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hidrolizismodszerek alkalmazéasaval. (The determination of free and protein bound
tryptophan enantiomers by using different hydrolysis methods). Erdélyi Magyar
Tudomanyos Tarsasag. Miiszaki Szemle. Kémia szdm. 2007. 39-40. ISSN: 1454-0746. p. 35-
39.

CS5. Lucrari stiintifice publicate in reviste, altele decat cele mentionate anterior

1.

Albert, Cs., Salamon, R., Csap6, J.: Fosszilis anyagok kordnak meghatarozdsa az
aminosavak atalakulasa és racemizicioja alapjan. (Determination of fossil materials age
based ont he transformation and racemiyzation of amino acids) Csiki Székely Miizeum
Periodikaja. 2006. ISSN. 1841-0197. p. 415-438.

Albert, Cs., Salamon, Sz., Darvas, L., Kovécs, J., Salamon, R., Albert, B., Csaponé Kiss,
Zs., Csap6, J.: Egy magyarorszagi és egy erdélyi gyapjas mamut koranak meghatarozasa az
aminosavak racemizécidja alapjan (Age determination of two mammoths from Hungarian
and Transylvanian regions based on amino acid racemization in tusk and bone). Csiki Székely
Muzeum Periodikdja, 2007, ISSN. 1841-0197, p. 259-372.

C6. Lucrari stiintifice publicate in volumele manifestarilor stiintifice

1.

Csap6, J., Varga-Visi, E., Loki, K., Albert, Cs., Sara, P. Csapo6-Kiss, Zs.:
Mercaptoethansulfonic acid hydrolysis of protein in order to determine the tryptophan
content. 9" International Congress on Amino Acids. Vienna, 2005. aug. 8-12. Amino
Acids. 2005. 29. 45.

Varga-Visi, E., Loki, K., Csapd, J., Albert, Cs., Sara, P., Csapo-Kiss, Zs.: Influence of a
thermic treatment on the D-amino acid content of corn. 9" International Congress on
Amino Acids. Vienna, 2005. aug. 8-12. Amino Acids. 2005. 29. 34.

Csapo, J., Varga-Visi, E., Loki, K., Albert, Cs., Sara, P., Csap6-Kiss, Zs.: Racemization
of tryptophan of food protein influenced by different technologies. 9" International
Congress on Amino Acids. Vienna, Austria, 2005. aug. 8-12. Amino Acids. 2005. 29. 61.
Csapd, J., Loki, K., Sara, P., Csaponé Kiss, Zs., Lanyi, Sz., Albert, Cs.: Csikszereda
kornyéki forrasvizek makro- €s mikroelem-tartalma. Mineral Waters in the Carpatian
Basin. 2" International Scientific Conference. Miercurea Ciuc, 2005. July 29-30. 99-110.
Albert, Cs., Csapo, J., Varga-Visi, E., Loki, K., Csap6-Kiss, Zs.:
Mercaptoethanesulfonic acid as hydrolysis reagent of the protein and derivatization
reagent of amino acids during high performance liquid chromatographic analysis. 71"
International Conference of Chemistry. Cluj, Romania, 2005. november 11-13. 35-38.
Csapd, J., Csapo-Kiss, Zs., Albert, Cs.: Special chromatographic methods for amino acid
analysis. 11" International Conference of Chemistry. Cluj, Romania, 2005. november
11-13. 28-34.

Varga-Visi, E., Loki, K., Albert, Cs., Csapo, J.: The determination of the amount of
protein of bacterial origin on the basis of D-amino acid content. /1" International
Conference of Chemistry. Cluj, Romania, 2005. november 11-13. 129-132.

Loki, K., Albert, Cs., Varga-Visi, E. Csapd, J.: Different hydrolysis methods in order to
determine the tryptophan content of proteins. 1" International Conference of Chemistry.
Cluj, Romania, 2005. november 11-13. 125-128.
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Salamon, R., Csapd, J., Varga-Visi, E. Csapo6-Kiss, Zs., Altorjai, A., Gyéri, Z., Boros-
Gydri, A., Sara, P., Albert, Cs.: Changes in fatty acid and conjugated linoleic acid
content of milk according to season. 11" International Conference of Chemistry. Cluj,
Romania, 2005. november 11-13. 308-311

Andréas, Cs., Albert, Cs., Albert, B., Miklossy, I.: A szuperkritikus szén-dioxid
baktericid és sporadld hatasanak feltételezett molekuldris mechanizmusa (A possible
explanation of the germicide effect of carbon dioxide in supercritical state based on
molecular-biological evidences), 11" International Conference of Chemistry, Cluj, 11-
13 nov., 2005, p. 292-295.

Loki, K., Varga-Visi, E., Albert, Cs., Csap, J.: Application of sulphonic acid
hydrolysismethods in order to determine the racemization of tryptophan. 7 International
Conference on Food Science Proceedings. Szeged, 2006. apr. 20. 1-6.

Albert, Cs., Loki, K., Vargané Visi, E., Csapd, J.: A kéntartalmu aminosav-enantiomerek
mennyiségének meghatarozdsa. (The quantity determination of the enantiomers of
sulphur containing amino acids) Miiszaki Kémiai Napok’06. Veszprém, 2006. apr. 25-
27. 69-72.

Vargané Visi, E., Loki, K., Albert, Cs., Csapd, J.: Kiilonb6z6 homérsékleteken végzett
technologiai miiveletek hatdsa ¢élelmiszer- ¢és takarmanyfehérjék aminosavainak
racemizaciojara. (Racemization of aminoacids of food and fodder proteins influenced by
different technologies.) Miiszaki Kémiai Napok’06. Veszprém, 2006. apr. 25-27. 87-90.
Varga-Visi, E., Loki, K., Albert, Cs., Csapd, J.: Changes in the free D-amino acid
content of Cheddar during cheesemaking process. 7" International Conference on Food
Science Proceedings. Szeged, 2006. apr. 20. 1-5.

Csapo, J., Csaponé Kiss, Zs., Albert Cs., Loki, K., Vargané Visi, E.: Takarmanyok D-
aminosav tartalmdnak meghatarozdsa nagyhatékonysagi folyadékkromatografias
modszerekkel. (Determination of aminoacids content in fodders with high pressure liquid
cromatography) VI. Takarmanyanalitikai Konferencia. Keszthely, 2006. iun. 29. 4-5.
Csapo, J., Albert, Cs., Loki, K., Csapo-Kiss, Zs.: Spectrophotometric methods for the
determination of the micro- and macroelements of mineral waters with special regards of
microelements. Mineral Waters in the Carpatian Basin. 3 International Scientific
Conference. Miercurea Ciuc, Romania. 2006. iul. 27-29. p.59-70.

Csapo, J., Loki, K., Albert, Cs., Csaponé Kiss, Zs.: Uj nagyhatékonysagu
folyadékkromatografias modszerek a kéntartalmii aminosavak ¢és a triptofan
enantiomerei meghatarozasdra. (New HPLC methods in determination of the
enantiomers of sulphur containing amino acids and triptophan) XXX7 Ovdri Tudomdnyos
Nap. Mosonmagyarovar, 2006. oct. 5. 90-91.

Loki, K., Albert, Cs., Varga-Visi, E., Bir6, M., Salamon, Sz., Sara, P., Csaponé-Kiss,
Zs., Csapo, J.: The determination of free and protein bound tryptophan enantiomers by
using different hydrolysis methods, 12" International Conference of Chemistry.
Miercurea Ciuc, 2006. Oct. 3-8. ISBN: 9737840003. p. 97

Albert, Cs., Loki, K., Varga-Visi, E., Sara, P., Biro, M., Salamon, Sz., Csaponé-Kiss,
Zs., Csap0, J.: The separation and determination of the enantiomers of sulphur containing
amino acids after performic acid oxidation with high performance liquid
chromatography, 12" International Conference of Chemistry. Miercurea Ciuc, 2006. Oct.
3-8. ISBN: 9737840003. p.110

Albert, Cs., Pohn, G., Loki, K., Salamon, Sz., Tamas, M., Albert, B., Csap6-Kiss, Zs.,
Csapo, J.: A nyerstej Osszcsiraszdmanak hatasa a kiilonb6zd tejtermékek
szabadaminosav- ¢és szabad D-aminosav-tartalmara. (Effect of total germ number of raw
milk on free amino acid and free D-amino acid contents of various dairy products). 73"
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International Conference of Chemistry. Cluj Napoca, 2007. nov. 8-11. ISSN: 18436293.
p.21-24.

Pohn, G., Albert, Cs., Salamon, Sz., Tamas, M., Albert, B., Csapo-Kiss, Zs., Csapo, J.:
A mikroorganizmusok hatdsa a tej D-aminosav-tartalmara. (Effect of microorganisms on
the D-amino acid content of milk) /3" International Conference of Chemistry. Cluj
Napoca, 2007. nov. 8-11. ISSN: 18436293. p.81-84.

Loki, K., Mandoki, Zs., Pohn, G., Albert, Cs., Salamon, Sz., Albert, B., Csap0-Kiss, Zs.,
Csapd, J.: A para-toluol-szulfonsav, mint fehérjék hidrolizisére alkalmas reagens a
triptofan-enantiomerek szempontjabol. (Para-toluenesulfonic acid as a suitable
hydrolysing agent for protein hydrolysis employed in determination of tryptophan
enantiomers). /3" International Conference of Chemistry. Cluj Napoca, 2007. nov. 8-11.
ISSN: 18436293. p.59-62.

Mandoki, Zs., Pohn, G., Loki, K., Salamon, Sz., Albert, Cs., Albert, B., Csapd-Kiss, Zs.,
Csapd, J.: Szeleno-aminosavak meghatirozdsa ioncserés oszlopkromatografiaval és
nagyhatékonysagu folyadékkromatografidval. (Determination of selenoamino acids by
ion-exchange column chromatography and by high performance liquid chromatography).
13" International Conference of Chemistry. Cluj-Napoca, 2007. november. 8-11. ISSN:
18436293. p. 63-67.

Loki, K., Kalambura, S., Mandoki, Zs., Kricka, T., Pohn G., Albert, Cs., Csap6-Kiss,
Zs., Csap6 J.: D-tryptophan contents of alkaline digested meat flours. Krmiva 2008. 15™
International Conference. Croatia, Opatija, 2008. iun. 2-5. 89.

Mandoki, Zs., Albert, Cs., Pohn, G., Salamon, Sz., Csap6-Kiss, Zs., Csap6 J.: Separation
and determination of selenoamino acids in foods and feeding stuffs by ion-exchange
chromatography. Krmiva 2008. 15" International Conference. Croatia, Opatija, 2008.
iun. 2-5. 90.

Mandoki, Zs., Pohn, G., Albert, Cs., Salamon, Sz., Csapd-Kiss, Zs., Csapd J.:
Possibilities of liquid chromatographic determination of selenoamino acids and its food
and feeding stuff analytical aspects. Krmiva 2008. 15" International Conference.
Croatia, Opatija, 2008. iun. 2-5. 101.

Albert, Cs., Salamon, Sz., Loki, K., Csapd, J.: Evolutia continutului de aminoacizi, de
aminoacizi liberi, si a valorii biologice a laptelui in procesul pasteurizarii clasice si cu
microunde. Zilele Facultatii de Inginerie Chimica si Protectia Mediului, Ed. a V-a. lasi,
2008. Nov. 19-21. ISBN: 9789736212550 p. 332-335.

Loki, K., Kalambura, S., Pohn, G., Albert, Cs., Csap6, J.: The influence of disposal
technology obtained with alkaline treatments on D-amino acid content of slaughter waste.
11th International Congress on Amino Acids and Proteins. Vienna, 2009. 37. 1. S92.

Andras Cs., Andrés E., Salamon Sz., Albert Cs., Galicza J., Andrés R.: Irukandji-méreg
€s w-conotoxin egylittes in-vivo hatdsanak farmakodinamiis modellezése. MKE
Vegyészkonferencia és 53. Magyar Spektrokémiai Vandorgyiilés. Hajduszoboszlo,
2010. janius 30 - julius 2. 92. p.

Loki K., Kalambura S., Pohn G., Albert Cs., Csap6 J.: Vagohidi hulladékok lugos
kozombositésének hatdsa az aminosavak racemizacidjara. 16" International
Conference of Chemistry. Cluj Napoca, 2010. november 11-14. 87 p.

Albert Cs., Csap6 J.: Modszer ¢és eljaras a szoja tripszininhibitor tartalmanak és uredz
enzim aktivitasanak csokkentésére hokezeléssel kombindlt kémiai modszerekkel.
(Method and procedure for decreasing the tripsine inhibitor content and urease activity
of soy-bean by chemical methods combined with heath treatment). XXI. Nemzetkozi
Vegyészkonferencia. (21st International Conference of Chemistry). Csiksomlyo
(Sumuleu Ciuc), 2015. szeptember 23-27. 24. p.
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Albert Cs. ,Csap6 J.: Modszer és eljaras a szoja tripszininhibitor tartalmanak €s ureaz
enzim aktivitasanak csokkentésére hokezeléssel kombindlt kémiai modszerekkel.
(Method and procedure for decreasing the tripsine inhibitor content and urease activity
of soy-bean by chemical methods combined with heath treatment). XXI. Nemzetkozi
Vegyészkonferencia. (21st International Conference of Chemistry). Csiksomlyo
(Sumuleu Ciuc), 2015. Szeptember 23-27. 24. p.

Orbén Cs. — Albert Cs. — Kovics Z. : Control and Determination of Organic Compounds
During Recombinant Protein Expression in E. coli BL21, 16th CEEPUS Symposium and
Summer School on Bioanalysis,Varso, Lengyelorszag, 2016. Julius 6-15.

Csap6 J. — Albert Cs. — Tamas M.: Wine adulteration and the analytical methods capable
for detection wine adulteration. (Borhamisitas és a hamisitds kimutatdsara alkalmas
analitikai modszerek). 23" International Conference of Chemistry. (XIII. Nemzetkizi
Vegyészkonferencia). Deva (Déva), 2017. Oktober 25-27. 18.

Kovacs B. — Albert Cs. — Csap6 J.: Production of prebiotics with the help of the reaction
between maltodextrin, mono- and disaccharides and di- and tricarboxylic acids.
Prebiotikumok eldallitasa a maltodextrin, a mono- és diszacharidok, valamint a di- és
trikarbonsavak kozti reakciod segitségével. 23th International Conference of Chemistry.
(XIII. Nemzetkozi Vegyészkonferencia). Deva (Déva), 2017. Oktober 25-27. 77.
Dorméan Gy, Andras Cs, Albert Cs: Gyogyhatast élelmiszer hatéanyagok: valdban
hatdsosak? A biologiai hasznosuldas kemocentrikus szemmel ,23thInternational
Conference of Chemistry. (XIII. Nemzetk6zi Vegyészkonferencia). Deva (Déva), 2017.
Oktober 25-27 pp. 92-93

Albert Cs. — Bodor Zs. — Sim¢6 L. — Mara GY.: Characterization of lactic acid production
using Lactobacillus Casei B-26 strain in different growht conditions 18th CEEPUS
Symposium and Summer School on Bioanalysis, Szlovékia, Koméarom, 2018. junius 25-
30

Mara Gy., Becze A., Vincze B., Albert Cs. Screening Silage Bacteria for their
Antagonistic Potential and Antifungal Compounds. 18th International Symposium and
Summer School on Bioanalysis, 25-30 June 2018, Komarno, Slovakia

Vincze E.B., Albert Cs., Mara Gy. The effect of Mitsuaria chinosanitabida ont he growth
of maize in presence of two heavy metals (in hungarian). Conferinta XII. Szent-Gyorgyi
Albert, 20-12 aprilie 2018. Budapesta

Becze A., Vincze E.B., Albert Cs., Mara Gy. Antimicrobial compounds produced by
antagonistic bacteria isolated form silage. XXIV International Conference of Chemistry,
Sovata, 24-27. October 2018.

Csapd J., Kiss D., Albert Cs.: A chemical method combined with heath treatment for the
reduction of the antinutritive materials of soyabean.13th International Scientific
Conference. Biotechnology and Quality of Raw Materials and Foodstuffs. Smolenice
(Szomolany) Castle, Slovak Republic. 2018. szeptember 17-19. 28.

Csap¢ J., Kiss D., Albert Cs.: Production of antioxidant with natural origin by feather
hydrolysis. 13th International Scientific Conference. Biotechnology and Quality of Raw
Materials and Foodstuffs. Smolenice (Szomolany) Castle, Slovak Republic. 2018.
szeptember 17-19. 29.

Csap6 J., Loki K., Albert Cs., Kiss D.: Studying the racemization of tpyptophan in alkali-
treated slaughterhouse by-products. 25th Conference of Chemistry. Cluj-Napoca,
October 24-26. 2019. 64.
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Csapd J., Loki K., Albert Cs., Kiss D.: Protein hydrolysis method suitable for the
determination of tryptophan enantiomers. 25th Conference of Chemistry. Cluj-Napoca,
October 24-26. 2019. 65.

Albert Cs, Csap6 J.: A taumatin hamisitdsanak kimutatasa, és egy édesitdszer D és L-
fruktoz tartalmanak vizsgalata kiilonb6z6é kémiai modszerekkel. XIII. Hungalimentaria
2021, noi.8-9.

Héjja M.,Andras CS.D., Albert Cs.: A kerti szeder antioxidans tartalmanak analitikai
vizsgélata, 27th International Conference on Chemistry. 2021.oct 24-25.

Andras, Cs. D., Albert, Cs., Orban, Cs., Salamon, B., Dorman, Gy.: Gydgyszer-
ujrapozicionalas lehetéségek COVID-19 kezelésben: Drug repurposing possibilities for
COVID-19 treatment. Nemzetkozi Vegyészkonferencia, Cluj, 2021.

Iakab, M., Domokos, E., Albert, Cs., Biro-Janka, B., Dulf F.V.: The Effect of
Rhizophagus irregularis on Phenolics and Essential Oil of the Echinacea purpurea (L.)
Moench. Studia Universitatis Babes-Bolyai, Historia Artium 68 (2). 2023.

G. Contracte de cercetare (mentionati calitatea de director sau membru)

1. Dezvoltarea unei tehnologii de productie de anticorpi monoclonali la sediul firmei CORAX-BIONER
CEU S.A., nr. contract de finantare 398/09.11.2021, Actiunea 1.2.2, ID: POC/163/1/3, MySMIS:
121101, Responsabil proiect pe partea analitica, perioada 2021-2023, valoare 15987516,45 lei

2. Dezvoltarea unor set reactivi chimici si studiul lor in analiza apelor, Contract de cercetare - dezvoltare
stiintifica Nr. 1/01.07.2016, SC. Fiatech SRL, director proiect, perioada 01.07.2016-05.12.2016
valoare 172954,44 lei.

3. Obtinerea unui produs functional cu valoare nutritiva ridicata prin fortificarea fainii de grau cu lizina,
Nr. de inreg. IPC: 12/4/28.04.2015, Nr. de inreg. Univ. Sapientia: 252/1/28.04.2015, Institutul
Programelor de Cercetare al Univ. Sapientia, Responsabil proiect, perioada 2015-2016, valoare
16000 lei.

Programul/proiectul Functia Perioada
Determinarea cantitatii de D-aminoacizi a laptelui si a produselor lactate. Nr. de Cercetiitor/ 2004-
inreg: 1325/05.10.2004, 1283/25.10.2005, 1034/15.10.2006/Institutul L
. .. specialist 2007

Programelor de Cercetare al Univ. Sapientia
Optimizarea moleculara a unei enzimei centrale din calea metabolica a <

s . . S . . Cercetator/ 2005-
conversiei xilozei. Reactor optimizat pentru transformarea enzimatica a xilozei specialist 2008
rezultate din deseurile celulozice OMEXIL, Nr. Contract: 1/06.10.2005. CEEX p
Cercetari prlvmd cresterea s1gur.arvltel alimentare prin utlhzarea. de. procese Cercetiitor/ 2006-
neconventionale de tratare termica a unor produse alimentare lichide- SIGMA, specialist 2009
nr. Ctr.: 40/4.2006, program CEEX P
CEEX/ Retea integrata de cercetare pentru constituirea unei platforme Cercetator/ 2006-
tehnologice de biomateriale avansate, compatibila EuMaT — ADVABIOMAT specialist 2009
Nr. Contract: 54/20.07.2007
CEEX/ Diagnoza si predictie inteligenta si activa a constructiilor cu structura de | Cercetator/ 2006-
rezistenta in mediul Inconjurator complex poluat — DIRECTOR Nr. Contract: specialist 2009
136/02.10.2006




CEEX/ “Impactul campurilor electromagnetice de natura antropica asupra Cercetator/ 2006-
ecosistemelor —- ICEMECOS” Nr. Contract: X2C37/04.10.2006 specialist 2009
Programul 4 PNCDI2/ Interactii bio / non-bio implicate in design-ul tesuturilor | Cercetator/ 2007-
tari — INTESTA Nr. Contract: 41-059/14.09.2007 specialist 2010
Programul 4 PNCDI2/ Sistem Informatic Integrat, Bazat Pe Inteligenta Cercetator/ 2007-
Artificiala, Pentru Examinarea Cererilor De Brevet De Inventie — EXAMBREV | specialist 2010
Nr. Contract: 11-076/18.09.2007
Programul 4 PNCDI2/ Reproiectarea Specificititii Enzimatice prin Evolutie Cercetator/ 2007-
Dirijata. Elaborarea unei Serin-Proteaze Specifice pentru Clivarea C-terminala a | specialist 2010
Fosfotirozinei. PHOSPHOTYRASE Nr. Contract: 61-027/14.09.2007
Variatia compozitiei laptelui de mama in functie de nutritie avand in vedere
continutul de acid linoleic conjugat, trans acizi grasi, macro si microelemente, Cercetator/ 2007-
colesterind, carbamida. Nr. de inreg: 649/01.12.2007, 212/32/13.04.2009/ specialist 2009
Institutul Programelor de Cercetare al Univ. Sapientia
Sistem informatic de monitorizare si control a statiilor de epurare a apelor uzate <
R . N . . . . Cercetator/ 2007-
prin utilizarea sistemelor distribuite multi-agent si a unor algoritmi avansati de specialist 2010
reglare automata- AICSYS, nr. Ctr.: 30/2007, program INOVARE p
Aplicarea tehnologiilor de preepurare a apelor uzate in reteaua de canalizare- Cercetator/ 2007-
ATARC, nr. Ctr.: 25/2007, program INOVARE specialist 2009
Conceperea, realizarea §i experimentarea unui sistem performant de transfer a <
oxigenului in reactoare biologice aerate-TEOFIT, nr. Ctr.: 21/2007, program Cerc.e tla}t(t)r/ 22%0170_
INOVARE specialis
Tehnologie si echipament pentru pasteurizarea laptelui si a smantanii in camp de | Cercetator/ 2007-
microunde — MICROPAST nr. Ctr. 88/25.09.2007 Programul 5 INOVARE/ specialist 2010
Cresterea competitivitatii produselor lactate sinbiotice fabricate la sc lactis srl —
odorheiu secuiesc prin imbunatatirea calitatii laptelui materie prima si Cercetator/ 2007-
optimizarea si dezvoltarea activitatii de marketing- SIMBIOMARK, nr. Ctr.: specialist 2010
98/2007, program INOVARE
Tehnologii inovative de fabricare a produselor lactate functionale in conditii de | Cercetator/ 2007-
siguranta alimentara- INOVATEC, nr. Ctr.: 89/2007, program INOVARE specialist 2010
Tehnologii inovative de conservare si utilizare a bacteriilor lactice probiotice cu <
. . X . - Cercetator/ 2007-
performante biotehnologice superioare pentru cresterea sigurantei alimentare- specialist 2010
INCTEC, nr. Ctr.: 61-001, program PNCDI2 p
Cercetari interdisciplinare privind valorificarea energetica a subproduselor din | Cercetator/ 2007-
industria laptelui-vespil, nr. Ctr: 31-096, program PNCDI2 specialist 2010
Tehnologii pentru producerea de alimente cu continut optim de seleniu- TOPAS, | Cercetator/ 2007-
nr. Ctr. 61-022, program PNCDI2 specialist 2010
Inoculanti microbieni pentru sisteme de agricultura durabila- MIMOSA, nr. Ctr. | Cercetator/ 2007-
31-048, program PNCDI2 specialist 2010
Programul 4 PNCDI2/ Procedeu de obtinere de bioetanol din deseuri <
. . . . . .| Cercetator/ 2008-
Agroalimentare Tratate cu Enzime Termostabile Recombinante, Obtinute prin specialist 2011

Expresie Heterologa Extracelulara — Bio-desenex, nr. Ctr. 62-090/2008




Programul 4 PNCDI2/ Elucidarea mecanismului de Reglare Fina a Raspunsului <

N . L. . o a .. Cercetator/ 2008-
Imun in Patologia Neoplazica si Inflamatorie Umana in vederea Elaborarii unor alist 2011
Terapii Inovative — ERIC, nr. Ctr. 42-147/2008 specials
Prog.rarr.lul 4 PNCDI2/ Slgt(?m blf)lnfoArmatlc baz.at pe inteligenta art1ﬁ01alq pentru Cercetiitor/ 2008-
monitorizarea sistemului imunitar in corelatie cu procesele metabolice din alist 2011
organismul uman- MONIMUN, nr. Ctr. 62-073/2008 specials
Programul Operational Sectorial Axa 2.1.1/ Biopreparate microbiene pentru | Cercetator/ 2010-
cresterea productivitatii si protectia culturilor agricole- BIOPREP Nr. Contract: | specialist 2012
169/16.06.2010, valoare totala 5.000.000 lei
Continutul de seleniu a alimentelor provenite din Secuime Nr. inreg. IPC: Cercetiitor/ 2010-
48/4/09.04.2010, Univ. Sap.: 211/4/09.04.2010, IPC: 34/5/22.03.2011, Univ. | ~* 7 ¢ 2 5013
Sap.: 126/5/22.03.2011. / Institutul Programelor de Cercetare al Univ. Sapientia p
Programul 4 PNCDI2/ Managementul complex al resturilor vegetale in sistemele | Cercetator/ 2014-
de agricultura conservativda CERES, ctr. Nr. 159/2014 specialist 2016
Programul PNCDI2/ Synthesis of some C4, C5 carboxilic acid building block | Cercetator/ 2012-
chemicals from renewable biomass resources-BIOBUILD Nr. Contract: 31/2012 | specialist 2015
Programul Operational Sectorial Axa 2.1.1./Biopreparate microbiene pentru | Cercetator/ 2013-
cresterea calitatii furajelor insilozate-SILOPREP Nr. contract: 565/09.09.2013 , | specialist 2015
valoare totala 6.066.000 lei
Programul PNCDI2/ Controlul functiilor celulelor dendritice cu semnale anti- | Cercetator/ 2014-
inflamatoare si de moarte celulara- DCFANS 615/12.11.2014 specialist 2016
Programul PNCDI2/Ingineria metabolica la Escherichia coli pentru obtinerea 1,4- | Cercetator/ 2014-
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