
220.

Coldea Teodora Emilia, Elena Mudura, Ancuta Mihaela Rotar, Carmen Rodica Pop, Liana
Salanta, Ana Cornea (2015). Chemical composition, total phenolic content and colour of red
wine obtained from grapes autochthonous to Romania. Joural of Agroalimentary
Processes and Technologies 21(2):181-185.

Coldea Teodora Emilia, Elena Mudura (2015). Valorisation of aromatic plants in beverage
industry: a review. Hop and Medicinal Plants, Year XXII, No. 1-2 .

Coldea Teodora Emilia, Elena Mudura, Carmen Pop, Anca Rotar, Anca Féarcas, Lenuta
Runcan (2015). Evaluation of a Plant Liqueur in Relation to Its Chemical Composition,
Lycopene and Phenolic Content. Hop and Medicinal Plants, Year XXIII, No. 1-2.

Mudura Elena, Teodora Emilia Coldea, Anca Farcas (2016). Quince peel extract addition to
liqueur for improving antioxidant activity and phenolic content, Hop and Medicinal Plants
Year XXIV, No.1-2:63-70.

Director proiecte de cercetare

Program Bilateral Roméania-RP China: PN-lII-P3-3.1-PM-RO-CN-2018-0168 — "Noi tehnologii
aplicate in vederea imbunatatirii stabilitétii aromei berii” Contract nr. 27BM/2018. 47392.1 lei (~10.150
EUR). Director proiect USAMV-Cluj-Napoca: Sef lucr. Dr. Teodora Emilia Coldea, Responsabil proiect
partener RP China - South China University of Technology: Prof. dr. Haifeng Zhao

Program PN IIl - Cecuri de inovare 60CI/2017 cod PN-IIl-P2-2.1-CI-2017-0380 - 2017. Produs de
patiserie aglutenic pe baza de subproduse din industria vinului si pudra de fructe. Responsabil proiect
Teodora Coldea. Buget:50.000 lei (~10.000 Euro)

Program PN |l — Cecuri de inovare PN-lII-P2-2.1-CI-2018-1289, Contract nr. 220CI/2018, fitlul
proiectului: Produs de patiserie functional obtinut prin valorificarea componentelor bioactive din
drojdia de bere reziduala. Responsabil proiect : Teodora Emilia Coldea. Buget:50.000 lei (~10.000
Euro)

Program PN Il — Cecuri de inovare PN-III-P2-2.1-CI-2018-0963, Contract nr. 162C|/2018. Titlul
proiectului: Sortiment de patiserie aglutenic functionalizat pe bazd de pudrd de psylium si
subproduse din industria fermentativa. Responsabil proiect; Teodora Emilia Coldea. Buget:50.000 lei
(~10.000 Euro)

Program PN Il = Cecuri de inovare PN-III-P2-2.1-CI-2018-1023, Contract nr. 175CI/2018. Titlul
proiectului: Bautura fermentatd functionalizata prin componente bioactive din diferite matrici vegetale.
Responsabil proiect: Teodora Emilia Coldea. Buget:50.000 lei (~10.000 Euro)
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http://journals.usamvcluj.ro/index.php/agriculture/article/view/6610
http://journals.usamvcluj.ro/index.php/agriculture/article/view/8765
http://journals.usamvcluj.ro/index.php/fst/article/view/9494
http://journals.usamvcluj.ro/index.php/fst/article/view/9370
http://journals.usamvcluj.ro/index.php/zootehnie/article/viewFile/9369/7813
http://journals.usamvcluj.ro/index.php/fst/article/view/10116
http://journals.usamvcluj.ro/index.php/fst/article/view/10813/pdf
http://www.journal-of-agroalimentary.ro/admin/articole/87353L10_94128Timisoara_2015_181-185.pdf
http://journals.usamvcluj.ro/index.php/hamei/article/view/11691/9330
http://journals.usamvcluj.ro/index.php/hamei/article/view/11690/9331
https://www.researchgate.net/publication/311937730_HOP_AND_MEDICINAL_PLANTS_Year_XXIV_No1-22016_Indexed_in_Agricola_Centre_for_Agriculture_and_Biosciences_International_CABI_Genamics_Index_Copernicus_Medvik_Proquest_Pubget_QUINCE_PEEL_EXTRACT_ADDITION

Apartenenta la
societati stiintifice

Mobilitati
internationale

Membru in comisii la
nivelul Facultatii de
Stiinta si Tehnologia
Alimentelor

Program PN Il - Cecuri de inovare PN-III-P2-2.1-CI-2018-1233, Contract nr. 207CI/2018. Prototip de
bere functionala pe baza de miere, fructe si plante condimentare. Responsabil proiect: Teodora
Emilia Coldea. Buget:50.000 lei (~10.000 Euro)

Proiect de mobilitate pentru cercetatori, Competitia 2017 PN-II-P1-1.1-MC2017-0686, 180/4.12.2017

Membru in 6 proiecte nationale si internationale

ERAB Ref EA 15 45 - “A study on young drinking behaviour- evaluation the relationship between
taste reactivity and special beer consumption”, finantat de catre ERAB (European Foundation for
Alcahol Research), Belgia, contract finantare nr. 66/04.01.2016. Buget: 13000 EUR. Director de
proiect: Sef lucr. dr. Liana Claudia Salanta.

Program Bilateral Roménia-Belgia 110BM/2017: Dezvoltarea de noi bio-membrane alimentare cu
proprietéti antioxidante si antimicrobiene prin incorporarea de compusi bioactivi extrasi din plante.
Director de proiect USAMV Cluj-Napoca: Sef lucr. Dr. Pop Carmen Rodica. Buget: 13500 lei (~2967
EUR)

Program PN-II-P2-2.1-CI-2017-0373 - Cecuri de inovare - Contract nr. 97CI /2017 Tilul proiectului.
Obtinerea unui gel dezinfectant prin valorificarea componentelor bioactive din borhotul de hamei ;
Responsabil proiect: Mudura Elena. Buget:50.000 lei (~10.000 Euro)

Program PN-/I1-P2-2.1-CI-2017-0388 - Cecuri de inovare - Contract nr, 48 Cl /2017 Titlul proiectului;
Dezvoltarea unui soriment de patiserie cu efect probictic pe baza de subproduse din industria
alimentara; Director proiect; Mudura Elena. Buget:50.000 lei (~10.000 Euro)

Program PN-II-P2-2,1-CI-2017-0782 - Cecun de inovare, Contract nr. 131CI/2017. Titlul proiectului:
Trasabilitate digitald in industria camii. Responsabil proiect: Cuibus Lucian. Buget: 50000 lei (~10.000
Euro).

Program PN-III-P2-2.1-C|-2018-1503 - Cecuri de inovare, Contract nr. 260 - Cl/2018. Titlul
proiectului; Sortiment de panificatie functionalizat prin utilizarea unui subprodus din industria
maltului. Responsabil proiect: Chis Simona Maria. Buget: 50000 lei (~10.000 Euro).

Membru al Societatii de Horticultura si Silvicultura din Transilvania

Membru al Asociatiei Specialistilor din Industria Alimentara din Romania (ASIAR)
Membru Slow Food

Membru European Plant Science Organisation

Membru American Nutrition Association

Membru Headquartered in Emeryville, California, CASSS professional scientific society
Membru Food Waste Valorisation for Sustainable Chemicals, Materials and Fuels.

2015, 2016, 2017 - Mobilitate de predare Erasmus + : University of Bari Aldo Moro, Italia
2017 - Mobilitate de predare Erasmus + TEI Thessaloniki, Grecia; 2018 - TEI of
Crete,Grecia

2020 - Membru comisia de disertatie programul de master Siguranta Alimentara si Protectia
Consumatorului

2019 - 2021 - Responsabil academic Republica Araba Egipt, Republica Populara Chineza in
cadrul proiectului International Credit Mobility 2019-1-RO01-KA107-063001

2014 - present - Respansabil cu asigurarea calitati Departamentului | - Ingineria Produselor

Alimentare din cadrul Facultatii de Stiinta si Tehnologia Alimentelor

2013 - prezent — Responsabil cu activitatea practica cu studentii si activitatea de cercetare
desfasurata in Statia pilot de Bere si Statia pilot de Vin din cadrul USAMV Cluj-Napoca

2016, 2017, 2018 - Secretar comisia de admitere Facultatea de Stiinta si Tehnologia
Alimentelor

2014, 2015, 2019 - Secretar comisia de licenta specializarile Ingineria Produselor Alimentare
- ZI, Tehnologia Prelucrarii Produselor Agricole - ZI si ID.

2016 - Secretar comisia de licenta specializarile Tehnologia Prelucrarii Produselor Agricole -
ZlsiID.

2014-2015 - Membru comisia de admitere Facultatea de Stiinta si Tehnologia Alimentelor

Declar pe propria raspundere ca datele din prezentul Curriculum Vitae sunt conforme cu realitatea.

Cluj-Napoca, 01.07.2020

Sef lucr. dr. Teodora Emilia Coldea
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