Curriculum vitae

Informatii personale

Nume/Prenume Salamon Rozalia Veronika

Telefon -
E-mail salamonrozalia@uni.sapientia.ro
Data si locul nasterii 10, lunie, 1979, Miercurea-Ciuc
Functia si locul de munca Conferentiar, Universitatea Sapientia din Cluj Napoca,
(universitatea, facultatea, Facultatea de Stiinte Miercurea Ciuc, Departamentul de Stiinte Alimentare
catedra)
Educatie si formare
Institutia Perioada Titlul obtinut
Universitatea Kaposvar Ungaria 2005-2010 Doctor
Facultatea de Zootehnie
Universitatea Lucian Blaga Sibiu, Facultatea de Stiinte Agricole, 2002-2004 Master

Industrie Alimentara si Protectia Mediului

Specializarea: Asigurarea Calitatii §i Sigurantei Alimentare

Universitatea Lucian Blaga Sibiu, Facultatea de Tehnologia 1997-2002 Inginer

Textilelor si Produselor Alimentare

Specializarea: Tehnologia si Controlul Calitatii Produselor

Alimentare

Licelul teoretic Marton Aron 1993-1997 bacalaureat in 1997

Experienta profesionala

Functia Perioada Institutia
Conferentiar 09.2014-prezent Universitatea Sapientia, Cluj Napoca, Facultatea de Stiinte Miercurea-
Ciuc, Catedra de Stiinte Alimentare
Lector invitat 02/2012 Development of the Southern Danubian universities competitiveness -
(1 lung) TAMOP-4.2.1.B-10/2/KONV-2010-0002, la Universitatea Kaposvar,
Ungaria,
Lector 02.2009 - 09.2014  Universitatea Sapientia, Cluj Napoca, Facultatea de Stiinte Miercurea-
Ciuc, Catedra de Stiinte Alimentare
Bursa de cercetare 01/2009 Domus, Academia de Stiinte Maghiara, Ungaria, junior cercetitor,
(1 luna) Universitatea din Kaposvar, Catedra de Chimie si Biochimie.
Bursa de cercetare 09/2007 Domus, Academia de Stiinte Maghiara, Ungaria, junior cercetitor,
(1 lung) Universitatea din Kaposvar, Catedra de Chimie si Biochimie..
asistent universitar 03.2006 - 02.2009  Fundatia Sapientia - Universitatea Sapientia, Cluj Napoca, Facultatea de
Stiinte Miercurea-Ciuc, Catedra de Stiinte Alimentare
Bursa de cercetare 09/2006 Domus, Academia de Stiinte Maghiard, Ungaria, junior cercetator,
(1 lung) Universitatea din Kaposvar, Catedra de Chimie si Biochimie..

preparator universitar 05. 2004 - 03.2006  Fundatia Sapientia - Universitatea Sapientia, Cluj Napoca, Facultatea de
Stiinte Miercurea-Ciuc, Catedra de Stiinte Alimentare

Bursa de cercetare 09/2005 Domus, Academia de Stiinte Maghiara, Ungaria, junior cercetator,
(1 lung) Universitatea din Kaposvar, Catedra de Chimie §i Biochimie.
Inginer industria 11.2002 - 05.2004  Fundatia Sapientia - Universitatea Sapientia, Cluj Napoca, Facultatea de

alimentara (laborant) Stiinte Miercurea-Ciuc, Catedra de Stiinte Technice si ale Naturii



Alte functii detinute (nedidactice)

Functia Perioda Institutia
Consilier calitate si de 2014-2017 SC. Lixid SRL. Fabica de bere Csiki Sor
implementare tehnologie
Membru consiliul de 2011-2017 Universitatea Sapientia, Cluj Napoca, Facultatea de Stiinte Miercurea-
departament Ciuc, Departamentul de Stiinte Alimentare
Adjunct sef catedra 2006-2008 Universitatea Sapientia, Cluj Napoca, Facultatea de Stiinte Miercurea-
Ciuc, Catedra de Stiinte Alimentare
Membru consiliul de 2005-2009 Universitatea Sapientia, Cluj Napoca, Facultatea de Stiinte Miercurea-
Facultate Ciuc
Inginer tehnolog 08.2002 - Industrializarea Laptelui Harghita Miercurea — Ciuc
11. 2002

Limbi straine cunoscute

Limba Nivelul Nivelul
Limba engleza . mediu . incepator
Limba maghiara (limba Scris avansat Vorbit avansat
matern)

Activitatea didactici (cursuri, seminarii, lucrari practice conduse)

Disciplina Perioada
Curs Lucrari Proiecte
practice
Chimie alimentara - 2003-2006 -
Chimie analitica - 2004-2005 -
Calitatea alimentelor - 2006-2007 -
Siguranta alimentelor 2009-2017, - 2006-2017

2020-prezent

Proiect tehnologic - - 2006-2017
Tehnologii si utilaje in ind. fermentativa ~ 2009-2017, 2009-2017 -
2020-prezent
Analiza fabricatiei: Studii de caz - - 2012-2017
Ambalarea produselor alimentare 2013- 2017, - -
2020-prezent
Tehnologii fermentative moderne 2014-2017, -
2020-prezent
Probleme de siguranta alimentare 2014-2017 2014-2017
Domeniul de cercetare: stiinte alimentare, biotechnologii
Activitatea de cercetare, granturi
Nr.crt Titlul temei/ director sau membru Program Anul Valoare
1. Obtinerea unui produs functional prin adaos de trilinoleat  Institutul Programelor 2011- 10000 Eur
conjugat produs prin semisinteza, de Cercetare al Univ. 2014
http://www.sapientia.ro/data/cercetare/granturi-PUC- Sapientia
2011-2012.pdf/
Nr. de inreg:1PC: 1/22/05.01.2012,
Nr. de Tnreg. Univ. Sap.: 5/22/05.01.2012
Nr. de nreg. IPC: 59/9/08.11.2012
Nr. de Tnreg. Univ. Sap.: 614/9/08.11.2012
Nr. de inreg. IPC: 2/10/21.01.2014
Nr. de inreg. Univ. Sap.: 34/10/21.01.2014
/DIRECTOR
2. Extractia acidului tartric din subprodusele vinicole prin Institutul  Programelor 2002- 6.720 Eur
metode ecologice Nr. de inreg: E/CS/426/25.03.2003 de Cercetare al Univ. 2003

/MEMBRU Sapientia


http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf/
http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf/

10.

11.

12.

13.

14.

15.

16.

17.

Determinarea cantitatii de D-aminoacizi a laptelui si a
produselor lactate, Nr. de inreg: 1325/05.10.2004,
1283/25.10.2005, 1034/15.10.2006/MEMBRU

Variatia compozitiei laptelui de mama in functie de
nutritie avand 1n vedere continutul de acid linoleic
conjugat, trans acizi grasi, macro si microelemente,
colesterina, carbamida, Nr. de inreg:649/01.12.2007,
212/32/13.04.2009/ MEMBRU

Continutul de seleniu a alimentelor provenite din

Secuime Nr. Tnreg. IPC: 48/4/09.04.2010,

Univ. Sap.: 211/4/09.04.2010,

IPC: 34/5/22.03.2011,

Univ. Sap.: 126/5/22.03.2011. /MEMBRU

Studiul paduchilor de plante si pradatorii lor in diferite
chemotipuri de Tanacetum vulgare
http://www.sapientia.ro/data/cercetare/granturi-PUC-
2011-2012.pdf Nr. inreg.:

IPC: 1/13/05.01.2012

Univ. Sap.: 5/13/05.01.2012

IPC: 59/1/08.11.2012

Univ. Sap.: 614/1/08.11.2012/MEMBRU

Cercetari interdisciplinare privind valorificarea energetica
a subproduselor din industria laptelui (VESPIL) contract:
31-096/ 2007/MEMBRU

Tehnologii innovative de conservare s§i utilizare a
bacteriilor ~ lactice  probiotice cu  performante
biotehnologice superioare pentru cresterea sigurantei
alimentare (INCTEC) contract 61-001/2007/MEMBRU
Tehnologie si echipament pentru pasteurizarea laptelui si
a sméantanii in cadmp de microunde (MICROPAST)
Contract nr. 88/25.09.2007/MEMBRU

Tehnologii innovative de fabricare a produselor lactate
functionale in conditii de siguranta alimentara
(INOVATEC) Contract nr. 89/25.09.2007//MEMBRU

fabricate la SC Lactis SRL— ODORHEIU SECUIESC
prin imbundtatirea calitatii laptelui materie prima si
optimizarea §i dezvoltarea activititii de marketing
Contract nr. 98/28.09.2007/MEMBRU

Tehnologii pentru producerea de alimente cu continut
optim de seleniu (TOPAS) Contract nr. 61-022 /
14.09.2007/MEMBRU

Sistem informatic de monitorizare si control a statiilor de
epurare a apelor uzate prin utilizarea sistemelor
distribuite Multi-Agent si a unor algoritmi avansati de
reglare automata (AICSYS) Contract nr.
30/24.09.2007/MEMBRU

Aplicarea tehnologiilor de preeurare a apelor uzate Tn
reteaua de calanizare (ATARC)- Contract nr.
25/24.09.2007/MEMBRU

Inoculanti microbieni pentru pentru sisteme de agricultura
durabila (MIMOSA)- Contract nr. 31-
048/14.09.2007/MEMBRU

, perioada 2013-2015

Conceperea, realizarea si experimentarea unui sistem
performant de transfer a oxigenului in reactoare biologice
aerate (TEOFIT) Contract nr. 21/21.09.2007/MEMBRU
Biopreparate microbiene pentru cresterea calitatii
furajelor insilozate- Contract nr.:
565/09.09.2013/MEMBRU

Institutul ~ Programelor
de Cercetare al Univ.
Sapientia
Institutul ~ Programelor
de Cercetare al Univ.
Sapientia

Institutul Programelor de
Cercetare al Univ.
Sapientia

Institutul Programelor de
Cercetare al Univ.
Sapientia

PNCDI 11

PNCDI 11

INOVARE

INOVARE

INOVARE

PNCDI 11

INOVARE

INOVARE

PNCDI 11

INOVARE

POS CCE- Axa 2

2004-
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2009

2009-
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2011-
2014
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2007-
2010
2007-
2009

2007-
2009

2007-
2009

2007-
2010

2007-
2009

2007-
2009

2007-
2010
2007-
2009

2013-
2015

6214 Lei+
4680 Eur

20800 Lei

45000 Lei

10000 Eur

2078000
RON


http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf
http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf

Membru in organizatii stiintifice si profesionale

internationale
Membru al Corporatiei Doctorale ale Academiei Stiintifice Ungare

nationale

Membru al Societatii Maghiare Tehnico-Stiintifice din Transilvania

Membru Tn Asociatia Specialistilor de Industria Alimentard din Romania
Consilier stiintific in Asociatia International Kiirtésh Kalach Trade Corporation

Membru in colective de redactie (de specialitate):
editor, ACTA UNIVERSITATIS SAPIENTIAE, seria Alimentaria, ISSN 2066-7744 (online version)

Citari Google Scholar: 341 (165 dupa 2016),
h-index 9 (7 dupa 2016),
i10-index 8 (4 dupa 2016)

Mentorat studenti:

Conducator stiintific a 23 de prezentari la conferinte studentesti din 2004-2021.:

- Conferinte studentesti locale: din 10 prezentari 7 au fost premiati

- Conferinte studentesti nationale (inclusiv Ecotrophelia, Innovativa) : din 10 prezentéri 6 au fost premiati
- Conferinte studentesti internationale: 3 prezentari

Popularizare a stiintei
Organizarea unor concursuri, evenimente de popularizare ale stiintelor naturii: -
¢ Organizator: Concursul Laborkukac, din anul 2010-2017;

¢ Organizator: Ziua portilor deschise Tn laboratoarele departamentului de Stiinte Alimentare, din anul 2010-
2017;

o Redactor, revista de popularizare a stiintei Laborkukac, nr.1/2013.

o Redactor emisiune sdptdmanalad de popularizare a stiintei la Radio Retro Miercurea Ciuc denumit Bufnita,
ntre 2014-2016.

¢ Organizator: Competitiei nationale de creatie studenteasca Ecotrophelia Romania, 2014

e Membru organizator a conferintei Rolul Multimediei in Pedagogie, 8-9 iulie 2011

o Organizator a Cercului de orientare in cariera, 2012-2013

e Membru juriu, Conferinta Internationala Studenteasca, Sectiunea Agronomie, 2021

05.10.2021



I. LISTA COMPLETA DE PUBLICATII, CREATIIL, INVENTII

A. Teza de doctorat.

A Székelyfoldon eldallitott tej és tejtermékek elallitasi koriilményeinek hatdsa a zsirsav-osszetételre, kilonds
tekintettel a konjugalt linolsavra (The effect of production parameters on fatty acid composition, mainly on the
conjugated linoleic acid content of milk and dairy products, manufactured in Sekler’s county.), Dr. Janos
CSAPO, University of Kaposvar, Faculty of Animal Science, Institute of Chemistry, Department of
Biochemistry and Food Chemistry.

B. Carti publicate

B2. Carti (manuale, monografii, tratate, indrumare etc.) publicate in tara, la
edituri recunoscute CNCSIS

. Csap06, J., Salamon, R.V.: Tejipari technoldgia és mindségellendrzés (Tehnologia si controlul calitatii
produselor lactate), Editura Scientia Kiado, Cluj, 2006, ISBN 973-7953-68-1, 160. p.

. Bir6, G., Salamon, R.V.: Elelmiszer-biztonsag (Siguranta alimentard), Editura Scientia Kiad6, Cluj, 2009,
ISBN 978-973-1970-15-8, 202 p.

. Salamon R.V., Szép Al.: Elelmiszeripari technoldgia szamitasok |. Anyag és energiamérlegek (Calcule
tehnologice din industria alimentard I. Bilanfuri de masa si energie), Editura Cermi, lasi, 2013, ISBN 978-973-
667-390-0, 210 p.

. Salamon R.V.. Tej ¢és tejtermékek eldallitasi  koriilményeinek hatisa a  zsirsav-0sszetételre és
konjugéltlinolsavra (Influenza conditiilor de obtinere a laptelui si produselor lactate asupra conginutului de
acizi grasi si a acidului linoleic conjugat), Editura Cermi, lasi, 2014, ISBN 978-973-667-391-7, 85 p.

. Salamon R.V., Szilagyi J., Szép Al.: Elelmiszeripari technolégia szamitasok I1. Mechanikai miiveletek (Calcule
tehnologice din industria alimentarda I1. ), Editura Cermi, lasi, 2015, ISBN 978-973-667-445-7, 200 p.

. Salamon R.V., Andras Cs. D., Szép, Al.: Elelmiszeripari technologiai szamitisok III. Hékozvetitéssel
megvaldsitott komponensszétvalasztasi miiveletek, Editura Cermi, lasi, 2015, ISBN 978-973-667-447-1, 190 p.

C. Lucrari stiintifice publicate

C1. Lucrari stiintifice publicate in reviste cotate ISI

. Laslo, E., Gyérgy, E., Mara, Gy., Szentes, S., Salamon, R.V., Andrés, Cs.D., Lanyi, Sz.: The management of N
and P nutrition of plants using nitrogen fixing and phosphorus solubilizing bacteria. Environmental Engineering
and Management Journal, 11, 2, 2012, ISSN: 1582-9596, p. 371-375.

. Benedek, T., Mathé, I., Salamon, R., Rakos, Sz., Pasztohy, Z., Marialigeti, K., Lanyi, Sz.: Potential bacterial
Soil inoculant made up by Rhodococcus sp. and Pseudomonas sp. for remediation in situ of hydrocarbon- and
heavy metal polluted soils. Studia Universitatis Babes-Bolyai, Seria Chemia. 3, 2012, ISSN (print): 1224-7154.
ISSN (online): 2065-9520. p. 199-213.

. Salamon, R.V., Vargané Visi, E., Andras, Cs.D., Csapd Kiss, Zs. Csap0, J.: Synthetic methods to obtain
conjugated linoleic acids (CLAS) by catalysis, Acta Alimentaria, 44, 2, 2015, ISSN (online): 1588-2535, p. 229-
234

. Benedek, K., Balint, J., Salamon, R.V., Kovacs, E., Abraham, B., Fazakas, Cs., Loxdale, Cs., Balog, A.:
Chemotype of tansy (Tanacetum vulgare L.) determines aphid genotype and its associated predator system,
Biological Journal of Linnean Society, (online), 114, 2015, ISSN (online): 1095-8312, p. 709-719

. Andraés, C.D., Salamon, R.V., Barabas, I., Volf, I., Szép, A. (2015). Influence of extraction methods on caraway
(Carum carvi L.) essential oil yield and carvone/limonene ratio. Environmental Engineering & Management
Journal, 14 (2), 2015, p. 341-347. (IF 1,008)



6. Laslo, E., Mara, Gy. Funkenhauser, B., Dobri, E., , Salamon, R.V., Lanyi, Sz., Abraham, B.: Isolation and

10.

screening of lactic acid bacteria from naturally fermented sources with high biotechnological potentia.l Studia
Universitatis Babes-Bolyai, Seria Chemia, 60, 4, 2015,p. 95-106.

Balint, J., Zytynska, S.E., Salamon, R.V., Mehrparvar, M., Weisser, W.W., Schmitz, O.J., Benedek, K., Balog,
A*.: Intraspecific differences in plant chemotype determines the structure of arthropod food webs. Oecologia
180,(3), 2016, p. 797-807.

Vincze, E. B., Salamon, R.V., Kovacs, E., Mara, Gy.: Effect of metal tolerant plant growth promoting
rhizobacteria on bean growth, cadmium and zinc uptake and stress responses, Environmental Engineering and
Management Journal, 17, 4, 2018, ISSN: 1582-9596, p. 803-813.

Andras, C.D., Matyas, L., Raduly, B., Salamon, R.V. Increasing the prediction efficiency of Hansen solubility
parameters in supercritical fluids. Periodica Polytechnica Chemical Engineering, 63 (2), 2019, p. 286-293. (IF
0,877)

C2. Lucrari stiintifice publicate in reviste indexate in baze de date internationale
(indicati si baza de date)

Csap0, J., Csapéné Kiss, Zs., Vargané Visi, E., Albert, Cs., Salamon, R.V.: Kiilonb6z6 technolégiaval késziilt
sajtok Osszes szabad és szabad D-aminosav tartalma (Total free and free D-aminoacid content of cheeses
produced by different technologies). Acta Agraria Kaposvériensis, 9, 2, 2005, ISSN: 14181789, p. 61-71.
(CABI Database)

Salamon, R.V., Csap0, J., Vargané Visi, E., Csap6-Kiss, Zs., Altorjai, A., Gyéri, Z., Sara, P., Loki, K., Albert,
Cs.: A tej zsirsavosszetételének és konjugalt linolsav-tartalménak valtozésa az évszakok szerint (The influence
of the season on the fatty acid composition and conjugated linolic acid content of the milk). Acta Agraria
Kaposvariensis, 9, 3, 2005, ISSN: 14181789, p. 1-15. (CABI Database)

Salamon, R.V., Szakaly, S., Szakaly, Z., Csap0, J.: Konjugalt linolsav (CLA) — tejtermékek — human-egészség.
1. Alapismeretek és CLA a tejben (Conjugated linoleic acid (CLA)- Dairy products — Human Health. 1. Basic
Knowledge and CLA milk). Journal of the Academic Hungarian Dairying (Tejgazdasag), 65, 2005, ISSN:
1219-3224, p. 4-13. (DSA, CABI Database)

Salamon, R.V., Szakaly, S., Szakaly, Z., Csap6, J.: Konjugalt linolsav (CLA)-tejtermékek- huménegészség. 2.
CLA tejtermékekben és egyes élelmiszerekben. (Conjugated linoleic acid (CLA)- Dairy products — Human
Health. 2. CLA in dairy produscts and different foods). Journal of the Academic Hungarian Dairying
(Tejgazdasag), 65, 2005, ISSN: 1219-3224, p. 14-21, (DSA, CABI Database)

Salamon, R.V., Szakdly, S., Szakély, Z., Csapd, J.: Konjugélt linolsav (CLA)-tejtermékek- huméanegészség..3.
A CLA és hatasai az emberi szervezetben (Conjugated linoleic acid (CLA)- Dairy products — Human Health. 3
CLA and its effects in human body). Journal of the Academic Hungarian Dairying (Tejgazdasag), 65, 2005,
ISSN: 1219-3224, 22-31. p. (DSA, CABI Database)

Salamon, R.V.,Varga-Visi, E., Sara, P., Csaponé Kiss, Zs., Csap6, J.: The influence of the season on the fatty
acid composition and conjugated linolic acid content of the milk, Krmiva, 48, 4, 2006, ISSN:0023-4850, p.193-
200. (CABI Database, Referativny Zhurnal, Agricola)

Salamon, R.V., Loki, K., Salamon, Sz., Sara, P., Albert, B., Mandoki, Zs., Csaponé Kiss, Zs., Gy6ri, A., Gyori,
Z., Csap6 J.: Changes in the fatty acid composition of different milk products caused by different technology,
Agriculture, 13, 1, 2007, ISSN: 1330-7142, p.189-191. (CABI Database, Referativny Zhurnal, Agricola)
Salamon, R.V., Loki, K., Salamon, Sz., Albert, B., Sara, P., Gyéri, A., Gy6ri, Z., Csaponé Kiss, Zs., Csapo, J.:
Changes in fatty acid composition of foodstuffs during conventional and microwave heat treatment, Krmiva, 49,
1, 2007, ISSN:0023-4850,p. 23-28. (CABI Database, Referativny Zhurnal, Agricola)

Salamon, R.V., Léki, K., Salamon, Sz., Albert, B., Séara, P., Borosné Gy6ri, A., Gy6ri, Z., Csapéné Kiss, Zs.,
Csap0, J.: Tej és tejtermékek zsirsav-Osszetételének valtozdsa szintenyészetek hatdsara, valamint a
mikrohullamu kezelés soran (Changes in fatty acid composition and conjugated linoleic acid contents of milk
and dairy products caused by pure cultures as well as during microwave heat treatment), Acta Agraria
Kaposvariensis, 11, 3, 2007, ISSN: 14181789, p.24-35. (CABI Database)

Salamon, R.V., Salamon, Sz., Csap6né Kiss, Zs., Borosné, Gy.A., Gyéri, Z., Csap0, J.: Savanyu tejtermékek
zsirsav-0sszetételének valtozasa mikroorganizmus tenyészetek és napraforgdolaj hozzaadasakor (Changing the
fatty acid composition of fermented dairy products by addition of selected cultures and sunflower oil), Journal

of the Academic Hungarian Dairying (Tejgazdasag), 68. 1-2, 2008, p. 63-70. (DSA) ISSN: 1219-3224


http://scholar.google.com/scholar?cluster=17893528509785178929&hl=en&oi=scholarr
http://scholar.google.com/scholar?cluster=17893528509785178929&hl=en&oi=scholarr

11.

12.

13.

14,

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

Salamon, R.V., Loki, K., Csapéné Kiss, Zs., Borosné Gyéri, A., Gyéri, Z., Csapd, J.: Changes in fatty acid
composition of milk and dairy products caused by pure cultures as well as increasing of conjugated linoleic acid
contents by adding sunflower oil, Krmiva, 51, 2, 2009, ISSN:0023-4850, p.99-103 (CABI Database, Referativny
Zhurnal, Agricola)

Andras, Cs.D., Kapas, A., Bartha, Z., Salamon, R., Csajagi, Cs., Székely, G., Salamon, Sz., Gyorgy, E.:
Edeskomény (Foeniculum vulgare Mill.) ill6olaj kinyerése mikrohullimi vizgézdesztillacioval —és
szuperkritikus &llapotd szén-dioxiddal (Obtaining of fennel (Foeniculum vulgare Mill.) volatile oil with
microwave-asisted hydrodistillation and by extraction with carbon-dioxide in supercritical state). Olaj szappan
kozmetika-kilonszam, 58, 2009, ISSN 0472 8602,p. 66-72. (Chemical Abstract)

Salamon, R.V., Varga-Visi, E., Csap6-Kiss, Zs., Gyéri, A., Gyéri, Z., Csap0, J.: The influence of the season on
the fatty acid composition and conjugated linoleic acid content of the milk. Acta Universitatis Sapientiae,
Alimentaria, 2. 1, 2009, ISSN 1844-7449, p. 89-100. (CABI Database, Global Health )

Salamon, R.V., Méandoki, Zs., Csapd-Kiss, Zs., Gy6ri, A., Gy6ri, Z., Csap0, J.: Changes in fatty acid
composition of different milk products caused by different technology. Acta Universitatis Sapientiae,
Alimentaria, 2. 1, 2009, ISSN 1844-7449, p. 101-109. (CABI Database, Global Health )

Salamon, R.V., Salamon, Sz., Csapd-Kiss, Zs., Csap6d, J.: Composition of mare's colostrum and milk. I. Fat
content, fatty acid composition and vitamin contents. Acta Universitatis Sapientiae, Alimentaria, 2. 1, 2009,
ISSN 1844-7449, p. 119-131. (CABI Database, Global Health )

Salamon, R.V., Loki, K., Csap6-Kiss, Zs., Csap6, J.: Changes in the fatty acid composition and conjugated
linoleic acid content of sour dairy products caused by pure cultures. Acta Universitatis Sapientiae, Alimentaria.
2.2,2009, ISSN 1844-7449, p. 276-286. (CABI Database, Global Health )

Salamon, R.V., Loki, K., Varga-Visi, E., Mandoki, Zs., Csapd, J.: Increase of conjugated linoleic acid content
of dairy products by adding sunflower oils. Acta Universitatis Sapientiae, Alimentaria. 2. 2, 2009, ISSN 1844-
7449, p. 278-293. (CABI Database, Global Health)

Zaharia, N., Salamon, R., Pascal, C., Salamon, Sz., Zaharia, R.: Changes in fatty acid composition and
cholesterol content of goat colostrum, Biotechnology in animal husbandry. Vol 27. (3)2, 2011, ISSN 1450-9156,
p. 1201-1208. (CABI Database).

Tamas, M., Mandoki, Zs., Méarton, M., Mészéros, S., Lanyi, Sz., Salamon, R., Salamon, Sz., Albert, Cs., Csapo,
J.: Kiilonb6z6 6szibuza (Triticum aestivum L.) hajtas és blizaszem Osszesszelén- és szervesszelén-tartalma.
Acta Agraria Kaposvariensis, 15,1,2011, p. 67-84. (CABI Database)

Varga-Visi, E., Siili, A., Csap6-Kiss, Zs., Béri, B., Salamon, R.V., Loki K., Csapd, J.: Colostrum of current and
rare cattle breeds: fatty acid pattern. Acta Universitatis Sapientiae, Alimentaria. 2011, ISSN 1844-7449, p. 5-17.
(CABI Database, Global Health)

Béri, B., Varga-Visi, E., Loki K., Csapd-Kiss, Zs., Siili, A., Salamon, R.V., Csap0, J.: Analysis of the fatty acid
pattern of milk from current and rare cattle breeds. Acta Universitatis Sapientiae, Alimentaria, 2011, ISSN
1844-7449, p. 28-43. (CABI Database, Global Health)

Salamon, R.V., Léki, K., Csap06-Kiss, Zs., Salamon, Sz., Csap0, J.: Fatty acid profile of sour dairy products
produced by different strater cultures. Acta Agriculturae Slovenica. 3. 2012. ISSN 1854-4800, p. 323-326. (CAB
Abstracts, COBISS, AGRIS, FSTA, Scopus)

Varga-Visi, E., Loki K., Salamon, R.V., Csap6, J.: Gas cromatpographic analysis of conjugated linoleic acids.
Acta Universitatis Sapientiae, Alimentaria, 2012, ISSN 1844-7449, p. 52-62. (CABI Database, Global Health)

Csapo, J., Salamon R.V.: Fatty acid composition and cholesterol content of the fat of pigs of various genotypes,
Acta Universitatis Sapientiae, Alimentaria, 6, 2013, ISSN 1844-7449, p. 23-33 (CABI Database, Global
Health)

Csapd, J., Salamon, R.V., Salamon, Sz., Tord, Sz., Csapdné Kiss, Zs. Structural and quantitative analysis of
exopolisaccharides and oligosaccharides produced by lactobacillus. I. Basic information, isolation, quantitative
determination, molecular mass and monosaccharide composition, Acta Universitatis Sapientiae, Alimentaria, 7,
2014, ISSN 1844-7449, p. 5-29 (CABI Database, Global Health)

Csapd, J., Salamon, R.V., Salamon, Sz., Tord, Sz., Csapdné Kiss, Zs. Structural and quantitative analysis of
exopolisaccharides and oligosaccharides produced by lactobacillus. Il. The connection status-, configuration-,
phosphorous content-, modification-, structure of monosaccharides, exopolysaccharides in yogurt,
galactooligosaccharides, Acta Universitatis Sapientiae, Alimentaria, 7, 2014, ISSN 1844-7449, p. 21-44 (CABI
Database, Global Health)
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Csapo, J., Holl6, G., Hollo, 1., Salamon, R.V., Salamon, Sz., Tord, Sz., Csapéné Kiss, Zs: Production of
selenium-enriched milk and dairy products, Acta Universitatis Sapientiae, Alimentaria, 8, 2015, ISSN 1844-
7449, p. 5-29 (CABI Database, Global Health)

Albert, Cs., Gombos, S., Salamon, R.V., Csiki, Z., Prokisch, J., Csap6, J.:Production of highly nutritious
functional food with the supplementation of wheat flour with lysine, Acta Universitatis Sapientiae, Alimentaria,
10, 2017, ISSN 1844-7449, p. 5-20 (CABI Database, Global Health)

Lucrari stiintifice publicate in reviste din strainatate (altele decat cele mentionate
anterior)

Borosné Gydri, A., Salamon, R., Gundel, J., Gy6ri, Z., Salamon, Sz., Csapo, J.: A konjugdlt linolsav
antioxidans hatasanak vizsgalata egy modell kisérletben (Examination of the Antioxidant Effect of Conjugated
Linoleic Acid During a Model Experiment), Agrartudomanyi Kézlemények, 26, 2007, p.15-18.

Csapo, J., Albert, Cs., Salamon, Sz., Darvas, L., Kovécs, J., Salamon, R.V., Albert, B., Csap6-Kiss, Zs.: Az
aminosavak racemizaciéjan alapuld korbecslkés alkalmazasa egy magyarorszégi és egy erdélyi mamutcsont és -
agyar kordnak meghatérozasara (Use of amino acid racemization for age determination of two mammoth’s tusk
and bone from Hungarian and Transylvanian regions). Somogyi Mdzeumok Kézleményei, 18, 2008, ISSN: 2060-
1980, p.139-146.

Salamon, Sz., Salamon, R.V., Csapo, J.: A Csikszereda és kornyékén €16 anyak tejosszetételének valtozasa a
laktacié soran (The variation of breast milk composition during the lactation stage for mothers from the Csik
region), Agrartudomanyi Kézlemények, 41, 2010, p. 93-98.

Marton, M.-R., Szép, S., Méandoki, Zs.,Tamas, M., Salamon, R.V., Salamon, Sz., Andras, Cs., Csapo,
J., Tépléalkozéasi csirdk zsirsavosszetételének valtozésa a csirdztatas sordn (Changes of the fatty acid composition
of sprouts during germination), Agrartudoméanyi Kézlemények, 41, 2010, p. 89-93.

C4. Lucriri stiintifice publicate in reviste din tara, recunoscute CNCSIS (altele decat cele

din baze de date internationale)

Salamon, R.V., Gyéri, A., Gy6ri, Z., Loki, K., Sara, P., Salamon, Sz., Csaponé Kiss, Zs., Csapd, J.: A konjugalt
linolsav antioxidans hatasanak vizsgalata egy model Kkisérletben (Analiza efectului antioxidant al acidului
linoleic conjugat printr-un experiment model), Miiszaki Szemle. Kémia szam, 39-40, 2007, ISSN: 1454-0746,
p.52-55.

Marton, M.R., Taméas, M., Salamon, R.V., Salamon, Sz., Andras, Cs., Csapd, J.: Taplalkozasi csirdk biologiai
értékének vizsgalata, (Nutritional Evaluation of Sprouts), Miiszaki Szemle, 48, 2009, ISBN:1454-0746, p. 7-14.
Salamon, R.V., Salamon, Sz., Téth, L., Csapd, J.: Kiilonb6z6 sajtok konjugalt linolsav-tartalmanak valtozésa a
tarolas sordn, (The Variation of Conjugated Linoleic Acid Composition of Different Cheeses During the
Storage), Miiszaki Szemle, 48, 2009, ISBN:1454-07486, p. 26-30.

Salamon, Sz., Salamon, R.V., Tanké Kencse, M., Csapd, J.: A konjugdlt linolsav-tartalom valtozasa
Csikszeredan és kornyékén €16 anyak tejében, (Studies on Conjugated Linoleic Acid Content of Breast Milk in
Ciuc Area), Miiszaki Szemle, 48, 2009, ISBN:1454-0746, p. 30-34.

Andréas, Cs.D., Salamon, R.V., Barabas, |., Szép, Al.: Az el6kezelési mdd hatasa a vadkomény illdolaj
kinyerésére és mindségére (The Effect of Pretreating Methods on Quantity and Quality of the Wild Caraway
Essential Oil), Miiszaki Szemle, 63, 2014, ISBN:1454-0746, p. 3-10

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

1.

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

Albert, Cs., Salamon, Sz., Darvas, L., Kovécs, J., Salamon, R., Albert, B., Csapéné Kiss, Zs., Csapo, J.: Egy
magyarorszagi és egy erdélyi gyapjas mamut koranak meghatarozéasa az aminosavak racemizacioja alapjan (Age
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13.

determination of two mammoths from Hungarian and Transylvanian regions based on amino acid racemization
in tusk and bone). Csiki Székely Mlzeum Periodikaja, 2007, ISSN. 1841-0197, p. 259-372.

Salamon, R.V., Csap6né Kiss, Zs., Csap0, J.: A Csikszeredaban készitett sajtféleségek konjugéltlinolsav-
tartalmanak valtozasa a tarolas soran (Modifications of linoleic acid during storage of the cheese products from
Miercurea Ciuc) Csiki Székely Muzeum Periodikaja, 2010. ISSN. 1841-0197, p. 535-542.

Salamon, R.V.: Az élelmiszer-biztonsadg alapfogalmai, az élelmiszer-biztonsag alapfeltételei, élelmiszer-
biztonsagi rendszerek, felelésség az élelmiszer-biztonsagért (Basic concepts of food safety, food, basic
conditions, food safety systems, responsibility for food safety), Gazdasag és Erték. 2010. p. 5-7.

C6. Lucrari stiintifice publicate in volumele manifestarilor stiintifice

Salamon, R.V., Csap6, J.: Measuring methods of conjugated linoleic acid from milk fat. 10" International
Conference of Chemistry, Cluj, 12-14. nov., 2004, ISBN 973-7840-00-3, p.294-298.

Salamon, R.V., Csap6, J.: Complex qualification of food and nutrition proteins. 10" International Conference
of Chemistry, Cluj, nov. 12-14, 2004, ISBN 973-7840-00-3, p.299-300.

Salamon, R.V., Csapé J.: Impairment of food and nutrition proteins and its measuring methods. 10"
International Conference of Chemistry, Cluj, 12-14 nov., 2004, ISBN 973-7840-00-3, p.301-303.

Sarudi, 1., Csaponé Kiss, Zs., Szabd, A., Salamon, R.V.: Ivovizek és &svanyvizek fluortartalma
Magyarorszagon (Continutul de fluor a apelor potabile si minerale din Ungaria) , I-a Conferinta Internationala
a Apelor Minerale din Bazinul Carpatic (A Karpat-Medence Asvanyvizei Tudomanyos Konferencia).
Miercurea-Ciuc, 2004. iul. p.109-115.

Salamon, R.V., Gegd, 1., Szabo, K., Csapo J.: Fatty acid coposition of the cow milk produced in Transylvania.
The 11" Romanian International Conference on Chemistry and Chemical Engineering. Bucharest, 2005. 22-24.
sept. 2., ISBN 973-718-284-7, p.66-72.

Salamon, R.V., Csap6, J., Varga-Visi, E., Csaponé Kiss, Zs., Altorjai, A., Gyori, Z., Boros-Gyori, A., Séra, P.,
Albert, Cs.: Changes in fatty acid and conjugated linoleic acid content of milk according to season, 11"
International Conference of Chemistry. Cluj, 11-13 nov., 2005, ISBN 973-7840-07-0, p.308-311.

Salamon, R.V., Vargané Visi, E., Csapd, J.: A tej konjugaltlinolsav-tartalmanak valtozasa az évszak szerint
eltéré genotipusu szarvasmarhaknal (The influence of the season on conjugated linolic acid composition of the
milk produced by different cow genotype), Miiszaki Kémiai Napok '06. VVeszprém, 2006. 25-27. apr. p.91-94.

Salamon, R.V., Loki, K., Salamon, Sz., Sara, P., Albert, B., Mandoki, Zs., Csaponé Kiss, Zs., Borosné¢ Gyéri,
A., Gyéri, Z., Csapo, J.: Elelmiszerek zsirsav-osszetételének valtozasa a hagyomanyos és a mikrohullamd
hékezelés soran (Changes in fatty acid composition of foodstuffs during conventional and microwave heath
treatment) Miiszaki Kémiai Napok '07. \eszprém, 25-27 apr. 2007, p.238-242.

Salamon, R.V., Salamon, Sz., Tamas, M., Borosné Gyéri, A., Gy0ri, Z., Csaponé Kiss, Zs., Csapo, J.:
Szintenyészet keverékek hatdsa savanyu tejtermékek zsirsav-osszetételére és KLS-tartalmara (Changes in fatty
acid composition and conjugated linoleic acid contents of milk and dairy products caused by pure cultures), 13"
International Conference of Chemistry, Cluj, 8-11. nov. 2007, ISSN 1843-6293, p.89-92.

Salamon, R.V., Salamon, Sz., Tamas, M., Csaponé Kiss, Zs., Borosné Gyéri, A., Gyéri, Z., Csapo, J.:
Kiilonb6z6 tejtermékek és a margarin zsirsav-0sszetételének valtozasa a hagyoméanyos és a mikrohullamud
hékezelés soran (Changes in fatty acid composition of different milk products and margarine during
conventional and microwave heath treatment). 13" International Conference of Chemistry, Cluj, 8-11. noi.
2007, ISSN 1843-6293, p.93-96.

Salamon, R.V., Borosné-Gy®éri, A., Tamas, M., Salamon, Sz., Albert, B., Vargané-Visi, E., Csap0, J.: Changes
in fatty acid composition of foodstuffs during conventioonal and microwave heath treatment, The 13" Romanian
International Conference on Chemistry and Chemical Engineering, Sinaia, Romania, 19-22 September 2007,
ISBN: 978-973-718-785-7, S-2-29.

Salamon, R.V., Borosné-Gyéri, A., Vargané-Visi, E., Csaponé, Kiss, Zs., Gyéri, Z., Sara, P., Salamon, Sz.,
Tamés, M., Csapd, J.: Changes in fatty acid and conjugated linoleic acid content of milk according to season,
The 13" Romanian International Conference on Chemistry and Chemical Engineering, Sinaia, Romania, 19-22
September 2007, ISBN: 978-973-718-785-7, S-3-63.

Andras, Cs., Bartha, Z., Kapas, A., Székely, G., Gyorgy, E., Salamon, Sz., Salamon, R., Csajagi, Cs.:
Edeskdmény (Foeniculum vulgare Mill)) illolaj kinyerése mikrohullami vizgézdesztillacioval ¢és
szuperkritikus allapoti szén-dioxiddal (Obtaining of fennel (Foeniculum vulgare Mill.) volatile oil with
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microwave-asisted hydrodistillation and by extraction with carbon-dioxide in supercritical state). Szuperkritikus
Oldoszerek Miiveleti és Analitikai Alkalmazadsai, Budapest, 22 mai, 2008, ISBN 978-963-420-950-8, p. 17.
Salamon, R., Mandoki, Zs., Léki, K., Pohn, G., Csapd, J.: Savanyitott tejtermékek zsirsavisszetételének
valtozasa kiilonboz6 kultirak hatasara (Changes in fatty acid composition of dairy products caused by pure
cultures). XXXI11. Ovari Tudomanyos Nap. Mosonmagyardvar, 9. oct. 2008, [CD, 5 p].

Salamon, R., Loki, K, Mandoki, Zs., Pohn, G., Csapo, J.: Elelmiszerek zsirsavisszetételének alakulasa a
hagyomanyos és mikrohullam( kezelés soran, kilénos tekintettel a telitetlen zsirsav izomerekre (Changes in
fatty acid composition of foodstuffs during conventional and microwave heath treatment with special
consideration to unsaturated fatty acid isomer). XXXII. Ovari Tudomanyos Nap. Mosonmagyar6var, 9. oct.
2008, [CD, 5 p].

Véha, A., Salamon, R.V., L6ki, K., Salamon, Sz., Csapd, J.: Changes in fatty acid composition of different milk
products caused by different technology. International Conference on Science and Technique in the Agri-Food
Business. ICOSTAF2008. Szeged, 5-6. nov. 2008. [CD] p.1-5.

Salamon, R.V., Csap0, Janosné, Borosné Gy®éri, A., Asztalnok, T.A, Csapo, J.: Savanyl tejtermékek konjugalt
linolsav-tartalma novelésének lehetéségei napraforgbolaj adagolasaval (Increasing the conjugated linoleic
composition of fermented dairy products by sunflower oil addition). 14" International Conference of Chemistry,
Cluj, 13-15. noi. 2008, ISSN 1843-6293, p.99-103.

Tamés, M., Méandoki, Zs., Lanyi, Sz., Salamon, R.V., Salamon, Sz., Andrés, Cs., Csap0, J.: Kiilonb6z6
talajtipusokon termesztett blza (Triticum aestivum L.) szeléntartalménak meghatarozésa (Determination of
selenium content of wheat (Triticum aestivum L.) samples harvested on different soil-type lands). 14"
International Conference of Chemistry, Cluj, 13-15. noi. 2008, ISSN 1843-6293, p.119-123.

Laslo, E., Salamon, R.V., Gyorgy, E. Csapd, J.: A savanyl kaposzta mikrobioldgiai mindsitése és C-vitamin
tartalmanak valtozasa a savanyitas soran (Microbiology qualification of the sauerkraut and variation of the
vitamin C content during the fermentation) 14™ International Conference of Chemistry, Cluj, 13-15. noi. 2008,
ISSN 1843-6293, p.159-163

Salamon, R.V., Csap0, Janosné, Borosné Gyéri, A., Asztalnok, T.A, Csap0, J.: Modificarea continutului de
acizi linoleici conjugati al produselor lactate fermentate prin adaos de ulei vegetal, Zilele Facultatii de Inginerie
Chimica si Protectia Mediului, Ed. a V-a, Iasi, 19-21 noiembrie 2008, ISBN 978-973-621-255-0, p 326-331.
Andrés, Cs.D., Kapas, A., Salamon, R.V., Salamon, Sz., Bartha, Z., Székely, M., Pal, P., Csajagi, Cs.: Metode
moderne de obtinere a substantelor bioactive din plante, Zilele Facultatii de Inginerie Chimica si Protectia
Mediului Ed. a V-a. Iasi, 19-21 noiembrie 2008, ISBN 978-973-621-255-0, p.358-363.

Andrés, Cs.D., Hajdu, 1., Salamon, R.V.: Konjugdlt linolsav mikrohullam( szintézise (Microwave-assisted
chemical synthesis of conjugated linoleic acid) 15th International Conference of Chemistry, Tg-Mures, 12-15.
noi. 2009, ISSN: 1843-629, p. 92.

Andras, Cs.D., Salamon, R.V., Salamon, Sz., Csap0, J.: Heterogén katalizatorok alkalmazési lehetéségei
konjugalt linolsavak el6allitasara. (Study of aplicability of heterogen catalysts for synthesis of conjugated
linoleic acid). 18th International Conference of Chemistry, Felix, 2012. noi. 22-25, ISSN: 1843-629, p. 83.

Szép, ALS, Salamon, R.V.: A szaritasi mod hatdsa a vadkémény illoolaj mennyiségére és minéségére (The
effect of drying method on wild cumin essential oil quantity and quality, 18th International Conference of
Chemistry, Felix, 2012. noi. 22-25, ISSN: 1843-629, p.

Orban, Cs., Andrés, Cs., Salamon, R., Abraham, B., Léanyi, Sz.: Uj pullulanz gén azonositasa és izolalasa
extremofil baktériumbdl (Developing a Cheap, Online MEthanol Sensor for Pichia Fermentations), 18th
International Conference of Chemistry, Felix, 2012. noi. 22-25, ISSN: 1843-629, p. 29

Komlési, E., Andras, Cs.D., Salamon, R.V.: Etanol folytonos rektifikdlasanak optimalizalasa teljes
haromszintes (3%) faktorterv és virtualis kisérlet alkalmazésaval (Optimization of rectification column for
ethanol purification using (3% full factorial experimental design and virtual experiments), 18th International
Conference of Chemistry, Felix, 2012. noi. 22-25, ISSN: 1843-629, p. 53.

Andrés, Cs.D., Salamon, R.V., Gyorgy, E., Csapd, J.. A konjugalt linolsavak élettani hatasai és
felhaszndlhatosaga taplalékkiegészitoként, EME, XXIII. Tudomanyos Ulésszak, Orvos-és Gydgyszertudomanyi
Szakosztaly, 2013, apr. 12, Székelyudvarhely. p.2.

Csap6, J., Vargané Visi, E., Holl, 1., Hollg, G., Salamon, R.V., Salamon, Sz., Bir6, G., Jonas, D., Csap6 Kiss,
Zs.: The conversion of organic and inorganic selenium containing compounds in the digestive tract of cattle: In
vivo experiments with cows having fistula. KRMIVA 2013. 20" International Conference. Opatija, 2013. June
5-7, p. 62.

Vargéané Visi, E., Hollo, 1., Holl6, G., Csapd, J., Salamon, R.V., Salamon, Sz., Bir6, G., Jonas, D., Csapé Kiss,
Zs.: The conversion of organic and inorganic selenium containing compounds in the digestive tract of cattle. In
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vitro experiments with rumen liquor. KRMIVA 2013. 20"International Conference. Opatija, 2013. June 5-7, p.
127.

Salamon, R.V., Csap0, J., Andrés, Cs.D., Vargané Visi, E., Csapd Kiss, Zs.: Synthetic method for obtaining
conjugated linoleic acids by different catalysis from sunflower oil with high linoleic acid content. KRMIVA
2013. 20" International Conference. Opatija, 2013. June 5-7, p. 149.

Salamon, R.V., Albert I., Andras Cs.D., Csap0, J., Ibanescu, C.: Preliminary observations on the effects of milk
fortification with conjugated linoleic acid in yogurt preparation. 1% International Conference on Rheology and
Modeling of Materials, Miskolc-Lillaftired, 2013. Oct. 7-11. p.50

Andrés, Cs.D., Szép, Al., Salamon, R.V.: Az el8kezelési mdd hatésa a szaritott vadkémény illoolaj kivonasara,
19™ International Conference of Chemistry, Baia Mare, 2013. noi. 21-24, ISSN: 1843-629, p. 96.

Salamon, R.V., Andras Cs.D., Szabd, A., Ibanescu, C., Csapd, J.: Konjugalt linolsavval dusitott joghurtok
érzékszervi tulajdonsagainak miiszeres vizsgalata, 19" International Conference of Chemistry, Baia Mare, 2013.
noi. 21-24, ISSN: 1843-629, p. 119.

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

Nr.crt Titlul temei/ director sau membru Program Anul Valoare
1. Obtinerea unui produs functional prin adaos de trilinoleat | Institutul Programelor | 2011- | 10000 Eur
conjugat produs prin semisinteza, de Cercetare al Univ. | 2014
http://www.sapientia.ro/data/cercetare/granturi-PUC- Sapientia
2011-2012.pdf/
Nr. de Tnreg:1PC: 1/22/05.01.2012,
Nr. de fnreg. Univ. Sap.: 5/22/05.01.2012
Nr. de nreg. IPC: 59/9/08.11.2012
Nr. de fnreg. Univ. Sap.: 614/9/08.11.2012
Nr. de nreg. IPC: 2/10/21.01.2014
Nr. de Tnreg. Univ. Sap.: 34/10/21.01.2014
/DIRECTOR
2. Extractia acidului tartric din subprodusele vinicole prin Institutul ~ Programelor | 2002- | 6.720 Eur
metode ecologice Nr. de Tnreg: E/CS/426/25.03.2003 de Cercetare al Univ. | 2003
/MEMBRU Sapientia
3. Determinarea cantitatii de D-aminoacizi a laptelui si a Institutul  Programelor | 2004- | 6214 Lei+
produselor lactate, Nr. de Tnreg: 1325/05.10.2004, de Cercetare al Univ. | 2007 | 4680 Eur
1283/25.10.2005, 1034/15.10.2006/MEMBRU Sapientia
4. Variatia compozitiei laptelui de mama in functie de Institutul  Programelor | 2007- | 20800 Lei
nutritie avand in vedere continutul de acid linoleic de Cercetare al Univ. | 2009
conjugat, trans acizi grasi, macro si microelemente, Sapientia
colesterina, carbamida, Nr. de Tnreg:649/01.12.2007,
212/32/13.04.2009/ MEMBRU
5. Continutul de seleniu a alimentelor provenite din Institutul Programelor de | 2009- | 45000 Lei
Secuime Nr. inreg. IPC: 48/4/09.04.2010, Cercetare  al  Univ. | 2011
Univ. Sap.: 211/4/09.04.2010, Sapientia
IPC: 34/5/22.03.2011,
Univ. Sap.: 126/5/22.03.2011. /MEMBRU
6. Studiul paduchilor de plante si pradatorii lor in diferite Institutul Programelor de | 2011- | 10000 Eur
chemotipuri de Tanacetum vulgare Cercetare  al  Univ. | 2014
http://www.sapientia.ro/data/cercetare/granturi-PUC- Sapientia
2011-2012.pdf Nr. inreg.:
IPC: 1/13/05.01.2012
Univ. Sap.: 5/13/05.01.2012
IPC: 59/1/08.11.2012
Univ. Sap.: 614/1/08.11.2012/MEMBRU
7. Cercetari interdisciplinare privind valorificarea energetica | PNCDI 11 2007-
a subproduselor din industria laptelui (VESPIL) contract: 2010
31-096/ 2007/MEMBRU



http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf/
http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf/
http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf
http://www.sapientia.ro/data/cercetare/granturi-PUC-2011-2012.pdf

8. Tehnologii innovative de conservare si utilizare a | PNCDI Il 2007-
bacteriilor  lactice  probiotice cu  performante 2010
biotehnologice superioare pentru cresterea sigurantei
alimentare (INCTEC) contract 61-001/2007/MEMBRU

9. Tehnologie si echipament pentru pasteurizarea laptelui si | INOVARE 2007-
a smantanii in cdmp de microunde (MICROPAST) 2009
Contract nr. 88/25.09.2007/MEMBRU

10. Tehnologii innovative de fabricare a produselor lactate | INOVARE 2007-
functionale in conditii de siguranta alimentara 2009
(INOVATEC) Contract nr. 89/25.09.2007/MEMBRU

11. Cresterea competitivitatii produselor lactate sinbiotice | INOVARE 2007-
fabricate la SC Lactis SRL— ODORHEIU SECUIESC 2009
prin imbunatatirea calitatii laptelui materie prima si
optimizarea §i dezvoltarea activitdtii de marketing
Contract nr. 98/28.09.2007/MEMBRU

12. Tehnologii pentru producerea de alimente cu continut | PNCDI Il 2007- | 2078000
optim de seleniu (TOPAS) Contract nr. 61-022 / 2010 | RON
14.09.2007/MEMBRU
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