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8. Participari la conferin{e nationale si internationale reprezentative

1. Ropciuc ., Zaharia D., Codind G.G., 2018, Effects of ferrous salts addition from gluconate
and lactate forms on wheat flour dough rheological properties, lucrare prezentati la 3rd
International Conference on Food Properties (ICFP 2018), 22-24 ianuarie, Sharjah, Emiratele
Arabe Unite, Lucrarea a fost premiaid ca cea mai bund lucrare din cadrul sectiunii.

2. Codini G.G., Zaharia D., Ropciuc S., Studies regarding the fortification of white wheat flour
dough with calcium ions on dough rheological properties, lucrare prezentati la 3™ International
Conference on Food Properties (ICFP 2018), 22.24 ianuarie, Sharjah, Emiratele Arabe
Unite. Lucrarea a fost premiatd ca cea mai bund lucrare din cadrul secfiunii.

3. Codind G.G., Zaharia D., Stroe S5.G., Dabija A., 2018, Impact of magnesium fortification on
bread quality from refined wheat flour, lucrare prezentatd laEuropean Biotechnology Congress,
26-28 aprilie, Atena, Grecia

4. Codind G.G., Dabija A., Stroe S.G., Ropciuc S., 2018, Optimization of iron-oligofructose
formulation on wheat flour of a high extraction rate on dough rheological
properties, lucrare prezentatd la International Conference on Raw Materials to processed foods,
11-13 aprilie, Antalya, Turcia :

5. Codina G.G., Zaharia D., Dabija A., Stroe S.G., 2018, Effect of calcium and magnesium from
gluconate salts on white bread quality, lucrare prezentatd la 9" Central European Congress on
food, 24-26 mai, Sibiu, Roménia

6. Dabija A., Rebenicu 1., Codind G.G., 2018, Aspecte referitoare la rolul drojdiilor in industria
fermentativa, lucrare prezentatd si premiat3 la Simpozionul ASMP, 25 mai, Sibiu, Romani

7. Codind G.G., Zaharia D., Ropciuc S., Stroe S.G., 2018, The effect of calcium lactate
fortification on the rheological, textural, crumb microstructure and sensory properties of bread
from 1250 wheat flour type, lucrare prezentati la 18™ International MultidisciplinaryScientific
GeoConference SGEM2018, 30 iunie-9iulic, Albena, Bulgaria

8. Codind G.G., Zaharia D., Stroe S.G., 2018, Quality characteristics of bread from wheat flour
of a high extraction rate with different levels of magnesium ions from lactate salt addition, lucrare
prezentat3 la 18" International MultidisciplinaryScientific GeoConference SGEM2018, 30 iunie-

Yinlie, Albena, Bulgaria
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9. Codind G.G., Zaharia D., Stroe S.G., Dabija A., Arghire C., 2018, Physico-sensory
characteristics and crumb structure of white wheat bread enriched with different types of calcium
salts, lucrare prezentatd la Eight European Conference on Sensory and Consumer Research, 2-5
septembrie, Verona, Italia

10. Codind G., Zaharia D., Mironeasa S., Dabija A., Ropciuc S., 2017, The influence of native
inulin and oligofructosis addition to flour and its effects on the rheological characteristics of the
dough, lucrare prezentatd la 4th International Conference on Food Security and Nutrition (ICFSN
2017) 13-15 martie 2017, Praga, Republica Ceha.

11. Codind G.G., Zaharia D., Ropciuc S., Dabija A., 2017, Effect of magnesium salts addition on
white wheat flour dough rheological properties, lucrare prezentati la European Biotechnology
Congress, 25-27 mai, Dubrovnik, Croatia

12. Codin& G.G., Zaharia D., Todosi Sanduleac E., Dabija A., Effect of inulin with different
polymerisation degree on wheat flour dough rheological properties of 1250 type, lucrare
prezentatd la IBEREO, 6-8 septembrie 2017, Valencia, Spania si publicatd in cartea editatd de
Hernandez M.J., Sanz T., Slavador A., Rubio-Fernandez F.J., Steinbruggen R., The multi-
disciplinary science of rheology-Towards a healthy and sustainable development, [ISBN 978-84-
697-5123-7, p.32-35

Absiractul lucrérii a fost publicat in Book of abstracts, The multi-disciplinary science of rheology-
Towards a healthy and sustainable development, ISBN 978-84-697-5122-0, p.36. Link:
http://adeit.estaticos.econgres.es/IBEREQ2017/Book/book of Abstract.pdf

13. Codina G.G., Zaharia D., Mironeasa S., Ropciuc S., 2017, Evaluaiion of wheat flour dough
rheological properties by magnesium lactate salt addition, lucrare prezentatd la conferinta
internationald The 16th International Symposium Prospects for the 3rd millennium agriculture, 28
Septembrie - 30 Septembrie, 2017, Cluj-Napoca, Romania

14. Codind G.G., Zaharia D., Ropciuc S., Oroian M. A., Todosi-Sindulesc E., 2017, Effect of
different types of soluble dietary fibre addition on rheological properties of wheat flour dough,
lucrare prezentatd la 31st EFFoST International Conference 2017 - Food Science and Technology
Challenges for the 21st Century - Research to Progress Society, 13-16 noiembrie, Sitges, Spania
13. Ropeiuc 8., Codind G. G., Zaharia D., Oroian M. A,, Dabija A., 2017, Impact of wheat flour
dough fortification with gluconate and magnesium salts on dough rheological properties, lucrare
prezentatd la 31st EFFoST International Conference 2017 - Food Science and Technology
Challenges for the 21st Century - Research to Progress Society, 13-16 noiembrie, Sitges, Spania.
16. Codind G.G., Zaharia D., Dabija A., 2017, lucrare prezentati la Conferinia Integritatea
Alimentului - A- XXVI-a editie a Simpozionului Asociatiei Specialistiilor din Morarit si
Panificatie din Romadnia, Influenta fortifierii fdinii cu scruri de calciu asupra proprietitilor
tehnolgice ale aluatului, 30.08-31.08. 2017, Bucuresti, Romania, rezumatul articolului publicat in
Cartea de abstracte a conferintei, ISBN 978-606-23-0765-3, Ed. Printech, in p.45.
Link: http://www.iba-expertal.ro/wp-content/uploads/2017/03/BOOKLET-Conferinta.pdf

17. Stroe S., Dumitru Z., Codiné 5.G., Optimization of combination between inulin and salts
from calcium lactate and magnesium gluconate for improving white wheat flour dough
rheological properties by using response surface meihodology, lucrare prezentati la Conferinta
Internationald “Biotechnologies, Present and Perspectives” Edifia a VII-a, 24-25 Noiembrie, 2017,
Suceava, Romania, rezumatul articolvlui publicat in Cartea de abstracte a conferintei, ISSN 2068-
(819, p.43. Link: http://fia.usv.ro/fiajournal/Conference/

18. Codind G.G., Zaharia D., Dabija A., Fortification of white wheat flour with iron ions and its
impact on dough empirical rheological properties, lucrare prezentatd la Conferinta Internationals
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“Biotechnologies, Present and Perspectives” Edifia a VII-a, 24-25 Noiembrie, 2017, Suceava,
Romania, rezumatul articolului publicat in Cartea de abstracte a conferinfei, ISSN 2068-0819,
p.44. Link: http://fia.usv.ro/fiajournal/Conference/

19. Codina G.G., Zaharia D., Stroe S.S., Ropciuc S., Fortification of wheat flour of 1250 type
with calcium and its impact on dough fundamental rheological properties, lucrare prezentatd la
Conferinta Internationald “Biotechnologies, Present and Perspectives” Editia a VII-a, 24-25
Noiembrie, 2017, Suceava, Romania, rezumatul articolului publicatd in Cartea de abstracte a
conferintei, ISSN 2068-0819, p.45. Link: http://fia.usv.ro/fiajournal/Conference/

20, Codind G.G., Ropciuc S., Zaharia D., Oroian M.A., 2017, Evaluation of dough emprical
rheological properties as affected by different calcium salt addition, lucrare prezentatd la SGEM
Vienna Green, 27-30 noiembrie, Viena, Austria

21. Ropciuc S., Codind G.G., Zaharia D., Stroe S.G., 2017, Dynamic and empirical rheological
properties of dough as affected by wmagnesium salt from various sources, lucrare prezentati la
SGEM Vienna Green, 27-30 noiembrie, Viena, Austria

22. Codind G.G., Mironeasa S., Arghire C., Physico-chemical properties of composite flour from
the 650 wheat flour type and different pulses and oilseeds from Romania country, prezentare sub
form#d de poster la The 15th International Symposium Prospects for the 3rd millennium
agriculture, 29th September — Ist October, 2016, Cluj-Napoca, Romania

23. Mironeasa S., Codind G.G., Mironeasa C., Minerals contents of some pulses and oilseeds,
prezentare sub form# de poster la The 15th International Symposium Prospects for the 3rd
millennium agriculture, 29th September — 1st October, 2016, Cluj-Napoca, Romania

24. Codind G.G., Mironeasa S., Todosi-Sanduleac E., Studies regarding the influence of brown
flaxseed flour addition in wheat flour of a very good quality for bread making on bread quality,
prezentare orali la The 15th International Symposium Prospects for the 3rd millennium
agriculture, 29th September — 1st October, 2016, Cluj-Napoca, Romania

25. Mironeasa S., Codind G.G., Oroian M., Bread quality characteristics as influenced by the
addition of tomato seed flour, prezentare orald la The 15th International Symposium Prospects for
the 3rd millennium agriculture, 29th September - 1st October, 2016, Cluj-Napoca, Romania

26. Codind G.G., Mironeasa S., Guit G., Todosi-Sanduleac E., 2016, Influence of the golden
floxseed addition on bread quality of wheat flour with a very good quality for bread making,
prezentare orald la International Conference Modern technologies in the food industry, 20th
October - 22th October, 2016, Chigindu, publicat in Conference Proceeding, p. 151-157, ISBN
G78-9975-87-138-9

27. Mironeasa S., Codinid G.G., Mironeasa C., 2016, Effects of the pumpkin seed addition on
bread quality of wheat flour with a very good quality for bread making, prezentare orald la
International Conference Modern technologies in the food industry, 20th October - 22th October,
2016, Chigindu, publicat in Conference Proceeding, p. 229-237, ISBN 978-9975-87-138-9.

28. Mironeasa S., Codind G.G., Evaluation the effects of pumpkin seed flour addition in wheat
flour of a strong quality for bread making on bread quality, SGEM International Conferences
Vienna Green, 2th November - 5th November, 2016, Vienna, Austria, prezentare orlad si publicat
in Conference Proceeding, transmis spre evaluare gi indexare in bazele stiintifice— ISI Web of
Scieances, Thomson Reuters, Scopus, Elsevier products, Ebsco, ProQuest, Mendeley, British
Library, etc.

29. Codind G.G., Mironeasa S., Mironeasa C., The alveograph rheological properties and bread
quality of composite defatted mustard - wheat flour, SGEM International Conferences Vienna
Green, 2th November - 5th November, 2016, Vienna, Austria, prezentare orlai si publicat in
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Conference Proceeding, transmis spre evaluare si indexare in bazele stiintifice— ISI Web of
Sciences, Thomson Reuters, Scopus, Elsevier products, Ebsco, ProQuest, Mendeley, British
Library, etc.
30. S. Mironeasa, G.G. Codind, Kheological properties of wheat flour dough as affected by
alpha-amylases derrived from different origines, The international conference biotechnologies,
present and perspectives, March 07™ — 08®, 2013, Suceava, Romania
31. G.G. Codind, C. Arghire, S. Mironeasa, Influence of added Inulin on the Alveograph
rheological characteristics of dough from 800 wheat flour type and bread quality, Proceedings of
the 9th International Conference on Cellular and Molecular Biology, Biophysics and
Bioengineering (BIO '13), Chania, Crete Island, Greece, August 27-29, 2013.
32. 8. Mironeasa, G.G. Codind, C. Popa, Effect of the addition of Psyllium fiber on wheat flour
dough rheological properties, Proceedings of the 9th International Conference on Cellular and
Molecular Biology, Biophysics and Bioengineering (BIO '13), Chania, Crete Island, Greece,
August 27-29, 2013.
33. Codind G.G., Mironeasa S., Mironeasa C., 2013, Use of wheat flour analytical characteristics
for predicting the Simulator Mixolab measurements, publicat in the 2nd WSEAS International
Conference on Agricultural Science, Biotechnology, Food and Animal Science, p. 135-240,
Brasov, Roménia, 1-3 iunie (IS, Elsevier, Scopus)
34, Mironeasa S., Codind G.G., Mironeasa C., 2013, Alveograph dough rheological parameters
related to wheat flour analytical cheracteristics using Principal Component Analysis, publicat in
the 2nd WSEAS International Conference on Agricultural Science, Biotechnology, Food and
Animal Science, p. 241-246, Roménia, 1-3 iunie (ISI, Elsevier, Scopus)
35. Mironeasa C., Mironeasa 8., Cedind G.G., 2013, Comparative Study on the Assessment of
Employee Satisfaction, publicat in 2nd WSEAS International Conference on Economics, Political
and Law Science, p. Roménia, 1-3 iunie (ISI, Elsevier, Scopus)
36. Codind G.G., Mironeasa S., 2013, Rheological properties of wheat flour dough as affected by
alpha - amylases derived from different origins, The International Conference “Biotechnologies,
Present and Perspectives” Fifth Edition, Suceava, Roménia, 7-8 martie

Disponibil online: hitp://www.fia.usv.ro/avizier/biotehnologii2013/abstracte/a.pdf
37. Codind G.G., Mironeasa S., Mironeasa C., 2012, Effect of egg yolk powder addition on
rheclogical parameters of wheat flour dough and bread quality, publicat in Proceedings of
International Conference Modern Technologies in the Food Industry , vol. I la conferinta
Comunication at the Technical Univesrity of Moldova International Conference, first edition,
Chisinéu, Republica Moldova, 1-3 noiembrie, pp. 296-301, ISBN 978-9975-80-646-6,
38. Codind G.G., Mironeasa S., Mironeasa C., 2011, Evaluation of strong whet type 650 flour
parameters with the Farinograph instrument, Bulletin of University of Agricultural Science and
Veterinary Medicine, Cluj-Napoca, 68 (1-2):418, ISBN 1843-5262. (BDI si indexat in ISI
Thomson Reuters Master Journal List)

Disponibil online: http://journals.usamvcj.ro/zootehnie/article/viewFile/6787/6083
39. C. Mironeasa, 3. Mironeasa, G.G. Codind, 2011, The quality of management. Application of
risk management procedure, Proceedings of The 3rd International Conference: Institutional
Strategic Quality Management in Higher Education, ISQM 2011, Sibiu, Iulie 14-16, pp. 249-254,
BDI: EBSCO HOST; SCIPIO, ISBN 978-973-598-913-2

Diposnibil online:

hitp://proiecte.aracis.ro/fileadmin/Academis/AG/ISOM_2011/Proceedings_ISOM._2011.pdf
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40. A. Leabu, G.G. Codind, 2009, The modification of the versatile forms of macro- and
microelements from the soil under the influence of the fertlizers and amendments, International
workshop on Environment. Nutrition Health relationship in the frame of EU policy, BENA, 16-
17 ianuarie, Galati.

41. G. G. Codina, Paslaru V., 2009, The influence of pea protein isolate addition on the
rheological properties of dough and bread quality, International workshop on Environment.
Nutrition Health relationship in the frame of EU policy, BENA, 16-17 ianuarie, Galati.

42. G. I, Fuduli, V. Pislaru, G. Codini, I. Niculitd, A. Leahu, 1. G. lzella, 2008, Obtinerea
ameolioratorilor total enzimatici. Influenta diferitelor tipuri de enzime asupra curbei mixolab.
Simpozionul Alimente functionale: Cercetari privind cresterea calitatii si sigurantei alimentelor
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