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“ION IONESCU DE LA BRAD” 

IAȘI UNIVERSITY OF LIFE SCIENCES (IULS) 

INTERNATIONAL SCIENTIFIC SYMPOSIUM FOR STUDENTS 

 

SYMPOSIUM SCHEDULE 
 

 

Wednesday, 1.04.2026: 

• 9:00 – 9:15_ Festive opening, in Aula Magna "Haralamb Vasiliu" IULS; 

• 9:15 – 11:00_ Plenary presentations (one paper from each section), in Aula 

Magna "Haralamb Vasiliu" IULS; 

• 11:00 – 16:00_ Presentations of papers with authors from IULS Doctoral 

Schools, in Aula Magna "Haralamb Vasiliu" of USV Iași; 

Meeting ID: 277 642 7198 

Passcode: ss2026 

https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9

tBNYKVwztGz3.1&omn=84110230097 

……………………………………………………………………………… 

• 13:00 – 16:00_ Online presentations of papers with authors 

(bachelor's+master's) from other university centers, according to each 

section schedule & link. 

Thursday, 2.04.2026: 

• 10:00 – 16:00_ Presentation of papers with authors (bachelor's+master's) 

from USV Iași, according to each section schedule; 

17:00_ Award Ceremony in the Aula Magna "Haralamb Vasiliu" of USV 

Iași. 

 

 

 

https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
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UNIVERSITATEA PENTRU ȘTIINȚELE VIEȚII 

“ION IONESCU DE LA BRAD” DIN IAȘI (USV IAȘI) 

SIMPOZIONUL ŞTIINŢIFIC STUDENŢESC  

CU PARTICIPARE INTERNAȚIONALĂ 

PROGRAMUL SIMPOZIONULUI 
 

Miercuri, 1.04.2026:  

 9:00 – 9:15_ Deschiderea festivă, în Aula Magna "Haralamb 

Vasiliu" a USV Iaşi; 

 9:15 – 11:00_ Prezentări  în plen (o lucrare de la fiecare secţiune), 

Aula Magna "Haralamb Vasiliu" a USV Iaşi; 

 11:00 – 16:00_ Prezentarile lucrărilor cu autori doctoranzi din cadrul  

Școlilor Doctorale, în Aula Magna "Haralamb Vasiliu" a USV Iaşi; 

Meeting ID: 277 642 7198 

Passcode: ss2026 

https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9

tBNYKVwztGz3.1&omn=84110230097 

................................................................................................................ 

 13:00 – 16:00_ Prezentari online a lucrărilor cu autori 

(licență+master) din alte centre universitare, conform link-urilor 

programelor fiecărei secțiuni; 

 

Joi, 2.04.2026: 

 10:00 – 16:00_ Prezentarea lucrărilor cu autori (licență+master) din 

USV Iași, conform programelor secțiunilor; 

17:00_ Premierea in Aula Aula Magna "Haralamb Vasiliu" a USV Iaşi. 

 

 

 

https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
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PROGRAMMING BY SESSIONS 

 

AGRICULTURE FACULTY 

 

Session 1: Agriculture  

 

 ONLINE PRESENTATIONS, Wednesday, 1.04.2026, 13:00 – 

16:00 

Meeting ID: 88593353097 

Passcode: 112233 

LINK: 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92

hhjdeVsIFeFEQ.1 

 

 ONSITE PRESENTATIONS, Thursday, 2.04.2026, 10:00 – 

16:00, A5 (main building) 

 

Session 2: Food Engineering 

 

 ONLINE PRESENTATIONS, Wednesday, 1.04.2026, 13:00 – 

16:00 

Meeting ID: 88593353097 

Passcode: 112233 

LINK: 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92

hhjdeVsIFeFEQ.1 

 

 ONSITE PRESENTATIONS, Thursday, 2.04.2026, 10:00 – 

16:00, B3/ B54 (TPPA Building) 

 

 

 

 

 

 

 

 

 

 

 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1


6 

 

HORTICULTURE FACULTY 

 

Session 1: Horticulture  

 Online Presentations, Wednesday, 1.04.2026, 13AM – 16:00 

 

Meeting ID: 840 333 2396 

Passcode: SS2026 

LINK: 

https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxg

YbVOTQAOq0.1&omn=86710371512 

 

Session 2: Landscaping architecture 

 Onsite Presentations, Thursday, 2.04.2026, 10:00 – 16:00, A235 

 

Session 3: Horticultural Technologies 

 Onsite presentations, Thursday, 2.04.2026, 10:00 – 16:00, A177 

 

 

 

FOOD AND ANIMAL SCIENCES FACULTY 

 

Session 1:  Inspection And Expertise of Food Products  

 Online Presentations, Wednesday, APRIL 1, 13:00-16:00 

https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja

2d20Xfgh6.1 

 

Session 2: Engineering And Management of Animal and Agrotouristic 

Resources  

 Onsite Presentations, Thursday, 2.04.2026, 10:00 – 16:00, 

“Aquaculture” Laboratory (room D36), 1st floor, Food and Animal 

Sciences Faculty building 

 

Session 3 Inspection And Expertise of Food Products 

 Onsite Presentations, Thursday, THURSDAY, 2.04.2026, 10:00 – 16:00, 

Emil Honoriu Roșu Auditorium, 1st floor, Food and Animal Sciences 

Faculty building 

 

https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxgYbVOTQAOq0.1&omn=86710371512
https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxgYbVOTQAOq0.1&omn=86710371512
https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja2d20Xfgh6.1
https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja2d20Xfgh6.1
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VETERINARY MEDICINE FACULTY 

 

Session 1:  Veterinary Medicine 

 Onsite: Thursday, 2.04.2026, 10:00 – 16:00, “Gheorghe 

Drugociu” Amphitheatre A1, Veterinary Medicine Building (room 

D22) 

 Online Presentations, Thursday, 2.04.2026, 10:00-16:00 

Meeting Link: 
https://meet.google.com/yrz-ovjb-zru 
 

 

 

 

IULS DOCTORAL SCHOOLS 

 

IULS Doctoral School of Engineering Science (Agriculture, 

Horticulture, Animal Sciences, Engineering and Management in 

Agriculture and Rural Development + IULS Doctoral School of 

Veterinary Medicine 

 

 Onsite Presentations, Wednesday, 1.04.2026, Aula Magna 

"Haralamb Vasiliu" IULS (11:00 – 16:00) 

 Online Presentations, Wednesday, 1.04.2026, (11:00 – 16:00) 

 

Meeting ID: 277 642 7198 

Passcode: ss2026 

https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9

tBNYKVwztGz3.1&omn=84110230097 

 

 

 

https://meet.google.com/yrz-ovjb-zru
https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
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PREZENTAREA LUCRĂRILOR PE SECŢIUNI 

 

 

FACULTATEA DE AGRICULTURĂ 

 

Secțiunea 1: Agricultură  

 

 Prezentări ONLINE, Miercuri, 1.04.2026, 13:00 – 16:00 

Meeting ID: 88593353097 

Passcode: 112233 

LINK: 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92

hhjdeVsIFeFEQ.1 

 

 Prezentări ONSITE, Joi, 2.04.2026, 10:00 – 16:00, A5 (corp 

principal) 

 

Secțiunea 2: Ingineria Produselor Alimentare 

 

 Prezentări ONLINE, Miercuri, 1.04.2026, 13:00 – 16:00 

Meeting ID: 88593353097 

Passcode: 112233 

LINK: 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92

hhjdeVsIFeFEQ.1 

 

 Prezentări ONSITE, Joi, 2.04.2026, 10:00 – 16:00, B3/ B54 (corp 

TPPA) 

 

 

 

 

 

 

 

 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
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FACULTATEA DE HORTICULTURĂ 

 

Secțiunea 1: Horticultură  

 Prezentări Online, Miercuri, 1.04.2026, 13:00 – 16:00 

 

Link: 

https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxgYb

VOTQAOq0.1&omn=86710371512 

Meeting ID: 840 333 2396 

Passcode: SS2026 

 

Secțiunea 2: Arhitectură Peisageră 

 Prezentări Onsite, Joi, 2.04.2026, 10:00 – 16:00, A235 

 

Secțiunea 3: Horticultural Technologies 

 Prezentări Onsite, Joi, 2.04.2026, 10:00 – 16:00, A177 

 

 

 

FACULTATEA DE INGINERIA RESURSELOR  

ANIMALE ȘI ALIMENTARE 

 
Secțiunea 1: Controlul și Expertiza Alimentelor, online 

 Prezentări Online Miercuri, 1 aprilie, 13:00 – 16:00 

Link: 

https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja

2d20Xfgh6.1 

 

Secțiunea 2: Managementul resurselor animale și turistice, onsite 

 Prezentări Onsite, Joi, 2.04.2026, 10:00 – 16:00, Laborator 

Acvacultură, et. 1, corp FIRAA 

 

Secțiunea 3: Controlul și Expertiza Alimentelor, onsite 

 

 Prezentări Onsite, Joi, 2.04.2026, 10:00 – 16:00, Amfiteatrul 

”Emil Honoriu Roșu” et. 1, corp FIRAA 

https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxgYbVOTQAOq0.1&omn=86710371512
https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxgYbVOTQAOq0.1&omn=86710371512
https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja2d20Xfgh6.1
https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja2d20Xfgh6.1
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FACULTATEA DE MEDICINĂ VETERINARĂ 

 

Secțiunea 1:  Medicină Veterinară 

 Prezentări Onsite, Joi, 2.04.2026, 10:00 – 16:00, Amfiteatrul A1 

“Gheorghe Drugociu”, corp MV (camera D22); 

 Prezentări Online, Joi, 2.04.2026, 10:00 – 16:00, Amfiteatrul A1 

“Gheorghe Drugociu”, corp MV (camera D22). 

Link: 

https://meet.google.com/yrz-ovjb-zru 

 

 

ȘCOLILE DOCTORALE IULS  

 

Școala Doctorală de Științe Inginerești IULS (Agricultură, 

Horticultură, Știința Animalelor, Inginerie și Management în 

Agricultură și Dezvoltare Rurală + Școala Doctorală de Medicină 

Veterinară IULS  

 

 Prezentări Onsite, Miercuri, 1.04.2026, Aula Magna "Haralamb 

Vasiliu" IULS (11:00 – 16:00) 

 Prezentări Online, Miercuri, 1.04.2026, Aula Magna "Haralamb 

Vasiliu" IULS (11:00 – 16:00) 

 

Link: 

Meeting ID: 277 642 7198 

Passcode: ss2026 

https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9

tBNYKVwztGz3.1&omn=84110230097 

 

 

 

 

https://meet.google.com/yrz-ovjb-zru
https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
https://us06web.zoom.us/j/2776427198?pwd=GVqRXnBPIAcCyMerV9tBNYKVwztGz3.1&omn=84110230097
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PAPER PRESENTATIONS  

IN THE PLENARY SESSION 

 

LUCRĂRI PREZENTATE ÎN PLEN 
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EVALUATING THE IMPACT OF POMEGRANATE PEEL 

POWDER ON THE NUTRITIONAL, PHYTOCHEMICALS, 

ANTIOXIDANT QUALITIES AND SENSORY PROPERTIES 

OF YOGURTS 
 

EVALUAREA IMPACTULUI PUDREI DIN COAJĂ DE RODIE ASUPRA 

VALORII NUTRIȚIONALE, COMPUȘILOR FITOCHIMICI, 

PROPRIETĂȚILOR ANTIOXIDANTE ȘI CARACTERISTICILOR 

SENZORIALE ALE IAURTURILOR 

 

BEȘLEAGĂ IOANA ANDREEA (4th Year) 

VASILACHI RĂZVAN MIHAIL (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR:  

Assoc. Prof. Roxana Nicoleta RAȚU, Ph.D 

 

The transformation of agro-industrial by-products into functional ingredients 

represents one of the most promising approaches for the development of sustainable 

value-added foods. In this context, the present study evaluated the effect of 

pomegranate peel powder addition on the phytochemical, antioxidant, 

physicochemical, textural, microstructural, and sensory properties of yoghurt. 

Pomegranate peel powder was characterised by a high content of bioactive 

compounds and minerals, confirming its potential as a natural functional ingredient. 

Yoghurt fortification led to significant increases in polyphenols, flavonoids, 

anthocyanins, and antioxidant activity, together with improvements in certain 

textural parameters and dry matter content. In addition, the supplemented samples 

exhibited evident colour changes and a denser protein network, suggesting a 

favourable influence on the product structure. Sensory evaluation showed that the 

fortified variants remained acceptable, while the sample containing 3% pomegranate 

peel powder provided the best balance between functionality and acceptability. 

Overall, the results demonstrate that pomegranate peel powder can be successfully 

used to obtain an innovative yoghurt with improved antioxidant properties and high 

potential for application in the development of functional dairy products. 
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RESEARCH ON THE REPRODUCTIVE PERFORMANCE OF 

A GROUP OF BROODMARES FROM LUCINA STUD FARM 
STUDIU PRIVIND PERFORMANȚELE DE ORDIN REPRODUCTIV LA O 

POPULAȚIE DE IEPE-MAME DE LA HERGHELIA LUCINA 

 

HOHA ALEXANDRA (4th Year) 

I.U.L.S., Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS:  

Prof. Marius Gheorghe DOLIȘ, PhD 

Lect. Claudia PÂNZARU, PhD 

 

The Hucul breed is one of the oldest horse breeds from the Carpathian 

region and, at the same time, the only naturally formed breed in Romania. Hucul 

horses belong to the hippometric category, being relatively small in stature. 

Despite this, the breed is notable for its resilience to harsh mountain environment 

as well as its strength, being considered one of the most powerful breeds in 

relation to body mass. Another remarkable trait of this breed is its reproductive 

longevity. Therefore, the present study aims to analyze the reproductive 

performance of mares born in 2010 and 2011 at Lucina Stud Farm, which have 

been or are still being used as broodmares. For the studied group, reproductive 

activity was analyzed based on several reproductive indices, including age at 

first breeding, age at first foaling, gestation length, service period and foaling 

interval, which also allowed the evaluation of reproductive longevity. The 

results of the study indicate that the analyzed mares conform to the standards of 

the Hucul breed, demonstrating once again the resilience and longevity 

characteristic of this breed, while also providing valuable information for the 

improvement of breeding programs. 

 

 

EPD-BASED COMPARATIVE ANALYSIS 

 FOR ANGUS BULL RANKING 
ANALIZĂ COMPARATIVĂ A EPD-URILOR  

PENTRU RANKINGUL TAURILOR ANGUS 

 

LAVRO VALENTIN-ALEXANDRU (5th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATORS:  

 Assoc. Prof. Ștefan-Gregore CIORNEI,  

Assoc. Prof.  Petru ROȘCA 
 

This comparative study aims to highlight the interpretation of genetic values 

in Angus sires. The SAV America 8018 bull was chosen as the benchmark, a bull 

that has been highly publicized recently, being the most expensive contemporary 
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bull and possessing outstanding traits sought after by farmers. The main performance 

criteria are the average daily gain, weaning weight, and high feed conversion 

efficiency and marbling. These are coded using English abbreviations and are 

expressed in various units (percentages, grams, inches, number of animals), all 

having as a comparative baseline the average performance obtained within the same 

category/breed. A second section is represented by the accuracy of trait transmission. 

This refers to the fidelity of transmitting the respective trait and is measured on a 

gradual scale from 0 to 1 over the course of producing calves. The 3rd section 

represents the bull's ranking within the association for the selected trait. In Romania, 

at a farm in Bacău, two descendant bulls of SAV America 8018 were produced via 

Embryo Transfer. Through this study, we aim to compare their EPD (Expected 

Progeny Difference) levels with those of their sire. Considering the "expected" 

nature of this tool, the overall EPD values between SAV America 8018 and his 

descendants are relatively close, with the mention that the genetic potential indicates 

increased productive performances in favor of the younger generation. Due to the 

traits inherited from their dam (mother), the descendant bulls in Romania show a 

considerable improvement regarding calving ease in heifers, thus reducing the 

chances of losing both the calves and the parturient cows. 

 

 

SPATIAL AND TEMPORAL VARIATION OF WATER 

QUALITY IN THE DANUBE DELTA: PREMISES FOR 

DEVELOPING SUSTAINABLE MANAGEMENT 

STRATEGIES 
 

VARIAȚIA SPAȚIALĂ ȘI TEMPORALĂ A CALITĂȚII APEI ÎN DELTA 

DUNĂRII: PREMISE PENTRU DEZVOLTAREA UNOR STRATEGII 

SUSTENABILE DE MANAGEMENT 

 

TUDOSE MIHAI (2nd Year, Master studies) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS 

Adrian Burada, PhD 

Assoc. Prof. Raluca HLIHOR, PhD 
 

The Danube Delta is a complex ecosystem influenced by both anthropogenic 

and transboundary pressures, which requires continuous water quality monitoring. 

This study examines the spatial and temporal variation of basic physico‑chemical 

parameters and heavy metals during the 2023–2025 period, based on samples 

collected from 19 monitoring points distributed across the main branches and 

influenced areas of the Danube Delta. Determinations included pH, total suspended 

solids (TSS), nitrogen forms, and heavy metals (Cd, Zn, Cu, Pb, Ni, and Cr), using 

standardized methods within the Danube Delta National Institute for Research and 
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Development (INCDDD). The results were evaluated in relation to the quality 

thresholds established by current legislation. Results indicate that heavy metal 

concentrations remained within admissible limits at all monitored locations. In 

contrast, total suspended solids showed significant exceedances in 2024 at most 

sites, while in 2025 exceedances were recorded at only one point. Total nitrogen 

exceeded the maximum value at a single sampling location. These variations reflect 

the influence of local human activities on water quality and highlight the need for 

systematic monitoring. This study represents a preliminary stage in a broader 

integrated ecosystem assessment. Subsequent phases will include impact evaluation 

through Life Cycle Assessment (LCA) and the exploration of Nature‑Based 

Solutions (NBS) to support the improvement of ecological conditions in vulnerable 

areas. 

 

 

IMPACT OF CLIMATIC VARIABILITY ON 

VITICULTURAL PARAMETERS AND WINE QUALITY OF 

THE GOLIA GRAPE VARIETY 
IMPACTUL VARIABILITĂȚII CLIMATICE ASUPRA PARAMETRILOR 

VITICOLI ȘI A CALITĂȚII VINULUI OBȚINUT DIN SOIUL GOLIA 

 

SCUTARAȘU ANDREI (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Valeriu V. COTEA, PhD 

 

Climate change represents a critical challenge for viticulture, significantly 

influencing grapevine development, productivity, and wine quality. This study 

investigates the impact of climatic variability on key viticultural parameters and 

oenological characteristics of the Golia grape variety, based on data collected 

between 2020 and 2024 in the Iași-Copou vineyard. The results reveal a pronounced 

warming trend, leading to a significant advancement of phenological stages. 

Climatic conditions strongly affected vine fertility, yield, and grape composition, 

with low winter temperatures reducing bud viability and overall vine health, while 

variations in precipitation and temperature influenced yield formation and grape 

development. Higher temperatures promoted sugar accumulation, resulting in 

increased alcoholic strength, whereas cooler conditions were associated with higher 

acidity levels. Furthermore, the combined effect of increased precipitation and 

thermal accumulation enhanced dry extract and alcohol content, contributing to 

more pronounced honey-like sensory notes. In contrast, elevated thermal regimes 

negatively affected the expression of delicate aromatic compounds, diminishing 

floral and fruity descriptors such as rose and exotic fruit notes. Overall, the findings 

demonstrate that interannual climatic variability significantly alters both quantitative 

and qualitative attributes of the Golia variety, highlighting the need for adaptive 

viticultural strategies to preserve wine typicity under changing climate conditions. 
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CLINICAL, HEMATOLOGICAL AND BIOCHEMICAL 

INVESTIGATIONS IN SHEEP WITH CEREBRAL 

COENUROSIS 
INVESTIGAȚII CLINICE, HEMATOLOGICE ȘI BIOCHIMICE  

LA OI CU COENUROZĂ CEREBRALĂ 

 

BURCIULESCU GEORGE (1st Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Olimpia IACOB, PhD 

 

Cerebral coenurosis is a parasitic disease affecting the central nervous system 

in ruminants and, occasionally, humans. It is caused by Coenurus cerebralis, the larval 

form of the cestode Taenia multiceps, which parasitizes the small intestine of dogs, 

wolves, and other canids. The disease occurs sporadically in sheep and goats, leading 

to economic losses. The investigations were carried out between October and 

December 2025 in the Clinic of Parasitic Diseases of the Faculty of Veterinary 

Medicine in Iași, on young sheep naturally infected with coenurosis while grazing. The 

cases originated from different regions of the country (Sibiu, Vâlcea, Vaslui), 

highlighting the geographical spread of coenurosis in Romania. Each case was 

examined clinically, hematologically, and biochemically. Blood samples were 

collected from the jugular vein into vacutainers with and without anticoagulant 

(EDTA). Hematological parameters (red blood cell count, white blood cell count, 

hemoglobin, hematocrit, platelets, mean corpuscular volume, etc.) were determined 

using the Abaxis VetScan VS2 HM5 analyzer (Abaxis, Inc., California, USA). 

Biochemical parameters (total proteins, glucose, urea, cholesterol, triglycerides, 

mineral salts, etc.) were measured using the CORMAY BioSystems BA200 Analyzer 

(BioSystems S.A., Barcelona, Spain). Clinically, a neurological syndrome was 

observed, characterized by sensory and neuromotor symptoms corresponding to the 

affected cerebral area. Hematologically, increased values of white blood cells and 

hematocrit were recorded, along with thrombocytopenia, suggesting a chronic 

inflammatory process. Biochemically, increased values of albumin, glucose, 

cholesterol, and liver enzymes were observed, along with decreased levels of mineral 

salts, indicating impairment of multiple internal organs. The variations in 

hematological and biochemical parameters recorded in sheep with cerebral coenurosis 

suggest parasitic depletion/spoliation, chronic inflammatory processes, behavioral 

changes, and impairment of vital functions. 
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SESSION 1: AGRICULTURE 

 Online Presentations, Wednesday, 1.04.2026, 13:00 – 16:00 

 

Meeting ID: 88593353097 

Passcode: 112233 

LINK: 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92
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EVALUATION COMMITTEE: 

1. Assoc. Prof. Ioan PUIU, PhD - president 

2. Lecturer Oana COCA, PhD - member 

3. Tudor PLOP (3rd Year, TPPA) – member 
 

 

THE GREENING MEASURES OF THE COMMON 

AGRICULTURAL POLICY AND THE ROLE OF ORGANIC 

AGRICULTURE IN ENVIRONMENTAL PROTECTION 
MĂSURILE DE ÎNVERZIRE ALE POLITICII AGRICOLE COMUNE ȘI 

ROLUL AGRICULTURII ECOLOGICE ÎN PROTECȚIA MEDIULUI 

 

PAPP ROBERT-RAUL (3rd Year) 

SIDĂU FLORIN-IONUȚ (3rd Year) 

CIOLPAN ALEXANDRA-IOANA (3rd Year) 

CHEȚAN ALEXANDRA-MARIA (3rd Year) 

USAMV Cluj-Napoca, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Prof. Aurel MAXIM, PhD 

 

Agriculture is an essential sector for food security, but it also exerts 

significant pressure on the environment, contributing to greenhouse gas emissions 

and biodiversity loss. In the European Union, agriculture accounts for approximately 

10–11% of total greenhouse gas emissions, with the main sources being nitrous 

oxide from fertilization, methane from livestock production, and carbon dioxide 

from soil management practices. The intensification of agricultural practices has also 

contributed to the simplification of agricultural landscapes and to the decline of 

biodiversity in agricultural ecosystems (Maxim, 2020). The paper reviews and 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
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synthesizes existing literature and evaluates the effectiveness of greening measures 

under the Common Agricultural Policy (2014–2020) for environmental protection 

and biodiversity conservation. The analysis references reports from the European 

Court of Auditors, evaluations by the Joint Research Centre, and strategic documents 

from the European Commission (6). Data indicate that, although these measures 

covered roughly 73–77% of the EU’s agricultural land, their actual impact on 

farming practices was limited, estimated at only 2–4.5%, highlighting a gap between 

formal implementation and real-world results (Ciliberti and Frascarelli, 2015; 

Czekaj et al., 2013; Roman, 2024). In this context, organic agriculture emerges as a 

promising approach with greater potential to reduce emissions and boost biodiversity 

in European agricultural systems (Muska et al., 2025). 

 

 

 

BEYOND THE NUMBERS: THE ACCOUNTING DIALOGUE 

BETWEEN TWO CULTURES 
DINCOLO DE CIFRE: DIALOGUL CONTABIL DINTRE DOUĂ CULTURI  

 

MANOLE DELIA-IONELA (3rd Year)  

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATORS: 

 Prof. Gabriela IGNAT, PhD 

I.U.L.S, Faculty of Agriculture 

Assoc. Prof. Rahmiye CEYLAN, PhD 

Faculty of Agriculture, Akdeniz, Türkiye 

 

Why "Beyond Figures"? Because a balance sheet prepared in Romania bears 

the stamp of the European Union and regulatory rigor, but one from Turkey 

embodies resilience, adaptability, and constant struggle with economic dynamism. 

Through a comparison of Romania and Turkey, this presentation explores the 

connection between accounting systems and their respective economic conditions. 

By tracing the development from the historical Merdiban method to the current 

IFRS/TFRS standards, the research shows that a balance sheet is more than just a 

technical document; it is a story of national identity. The study reveals a fundamental 

difference: Istanbul has a distinct resilience created by economic dynamism, while 

Bucharest represents EU legal rigor and historical cost stability. In order to manage 

inflation, Turkey applies IAS 29 to adjust equity and non-monetary assets in order 

to avoid "fictitious profits". Furthermore, the paper examines the "Dollar Trap" and 

the rise of the "Digital Vanguard", contrasting RO e-Factura with Turkish e-

invoicing as a tool for transparency. In the end, the research shows that in addition 

to understand financial figures, one must first comprehend the "economic soil" from 

which they emerge a strategic road map between Anatolian resilience and EU 

integration. 
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DEFICIT IRRIGATION STRATEGY FOR WHEAT AND MAIZE 

(2021–2025) AT SC AGROVERT ȚUȚORA SRL 
IRIGAREA ÎN DEFICIT LA CULTURILE DE GRÂU ȘI PORUMB ÎN 

PERIOADA 2021–2025 ÎN CADRUL SC AGROVERT ȚUȚORA SRL 

 

NEAMȚU (LAMBAN) BIANCA-IOANA (2nd Year, Master) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Prof. Daniel BUCUR, PhD 

 

This study analyzes the application of deficit irrigation in wheat and maize 

crops at SC Agrovert Țuțora SRL during 2021–2025. The research highlights the 

influence of climatic conditions on crop water requirements and the role of irrigation 

as a supplementary measure. The crops are established on cambic chernozem soil, 

characterized by high fertility and good water retention capacity. Based on the soil’s 

physical and hydrophysical properties and climatic conditions, the theoretical water 

requirement was estimated at approximately 3149 m³/ha for maize and 1319 m³/ha 

for wheat. In practice, reduced amounts of water were applied, namely 430 m³/ha 

for maize and 280 m³/ha for wheat, within a deficit irrigation strategy, achieved by 

omitting some irrigation events that would have been necessary during critical 

growth stages, aiming to improve water use efficiency rather than maximize yields. 

The results showed a significant increase in yield under irrigation. Wheat yield 

increased from 2.5 t/ha to 5.5 t/ha, while maize yield increased from 7 t/ha to 12 t/ha. 

Irrigation is performed using a hose-reel sprinkler system supplied from the Jijia 

River. The study demonstrates that deficit irrigation is an effective solution for 

sustainable water management and stable agricultural production under variable 

climatic conditions. 
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Onsite presentations, Thursday, 2.04.2026, 10:00 – 16:00, A5  

(main building) 

 

 

PESTS PRESENT IN RAPESEED CULTIVATION 
DĂUNĂTORI PREZENȚI ÎN CULTURA DE RAPIȚĂ 

 

BUCUR ADINA LILIANA (4th Year)  

SIMIONESCU (PANAINTE) ADRIANA (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Prof. Nela TĂLMACIU, PhD 

 

The paper analyzes the presence and impact of the main pests in rapeseed 

crops, highlighting the importance of this crop in modern agriculture. Rapeseed has 

become increasingly popular among farmers due to its high productive potential and 

the benefits it brings to crop rotation systems. It also contributes to improving soil 

structure and supports the development of sustainable agriculture. Its importance is 

further enhanced by the use of rapeseed oil in biodiesel production, an 

environmentally friendly alternative to fossil fuels. However, rapeseed crops are 

vulnerable to pest attacks throughout the entire growing season, which can cause 

significant yield losses. The study focused on identifying and evaluating the main 

pest species using specific methods such as the metric frame and the analysis of 

affected plants. Both adult insects and larvae of important species were analyzed at 

different stages of crop development. The results revealed a high variability in pest 

density and attack intensity across the sampling points. The pest Athalia rosae 

recorded the highest larval values in certain observation points. Psylliodes 

chrysocephala showed a relatively high average density and a significant level of 

crop damage. The species Ceutorhynchus napi caused some of the most severe 

attacks, both in larval and adult stages, affecting a high percentage of plants. 

Brassicogethes aeneus and Ceutorhynchus assimilis also had a notable presence, 

with variations in attack intensity depending on the sampling point. Tropinota hirta 

was identified in all observation points, but with a lower impact compared to the 

other species. In conclusion, the study highlights the necessity of careful pest 

monitoring and the implementation of integrated control measures adapted to 

specific crop conditions, in order to ensure high and sustainable yields. 
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WAYS TO OPTIMIZE AGRICULTURAL AREAS 
MODALITĂŢI DE OPTIMIZARE A SUPRAFEŢELOR AGRICOLE 

 

DULGHERU MIRELA-MIHAELA (3rd Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Oprea RADU, PhD 

 

Sustainable and efficient land use requires the application of modern 

agricultural technologies, which are sometimes restricted by the size of the plots. By 

applying Law no. 18 on the land fund and subsequent laws on the reconstitution of 

property rights, agricultural lands have been severely fragmented. This paper 

presents, within a PFA type agricultural holding, the merging of cadastral plots and, 

implicitly, the performance of agricultural works on larger areas by transferring 

ownership rights, as a result of sale-purchase and donation deeds. Another method, 

which should not be neglected, is the exchange of land between owners, located in 

different parcels, with their registration in the cadastral records and/or the exchange 

of land between agricultural holdings, at the administrator level, without registering 

these exchanges in the integrated cadastre and land registry system. Also, the most 

common option was used within the holding, increasing the area exploited through 

lease. 

 

 

OBSERVATIONS ON THE DISTRIBUTION, BIOLOGY, 

ECOLOGY, AND CONTROL OF THE MAIN PESTS  

IN CEREAL CROP CULTIVATION 
OBSERVAȚII ASUPRA RĂSPÂNDIRI, BIOLOGIEI, ECOLOGIEI ȘI 

COMBATEREA PRINCIPALILOR DĂUNĂTORI DIN CULTURA DE  

CEREALE PĂIOASE 

 

SIMIONESCU (PANAINTE) ADRIANA (4th Year) 

BUCUR ADINA LILIANA (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Monica HEREA, PhD 

 

The paper analyzes the distribution, biology, ecology and control methods of 

the main pests in the crop of cereals, with an emphasis on the wheat crop. The cereals 

have an essential role in human and animal nutrition, being an important source of 

nutrients and energy. Their nutritional value depends on the degree of processing, 

the integral components being the richest in vitamins and minerals. At the same time, 

the productivity of crops is significantly influenced by the attack of pests.The study 

highlights the importance of applying integrated prevention and control measures, 

including agro-technical, chemical, biological and hygiene methods. The assessment 

of pests was carried out using the metric framework, at several points of the crop, 
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taking into account parameters specific to each species. Five main pests were 

identified, analyzed in different vegetation periods.The results show significant 

variations in the intensity of attack between samples, with the highest values 

recorded for Sitobion avenae and Eurygaster integriceps, which significantly 

affected the spikes. Zabrus tenebrioides and Oscinella frit caused moderate attacks 

on the plants, while Anisoplia segentum had a low impact. The study highlights the 

need for continuous monitoring of pests and adaptation of control strategies 

according to their dynamics, in order to maintain crop production and quality. 

 

 

FIRM’S FINANCIAL PERFORMANCE 
PERFORMANȚA FINANCIARĂ A FIRMEI 

LUNGU LAVINIA (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Dan DONOSĂ, PhD 

 

Human activity, regardless of the field in which it is carried out, can be 

characterized according to its achievements, its effects, and the way in which it 

achieves predetermined objectives. In the economic field, activity can be quantified 

by various indicators and assessed by comparing the values achieved by these 

indicators or by relating them to a predetermined reference element. In such a 

context, it is necessary to know which of the recorded results constitute performance 

in terms of ensuring the viability of the company or sector within the framework of 

internal and international competition, while respecting the restrictions imposed by 

sustainable development. o Performance assessment can only be achieved by 

comparing it with other recorded results, this report constituting one of the 

requirements of the performance concept. Performance is important in any activity, 

and even more so in the economic field. Thus, managers are interested in the 

company's overall performance, investors (current and potential) perceive 

performance through the prism of investment profitability, employees and customers 

are interested in the stability of the enterprise, and creditors are concerned with 

solvency and liquidity. 

 

 

FIRM’S FINANCIAL FLOWS 
FLUXURILE FINANCIARE ALE FIRMEI 

 

ONICHI GEORGIANA (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Dan DONOSĂ, PhD 

 

A relevant economic and financial analysis is aimed at assessing the 

company's ability to generate monetary surpluses that guarantee its financial balance 
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and development. Financial balance can be defined by the company's ability to 

ensure the uninterrupted payment of previously contracted debts, including current 

debts generated by the achievement of the object of activity, or by fiscal legislation, 

from its receipts, so that it can avoid the risk of bankruptcy. Maintaining financial 

balance is the essential condition for the survival of the company. In fact, balance 

evokes the idea of harmony between the different elements of a system, which in the 

financial field represents the harmonization of resources with needs. The analysis of 

financial balance can be carried out on the basis of the financial accounting balance 

sheet and the profit and loss account. If the balance sheet reflects the company's 

financial position at a given time (the beginning and end of the financial year), the 

profit and loss account summarizes the result of the economic and financial inflows, 

processing and outflows related to the analyzed period. 

 

 

FIRM’S FINANCIAL STRUCTURE 
STRUCTURA FINANCIARĂ A FIRMEI 

 

NEPOTU TUDOR (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Dan DONOSĂ, PhD 

 

Identifying sources of financing for various activities, as well as combining 

them in order to obtain a ratio between profitability and assuming a risk in an 

efficient way is a challenge for every company manager. The different ways in which 

a company requests financing through equity or borrowed capital, define the 

financial structure of the company, for this reason it is also called the capital structure. 

One of the main objectives of financial resource management is the financial 

structure of the company, which mainly deals with attracting capital necessary for 

the activities of the companies. The efficient management of these resources 

provides companies with an optimal financial structure, respectively the reduction 

of borrowed capital must be optimal, compared to the need for the operation of the 

company, for good efficiency this must be done with minimal costs. This 

optimization of the financial structure is difficult to achieve due to the complexity 

of the companies, so the process of planning the financial structure must be modeled 

based on the company's activity and their ability to adapt to new financial changes. 
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THE ROLE OF DIGITAL TECHNOLOGIES IN OPTIMIZING 

THE PERFORMANCE OF THE AGRICULTURAL SECTOR 
ROLUL TEHNOLOGIILOR DIGITALE îN OPTIMIZAREA 

PERFORMANȚEI SECTORULUI AGRICOL 

 

MATACHE-PUTILA ŞTEFAN-ALEXANDRU (4th Year) 

ONOFREI BOGDAN-FLORIN (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Eduard BOGHIŢĂ, PhD 

 

Digital technologies play an essential role in optimizing the economic 

performance of the agricultural sector, contributing to increased efficiency and 

competitiveness. The implementation of precision agriculture solutions, based on 

sensors, GPS systems, and data analysis, enables farmers to use resources more 

efficiently, reducing production costs and maximizing yields. At the same time, the 

use of artificial intelligence and digital platforms facilitates real-time informed 

decision-making, depending on climatic conditions and crop status. The 

digitalization of supply chains contributes to reducing losses and improving market 

access for producers. Moreover, e-commerce and digital sales platforms allow the 

elimination of intermediaries and the increase of farmers’ incomes. In the context of 

globalization, these technologies support the adaptability of agriculture to market 

demands. Thus, digitalization becomes a key factor in the sustainable development 

of agriculture. The integration of these solutions contributes to increased 

productivity and more efficient capital utilization. In conclusion, digital technologies 

represent a central pillar in the economic modernization of agriculture. 

 

 

 

 

THE IMPACT OF DIGITAL TECHNOLOGIES  

ON FOOD SAFETY AND THE SUSTAINABILITY  

OF AGRICULTURAL PRODUCTION 
IMPACTUL TEHNOLOGIILOR DIGITALE ASUPRA SECURITĂȚII 

ALIMENTARE ȘI SUSTENABILITĂȚII PRODUCȚIEI AGRICOLE  

 

ONOFREI BOGDAN-FLORIN (4th Year) 

MATACHE-PUTILA ŞTEFAN-ALEXANDRU (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Eduard BOGHIŢĂ, PhD 

 

Food security involves ensuring constant access to sufficient, safe, and 

nutritious food for the entire population. In this context, the digitalization of 

agriculture represents an essential solution for balancing the growing global demand 
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for food products with the need to conserve natural resources. Digital technologies 

directly contribute to increasing food traceability, improving production quality 

control, and reducing crop losses through real-time monitoring of soil, water, and 

crops. Thus, farmers can promptly respond to risks generated by pests, drought, or 

pollution, ensuring the stability of food supply chains. At the same time, smart 

agriculture supports the transition toward sustainable practices by limiting the use of 

pesticides and chemical fertilizers, a decisive factor in protecting human health and 

ecosystems. Through these mechanisms, a constant and safe availability of food is 

ensured while minimizing food waste. Ultimately, digitalization represents an 

essential tool for strengthening food security at the global level. 

 

 
 

THE EFFECT OF SOME COMMERCIAL BIOSTIMULANTS 

ON THE BIOCHEMICAL QUALITY OF RADISH 

MICROGREENS 
EFECTUL UNOR BIOSTIMULATORI COMERCIALI ASUPRA CALITĂȚII 

BIOCHIMICE A MICROGREENS-URILOR DE RIDICHE 

 

RUDIȘTEANU FLORIN ROBERT (3rd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Alina Elena MARTA, PhD 

 

Microgreens represent an early stage of plant development, being harvested 

shortly after germination and characterized by a high content of bioactive 

compounds and superior nutritional value. Among these, radish microgreens stand 

out due to their significant accumulation of antioxidants, photosynthetic pigments, 

and phenolic compounds, being considered a promising source for functional 

nutrition. In this context, the present study evaluated the effect of commercial 

biostimulants on the biochemical quality of radish microgreens. The experiment 

consisted of treating two genotypes with the biostimulants Pro AZ and Grow, 

compared to an untreated control. The analyses focused on determining total 

chlorophyll and flavonoid content, as indicators of physiological status and 

antioxidant potential. The results highlighted a significant increase in these 

parameters in the treated variants compared to the control. In particular, the Pro AZ 

treatment led to values over 30% higher for both analyzed indicators. These findings 

suggest a positive effect of biostimulants on secondary metabolism and 

photosynthetic efficiency. 
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CHANGES IN FARM MANAGEMENT IN THE CONTEXT 

OF CLIMATE CHANGE 
MODIFICĂRI STRUCTURALE ÎN MANAGEMENTUL FERMEI ÎN 

CONTEXTUL SCHIMBĂRILOR CLIMATICE 

 

IRIMIA COSMINA-ADELINA (3rd Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Ștefan VIZITEU, PhD 

 

Farm management, alongside innovation (particularly through digitalization), 

has increasingly become one of the key factors differentiating a high-performing 

farm from one with poor results. This structural shift from previous systems focused 

on land, capital, or labor is leading to a new focus on improving management 

functions and methods, which subsequently impacts the economic performance of 

agri-food companies. Climate change is driving farms to adapt their operations to 

mitigate the negative impact of these phenomena and ensure market competitiveness 

or, at the very least, a satisfactory economic outcome. This paper aims to analyze the 

evolution of the agricultural sector and, by extension, the management of agricultural 

holdings in relation to climate change, as well as to highlight the correlations 

between these two elements using specific statistical data. 

 

 

 

 

THE ROLE OF BIOSTIMULANT TREATMENTS ON 

GROWTH DYNAMICS AND THE PHOTOSYNTHESIS 

PROCESS IN BROCCOLI MICROGREENS  
ROLUL TRATAMENTELOR CU BIOSTIMULATORI ASUPRA DINAMICII 

CREȘTERII ȘI A PROCESULUI DE FOTOSINTEZA 

 LA MICROGREENS-URILE DE BROCCOLI  

 

BÎRSAN ŞTEFAN-CRISTIAN (3rd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Alina Elena MARTA,Ph 

 

Broccoli microgreens are increasingly recognized as a valuable nutritional 

resource for human consumption due to their high content of vitamins, antioxidants, 

and bioactive compounds with beneficial health effects. In this context, the present 

study aimed to evaluate the role of biostimulant treatments on growth dynamics and 

the photosynthetic process in broccoli microgreens. The experiment involved two 

broccoli genotypes, divided into three variants: untreated control, Pro AZ treatment, 

and Grow treatment. The analyses focused on plant growth dynamics and 
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chlorophyll a content, parameters that are closely correlated, as photosynthetic 

efficiency directly influences biomass accumulation and plant development. The 

results highlighted higher values for both parameters in biostimulant-treated plants 

compared to the control. The most pronounced increases were recorded in the Pro 

AZ treatment, particularly for chlorophyll a, where an increase of approximately 

20% was observed. These findings underline the positive effect of biostimulants on 

physiological processes and growth performance in broccoli microgreens. 

 

 

 

SOIL TEXTURE – A KEY FACTOR IN NITRATE MOBILITY 
TEXTURA SOLULUI – FACTOR CHEIE ÎN MOBILITATEA NITRAȚILOR 

 

ARION LAURA (2nd Year) 

BUZINCU RĂZVAN-ANDREI (2nd Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATORS:  

Lecturer Diana Elena BOLOHAN, PhD, Assoc. Prof. Lucian RĂUS, PhD 

 

he intensification of agriculture requires optimizing nitrogen fertilization to 

achieve high yields without compromising environmental quality. Nitrate leaching 

is a major mechanism of nitrogen loss from the soil–plant system and is strongly 

influenced by soil physical properties. This study investigates the dynamics of 

mineral nitrogen forms under simulated precipitation in soils with contrasting 

textures. Analyses of percolated water revealed variations in nitrogen mobility 

depending on soil texture, suggesting differences in susceptibility to leaching. The 

results highlight the decisive role of soil texture in controlling nitrate mobility and 

emphasize the need for differentiated nitrogen management. These findings 

contribute to more efficient fertilization strategies aimed at increasing nitrogen use 

efficiency and reducing groundwater pollution risk. 
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THE EFFECT OF COMMERCIAL BIOSTIMULANTS ON 

GERMINATION AND THE POLYPHENOLIC PROFILE IN 

DIFFERENT MICROGREENS SPECIES  
EFECTUL UNOR BIOSTIMULATORI COMERCIALI ASUPRA 

GERMINAȚIEI ȘI PROFILULUI POLIFENOLIC LA DIFERITE SPECII DE 

MICROGREENS 

 

CREANGĂ DENISA-MARIA (3rd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Alina Elena MARTA, PhD 

 

Biostimulants play a crucial role in regulating plant physiological processes, 

contributing to improved germination, enhanced growth, and intensified secondary 

metabolism. In microgreens, these effects are particularly important due to their 

short developmental cycle and the growing interest in their high content of bioactive 

compounds. Mung bean microgreens are valued for their nutritional quality and high 

digestibility, while arugula microgreens stand out for their rich phenolic content and 

antioxidant activity. In this context, the present study evaluated the effect of 

commercial biostimulants on germination and the polyphenolic profile in these 

microgreens species. The plant material was treated with the biostimulants Pro AZ 

and Grow and compared to an untreated control. The analyses focused on 

germination rate and total polyphenol content. The results revealed an improvement 

in the germination process in the treated variants, as well as a significant increase in 

polyphenol content. In particular, polyphenol accumulation increased by 

approximately 40% compared to the control. These findings confirm the positive 

effect of biostimulants on both physiological performance and the biochemical 

quality of microgreens. 

 

 

CORN FERTILIZATION: THE TRADE-OFF BETWEEN 

YIELD AND PROFITABILITY 
FERTILIZAREA PORUMBULUI:  

COMPROMIS INTRE PRODUCȚIE ȘI RENTABILITATE 

 

VASILIU IUSTIN (3rd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS: Lecturer Diana Elena BOLOHAN, PhD 

Assoc. Prof. Lucian RĂUS, PhD 

 

Balancing crop productivity and economic return has become a key challenge in 

modern corn production systems, especially under current geopolitical and climatic 

constraints affecting input availability and crop performance. The aim of this study is to 

develop a fertilization strategy that ensures an optimal balance between yield and profit, 
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based on agrochemical soil analyses and yield data from previous years. The research is 

based on the interpretation of soil parameters such as pH, humus content and nutrient 

supply (N, P, K), in order to estimate crop requirements according to the targeted yield. 

Fertilizer doses are established using economical calculation methods, taking into 

account fertilizer type, soil supply and nutrient use efficiency. Particular attention is 

given to the method of application, considering the higher efficiency of localized 

fertilization compared to broadcast application. The final result is an optimized 

fertilization plan aimed at maximizing economic efficiency while maintaining soil 

fertility under current environmental and economic conditions. 

 

 

ASSESSMENT OF FOLIAR MICRONUTRIENT 

FERTILIZATION ON TOMATO PRODUCTION IN 

PROTECTED CULTIVATION SYSTEMS  
EVALUAREA EFECTULUI FERTILIZĂRII FOLIARE CU 

MICROELEMENTE ASUPRA PRODUCȚIEI DE TOMATE IN SPAȚII 

PROTEJATE 

 

DÎSCĂ MARIA-MIRABELA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:  

Lecturer BOLOHAN Diana Elena, PhD 

Assoc. Prof. Lucian RĂUS, PhD 

 

Foliar fertilization with microelements represents an important agronomic 

practice for improving plant nutrition and increasing crop productivity, especially in 

intensive systems such as tomato cultivation in protected spaces. The aim of this 

study was to evaluate the efficiency of foliar application of selected microelements 

on the growth and productivity of tomato plants (Solanum lycopersicum L.) grown 

in a greenhouse. The experiment was conducted during the summer period at the 

Didactic Farm “Vasile Adamachi” in Iași. Five experimental variants were 

established: a control (untreated) and four treatments with zinc sulfate, magnesium 

sulfate, manganese sulfate, and iron sulfate, applied in different concentrations. The 

effect of the treatments was assessed by analyzing parameters such as plant height, 

number of fruits per plant, fruit diameter, and fruit weight. The results highlighted 

differentiated effects of microelements, with manganese leading to the highest 

production values, while zinc mainly stimulated vegetative growth. These findings 

underline the importance of the differentiated use of microelements in optimizing 

tomato production under protected cultivation conditions. 
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STUDY ON THE VITICULTURAL CLIMATE DURING THE 

2024/2025 SEASON IN THE HUȘI VINEYARD 
STUDII ASUPRA CLIMATULUI VITICOL DIN PODGORIA HUȘI 

 ÎN ANUL 2024/2025 

 

POPA ELENA-ALEXANDRA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR:Assoc. Prof. Lucia Cintia COLIBABA, Ph.D 

 

This study examines the characteristics of the viticultural climate during the 

2024/2025 season in the Huși vineyard, highlighting the influence of meteorological 

factors on vine development and production quality. The research is based on 

climatic data (temperature, precipitation, solar radiation) correlated with key 

phenological stages. The results reveal significant deviations from multiannual 

averages, including episodes of water and thermal stress that affected ripening 

dynamics and biochemical compound accumulation. The analysis emphasizes the 

need to adapt viticultural practices to climate variability in order to optimize yields 

and preserve the distinctive quality of wines produced in the Huși region. 

 

 

THE INFLUENCE OF LOAD AND INFLATION PRESSURE 

ON TIRE-SOIL INTERACTION FOR FOUR 

AGRICULTURAL TIRE TYPES UNDER THREE 

OPERATING CONDITIONS  
INFLUENȚA INCĂRCĂRII  ȘI A PRESIUNII DE UMFLARE ASUPRA 

INTERACȚIUNII PNEU-SOL PENTRU PATRU TIPURI DE PNEURI 

AGRICOLE IN TREI REGIMURI DE EXPLOATARE  

 

MODREAN VASILE IOAN (2nd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assist. Liviu Constantin BUTNARU, PhD 

 
The paper analyzes the behavior of four types of agricultural tires in relation to the 

soil, as a function of load level and inflation pressure. Three operating regimes were defined 

(baseline load at normal pressure, increased load at normal pressure, and increased load at 

reduced pressure), for which the dimensions of the tire–soil contact patch and the specific 

ground pressure were determined. The physical soil parameters (gravimetric moisture content 

and penetration resistance) were determined using standardized methods in order to ensure 

the comparability of the results. The experimental data show that the adjustment of inflation 

pressure plays a crucial role in limiting soil compaction, particularly when the tractor is 

operated in combination with a fertilizer spreading machine, and allow for the formulation of 

recommendations regarding optimal inflation pressure values depending on the loading 

regime. 
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STUDIES ON THE VITICULTURAL CLIMATE OF THE 

ODOBEȘTI VINEYARD IN THE 2024–2025 WINE YEAR 
CLIMATUL VITICOL DIN PODGORIA ODOBEȘTI ÎN ANUL 2024/2025 

 

NĂSTASE DĂNUȚ-GABRIEL (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR:Assoc. Prof. Lucia Cintia COLIBABA, Ph.D 

 

Studies on the viticultural climate of the Odobești vineyard in the 2024–2025 

wine year highlighted a thermal regime slightly above the multiannual average, with 

mean temperatures around 19–20 °C during the growing season and high sums of 

active and useful temperatures, specific to a warm temperate viticultural climate 

favorable to complete grape ripening. The pluviometric regime was globally 

excessive, but highly unevenly distributed, with pronounced surpluses in June and 

September and deficits in July–August, which generated short episodes of moderate 

water stress. A long sunshine duration, together with lower relative air humidity, 

reduced disease pressure and ensured optimal conditions for sugar accumulation and 

synthesis of phenolic and aromatic compounds in berries, supporting the production 

of high-quality wines in Odobești during the 2025 vintage. These climatic conditions 

were reflected in balanced grape composition, with a favorable alcohol–acidity ratio 

and good phenolic maturity for both local and international cultivars. The results 

confirm the high ecological suitability of the Odobești vineyard for premium wine 

production under recent climatic trends and provide a quantitative basis for future 

adaptations in cultivar selection and vineyard management. 

 

 

AGRIBUSINESS FIRM PERFORMANCE: A WEB OF 

SCIENCE BIBLIOMETRIC ANALYSIS 
PERFORMANȚA ÎNTREPRINDERII DIN AGRIBUSINESS: O ANALIZĂ 

BIBLIOMETRICĂ BAZATĂ PE WEB OF SCIENCE 

 

PRESURĂ DAVID (4th Year) 

TĂȘCHINĂ IUSTINA (4th Year) 
I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Oana COCA, PhD 

 

This paper aims to analyze the evolution of Romania’s international trade in 

vegetables and fruits during the period 2005–2025, a timeframe marked by significant 

transformations following the country’s accession to the European Union and its 

integration into the single agri-food market. The study examines the dynamics of exports, 

imports, and the trade balance, highlighting the structural trends of the Romanian 

horticultural sector. Methodologically, the research is based on the analysis of statistical 

data obtained from international databases (FAOSTAT, Eurostat), using key indicators 
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such as export and import values and volumes, trade balance, and the geographical 

structure of trade flows. The results are interpreted through graphical and comparative 

analyses, in correlation with major economic and political events (EU accession, 

economic crises, COVID-19 pandemic, and the conflict in Ukraine). The study reveals 

that, despite its significant agricultural potential, Romania records a persistent trade 

deficit in the fruit and vegetable sector, mainly due to low productivity, fragmented farm 

structures, and a high dependence on imports. At the same time, increasing import trends 

and limited export competitiveness on the European market are observed. The 

conclusions emphasize the need for agricultural policies focused on modernization and 

infrastructure investments, in order to reduce trade imbalances and strengthen Romania’s 

position within the European agri-food market. 

 

 

DYNAMICS OF ROMANIA’S INTERNATIONAL TRADE IN 

VEGETABLES AND FRUITS DURING 2005–2025 PERIOD 

DINAMICA COMERȚULUI INTERNAȚIONAL AL ROMÂNIEI  

CU LEGUME ȘI FRUCTE ÎN PERIOADA 2005–2025 

 

ȘTEFĂNIȚĂ DAVID-BOGDAN (3rd Year) 

STREDIE BIANCA (3rd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS: Prof. Ștefan Gavril, PhD, 

Lecturer Oana COCA, PhD 

 

This paper aims to analyze the evolution of Romania’s international trade in 

vegetables and fruits during the period 2005–2025, a timeframe marked by significant 

transformations following the country’s accession to the European Union and its 

integration into the single agri-food market. The study examines the dynamics of exports, 

imports, and the trade balance, highlighting the structural trends of the Romanian 

horticultural sector. Methodologically, the research is based on the analysis of statistical 

data from international databases (FAOSTAT, Eurostat), using key indicators (export and 

import values and volumes, trade balance, and the geographical structure of trade flows). 

The results are interpreted through graphical and comparative analyses, in correlation with 

major economic and political events (EU accession, economic crises, COVID-19 

pandemic, and the conflict in Ukraine). The study reveals that, despite its significant 

agricultural potential, Romania records a persistent trade deficit in the fruit and vegetable 

sector, mainly due to low productivity, fragmented farm structures, and a high dependence 

on imports. At the same time, increasing import trends and limited export competitiveness 

on the European market are observed. The conclusions emphasize the need for agricultural 

policies focused on modernization and infrastructure investments in order to strengthen 

Romania’s position within the European agri-food market. 
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ECONOMIC EFFIECIENCY OF AN INVESTMENT PROJECT 
EFICIENȚA ECONOMICĂ A UNUI PROIECT DE INVESTIȚII 

 

PLEȘCA OTILIA (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Dan DONOSĂ, PhD 

 

Economic efficiency is one of the most important components in the 

development of an investment but also in economic processes, there are also resources 

that play an essential role in the quality of the project being implemented through their 

primary economic or human character characterized by limitation. The analysis of the 

market shares of the analyzed company was carried out using the data presented by the 

financial department, thus in the calculations performed the turnover is used as a basic 

element. Following the analysis of the specific market share, absolute or relative, the 

turnover has registered an increase over the years resulting in a positive movement in 

the evolution of the company. Following the analysis performed, it can be concluded 

that the best financing option for the company is represented by contracting a loan 

from specialized institutions for the long term. 

 

ECONOMIC EFFICIENCY OF AN INVESTMENT PROJECT 

FOR MODERNIZATION AND DEVELOPMENT 
EFICIENȚA ECONOMICĂ A UNUI PROIECT DE INVESTIȚII DE 

MODERNIZARE ȘI DEZVOLTARE 

 

ROHOTIN MARIAN (4th Year) 

I.U.L.S, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Dan DONOSĂ, PhD 

 

The concept of efficiency refers to the quality of the action to obtain a premeditated 

effect. The idea is outlined in a sphere of comparison. Thus, on the one hand, the action and 

its effects are targeted, and on the other hand, the efforts made related to the process of 

obtaining the desired results. Economic efficiency presents a modernist side due to its actions 

of evaluating activities, having a determining role in the strategic development of decisions 

and their implementation. Given the decision-making influences, economic efficiency aims 

at seizing and consuming various types of resources in the production process, carefully 

calculating each link between the process and the resource, thus determining an obvious 

success. Also, this concept respects an economic-financial basis, presented in the form of 

"minimum effort for maximum effect", a basis that represents a principle used in a wide range 

of activity sectors. Economic efficiency within an investment process analyzes the process 

itself, focusing on the multitude of factors involved in its development. It is based mainly on 

economic factors, namely the effects obtained from their use, respecting the legislation in 

force. 
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SESSION 2: FOOD ENGINEERING 

 

 Online presentations, Wednesday, 1.04.2026, 13:00 – 16:00, B3/ 

B54 (TPPA Building) 

 

Meeting ID: 88593353097 

Passcode: 112233 

LINK: 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92

hhjdeVsIFeFEQ.1 
 

 

EVALUATION COMMITTEE: 

1. Assoc. Prof. Otilia Cristina MURARIU, PhD - president 

2. Prof. Luiza Carmen COSTULEANU, PhD – member 

3. Ciprian MUCILENIȚA (2nd year, TPPA) – member 

 

 

NUTRACEUTICAL PROFILE OF A MULTI-BOTANICAL 

FORMULATION AND ITS POTENTIAL IMPLICATIONS 

FOR STRESS RESPONSE, COGNITIVE FUNCTION  

AND THE GUT–BRAIN AXIS 
PROFILUL NUTRACEUTIC AL UNEI FORMULĂRI MULTI-BOTANICE ȘI 

IMPLICAȚIILE SALE POTENȚIALE ASUPRA RĂSPUNSULUI LA STRES, 

FUNCȚIEI COGNITIVE ȘI AXEI INTESTIN–CREIER 

 

GHICA RARES (1st Year, Master) 

MILOS-LAZAR CARINA-FLORINA (1st Year, Master) 

UASVM Bucharest, Faculty of Animal Production Engineering and Management 

SCIENTIFIC COORDINATOR: Assist. univ. George SCARLAT , PhD 
 

The growing interest in nutraceutical products has led to the development of 

complex multi-botanical formulations designed to support physiological functions 

related to stress adaptation and cognitive performance. Such formulations frequently 

combine plant extracts, adaptogenic fungi, microalgae-derived ingredients, prebiotic 

fibers, digestive enzymes and probiotic microorganisms in order to generate 

potential synergistic biological effects. The aim of this study was to analyze the 

nutraceutical composition and potential functional implications of a multi-botanical 

formulation containing adaptogenic fungi (Cordyceps, Lion’s Mane, Reishi), 

standardized herbal extracts (Ashwagandha and Rhodiola), chlorophyll-rich 

superfoods (Spirulina, Chlorella and Moringa), prebiotic fibers, digestive enzymes 

https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
https://us05web.zoom.us/j/88593353097?pwd=p3KeqyESFOQdwLd92hhjdeVsIFeFEQ.1
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and probiotic strains. The analysis focused on the possible interactions between these 

bioactive components and their theoretical influence on stress-related physiological 

mechanisms, particularly the modulation of the hypothalamic–pituitary–adrenal 

(HPA) axis and cortisol regulation. In addition, the study explored the potential role 

of the gut–brain axis as a mediating pathway linking gut microbiota composition 

with cognitive resilience under psychosocial stress conditions. The results highlight 

the scientific interest in complex nutraceutical formulations that combine 

phytochemicals, functional nutrients and probiotic microorganisms. However, 

further controlled clinical studies are necessary in order to confirm the physiological 

effects of such formulations and to establish optimal dosage strategies.  

 

 

EFFECT OF THE ADDITION OF POWDER OF FRUIT AND 

VEGETATIVE PARTS OF STRAWBERRIES AND 

RASPBERRIES AT DIFFERENT STAGES OF 

DEVELOPMENT, RICH IN ACTIVE BIOLOGICAL 

COMPOUNDS ON THE TECHNO-FUNCTIONAL 

PROPERTIES OF CHOCOLATE MASS 
EFECTUL ADAOSULUI PUDREI DE FRUCTE ȘI PĂRȚI VEGETATIVE DE 

CĂPȘUNI ȘI ZMEUR LA DIFERITE STADII DE DEZVOLTARE, BOGATE 

ÎN COMPUȘI BIOLOGICI ACTIVI ASUPRA PROPRIETĂȚILOR TEHNO-

FUNCȚIONALE ALE MASEI DE CIOCOLATĂ ALBĂ 

 

AGRIȘAN IRINA SOFIA (4th Year) 
USAMV Cluj Napoca, Food Science and Technology  

SCIENTIFIC COORDINATORS: Assoc. Prof. Andruța Elena MUREȘAN, 

PhD, Assoc. Prof. Anca FĂRCAȘ, PhD, Ph.D student Tanislav ANDA 
 

The incorporation of strawberry (Fragaria x ananassa) and raspberry (Rubus 

idaeus) powders, obtained from fruits harvested at different developmental stages, 

represents a promising approach for improving the nutritional quality of white chocolate. 

Fruits at earlier maturity stages are characterized by elevated levels of bioactive 

compounds, particulary polyphenols and antioxidant constituents. Fully ripe fruits 

contribute significantly to the sensory profile through enhanced sweetness and aroma. 

The addition of these powder into white chocolate mass increases its nutritional value 

but also modulates key physicochemical properties, including color, texture and 

structural stability. Also, an increase in antioxidant capacity witch suggests potential 

health benefits. The selection of the optimal ripening stage is therefore critical in 

achieving a balance between functional attributes and sensory acceptability. Overall, this 

study highlights the potential of incorporating natural, bioactive rich ingredients into the 

white chocolate mass to improve the nutritional and sensory charactersitics. 
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INNOVATIVE APPROACHES TO THE VALORIZATION OF PEA-
BASED PLANT BEVERAGE IN OBTAINING A CLEAN-LABEL 

VEGAN FROZEN DESSERT 
ABORDĂRI INOVATIVE PRIVIND VALORIFICAREA BĂUTURII VEGETALE 
PE BAZA DE MAZĂRE IN OBȚINEREA UNUI DESERT VEGAN CONGELAT, 

CU ETICHETĂ CURATĂ 
 

BUDEAN RAHELA (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Anamaria POP, PhD, 

Lecturer Georgiana MARȚIȘ, PhD 
 

The aim of this study was to optimize the formulation and technological process 

for obtaining a frozen vegan dessert based on a plant-base pea beverage by developing 

two prototypes differentiated by the type of vegetable fat used (peanut butter and coconut 

cream). The formulations were designed at a 100 kg scale, maintaining a constant base 

composition while varying the lipid source in order to highlight its influence on the 

physicochemical and bioactive profile of the final product. The analyses included the 

determination of the sugar profile, organic acid content, and phenolic compounds by 

high-performance liquid chromatography (HPLC). The results showed fructose as the 

predominant sugar in both variants, a higher total organic acid content in the coconut 

cream-based sample, and a complex phenolic profile dominated by chlorogenic acid, 

with significant differences between formulations depending on the lipid source.The 

study demonstrates that changing the type of vegetable fat influences not only the 

technological characteristics of the frozen vegan dessert but also its biochemical 

composition and antioxidant potential. The findings support the feasibility of developing 

a clean-label vegan product with improved nutritional value and functional potential. 

 

 

STUDY ON THE VALORIZATION OF VARIOUS CONIFER 
VEGETATIVE PARTS AND THE INFLUENCE OF 

CONVENTIONAL FAT REPLACEMENT ON THE STRUCTURAL 
BEHAVIOUR OF A DUTCH WAFFLE DURING THE 

TECHNOLOGICAL PROCESS DYNAMICS 
STUDIU PRIVIND VALORIFICAREA DIFERITELOR PĂRȚI VEGETATIVE DE 

CONIFERE ȘI INFLUENȚA ÎNLOCUIRII GRĂSIMII CONVENȚIONALE ASUPRA 
COMPORTAMENTULUI STRUCTURAL AL UNEI VAFE OLANDEZE ÎN 

DINAMICA PROCESULUI TEHNOLOGIC 

 

AFANASII CĂTĂLINA (4th Year) 

USAMV Cluj Napoca, Food Science and Technology  

SCIENTIFIC COORDINATORS: Assoc. Prof. Andruța Elena MUREȘAN PhD, 

Vlad MUREȘAN, PhD, PhD student Anda Tanislav  

 

Dutch waffles (Stroopwafels) are highly appreciated pastry products due to their 

distinct sensory profile; however, their technological process involves a significant 
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amount of saturated fats, essential for ensuring a tender texture and structural stability. 

The objective of this study is to improve the nutritional and functional profile of these 

waffles by partially or totally replacing conventional fats with structured lipid systems 

(sunflower oil-based oleogels) and fortifying them with bioactive compounds extracted 

from the vegetative parts of conifers: Silver Fir (Abies alba Mill.), Scots Pine (Pinus 

sylvestris L.), Norway Spruce (Picea abies L.), and European Larch (Larix decidua). 

These conifer vegetative parts are rich in phenolic compounds, which can provide the 

final product with high antioxidant activity and health-promoting properties. In this 

context, specific extraction methods were established, and the total phenolic content and 

antioxidant potential were quantified in the powders, the resulting doughs, and the final 

Dutch waffles. Furthermore, the influence of replacing traditional fat was analyzed in 

terms of texture, color, and viscosity parameters, as well as through fat content analysis. 

 

 

FUNCTIONAL PREBIOTIC BEVERAGES:  

NUTRITIONAL AND FUNCTIONAL ANALYSIS  

OF A COMMERCIAL DRINK 
BĂUTURI FUNCȚIONALE PREBIOTICE: ANALIZA NUTRIȚIONALĂ ȘI 

FUNCȚIONALĂ A UNEI BĂUTURI COMERCIALE 

 

MILOS-LAZAR CARINA-FLORINA (1st Year Master) 

GHICA RARES (1st Year Master) 

UASVM Bucharest, Faculty of Animal Production Engineering and Management 

SCIENTIFIC COORDINATOR: Prof. Elena POGURSCHI, PhD 
 

Functional beverages enriched with prebiotics have gained increasing 

attention due to their potential benefits for digestive health and the balance of gut 

microbiota. Prebiotics are non-digestible food components that stimulate the growth 

and activity of beneficial intestinal microorganisms, contributing to improved 

metabolic and digestive functions. The aim of this study was to analyze the 

nutritional and functional characteristics of a commercial prebiotic beverage based 

on lemon and honey. The research focused on evaluating the product composition, 

functional ingredients and the potential health benefits associated with prebiotic 

consumption. The analyzed beverage contains prebiotic fibers, vitamins and natural 

flavor components designed to support digestive health and provide a healthier 

alternative to traditional soft drinks. In addition, relevant scientific literature 

regarding prebiotics and functional beverages was reviewed in order to contextualize 

the product within the current trends of the food industry. The results highlight the 

growing interest in beverages that combine hydration with ingredients supporting 

gut health. Such products represent an emerging category of functional foods with 

increasing demand among consumers interested in healthier dietary choices 
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STUDY ON THE BIOCONVERSION OF FRUITS FROM THE 

WILD FLORA OF ROMANIA RICH IN BIOLOGICALLY 

ACTIVE COMPOUNDS AND THE INFLUENCE 

OF CONVENTIONAL FAT REPLACEMENT ON THE 

STRUCTURAL BEHAVIOR OF COOKIES DURING 

THE TECHNOLOGICAL PROCESS DYNAMICS 
STUDIU PRIVIND BIOCONVERSIA FRUCTELOR DIN FLORA SPONTANĂ  

A ROMÂNIEI BOGATE ÎN COMPUȘI BIOLOGIC ACTIVI ȘI INFLUENȚA 

ÎNLOCUIRII GRĂSIMII CONVENȚIONALE ASUPRA COMPORTAMENTULUI 

STRUCTURAL AL FURSECURILOR ÎN DINAMICA PROCESULUI TEHNOLOGIC 
 

BABȚAN DANIELA (4th Year) 
USAMV Cluj Napoca, Food Science and Technology  

SCIENTIFIC COORDINATORS: Assoc. Prof. Andruța Elena MUREȘAN PhD, 

Asist. Andreea PUȘCAS PhD, Engineer Cristian SZEKELY 
 

Cookies are classified as sweet pastry products and are appreciated for their 

sensory properties, although they may contain high levels of conventional fats. The 

present study aimed to valorize wild fruits from the spontaneous flora of Romania, rich in 

biologically active compounds, and to reformulate cookies by replacing conventional fat 

with oleogels obtained from sunflower oil and glycerol monostearate. In addition, flour 

was partially substituted with powders obtained from Rosa canina, Crataegus monogyna, 

Prunus spinosa in order to improve the functional value of the final product. Within the 

study, the oleogels were obtained and characterized in terms of structure and texture, while 

the reformulated products were evaluated for their main physicochemical properties, 

moisture and ash content, color parameters, and textural profile. Furthermore, the total 

polyphenol content and antioxidant capacity were determined for the plant raw materials, 

the resulting powders, the doughs, and the cookie prototypes. The quality of the final 

products was also assessed by sensory analysis, in order to highlight the influence of the 

oleogel and fruit powders on product acceptability. The obtained results contribute to the 

development of reformulated cookies with enhanced functional potential and 

technological properties adapted to current requirements of the food industry. 
 

 

EVALUATION OF THE PHYSICO-CHEMICAL QUALITY OF 
NATIVE CURRANT FRUITS (Ribes spp.) AND THE 

TRACEABILITY OF BIOACTIVE COMPOUNDS FROM THE 
FRUIT INTO MIXED JAM 

EVALUAREA CALITĂȚII FIZICO-CHIMICE A FRUCTELOR DE COACĂZE 
AUTOHTONE (Ribes spp.) ȘI TRASABILITATEA COMPUȘILOR BIOACTIVI DIN 

FRUCT IN MARMELADA MIXTĂ  
 

MESAROȘ ADINA MĂDĂLINA (4th Year) 
USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Anamaria POP, PhD,  
Lecturer Georgiana MARȚIȘ, PhD 
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The present study aims to analyze the physico-chemical quality of native currant 
fruits (Ribes spp.) and to evaluate the traceability of bioactive compounds from the raw 
material into the mixed marmalade obtained through thermal processing. In order to 
achieve this objective, the optimal proportions of raw materials were established and the 
technological production scheme was developed. The resulting product was evaluated 
from a physico-chemical perspective by determining the soluble solids content (°Brix) 
and pH value. The mixed marmalade recorded 60.59°Brix and a pH of 2.6, complying 
with the specific quality standards. High-performance liquid chromatography (HPLC) 
analyses enabled the characterization of the carbohydrate profile, organic acids, and 
phenolic compounds in both currant fruits and the mixed marmalade. The results 
highlighted the predominance of fructose in the carbohydrate profile, the presence of 
citric acid as the major organic acid, and the identification of phenolic acids and 
flavonoids characteristic of the genus Ribes. The results support the potential of native 
currant fruits for the development of products with high nutritional and functional value. 

 

 

VALORIZATION OF AQUAFABA AS A PROTEIN 

ALTERNATIVE IN ARTISANAL BREAD WITH AQUAFABA 
VALORIFICAREA AQUAFABEI CA ALTERNATIVĂ PROTEICĂ  

ÎN PÂINEA ARTIZANALĂ CU MAIA NATURALĂ 
 

CIBANU MARIA (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS:Prof. CRINA MUREȘAN, PhD,  

Lecturer ROMINA MARC, PhD, PhD student LUISSA MAINO 
 

This work aims to exploit aquafaba as a protein alternative of plant origin in the 

production of artisanal bread from white flour, fermented with natural yeast, by 

evaluating its influence on the technological process and the quality of the finished 

product. Aquafaba, a liquid resulting from the boiling of protein-rich legumes, contains 

90–95% water and 5–10% dry matter (carbohydrates, proteins, minerals and vitamins), 

being considered a functional ingredient with potential for substituting animal proteins. 

The objectives of the research aimed to: (i) analyze the influence of different 

concentrations of aquafaba (50%, 75% and 100%), compared to a control sample, on the 

behavior of the dough during dough rolling and shaping operations; (ii) evaluate the effect 

on the fermentation process and the structure of the core, as well as the rheological 

characteristics; (iii) determining the impact on the sensory and physico-chemical 

characteristics of the finished product. The evaluation was carried out through 

technological observations and physico-chemical analyses (dry matter, acidity, mineral 

content, lipids and proteins). The results highlight the potential of aquafaba as an 

innovative ingredient in bakery, contributing to the development of artisanal products with 

improved value. 
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TECHNOLOGICAL AND NUTRITIONAL APPROACH  

IN THE DEVELOPMENT OF RAW VEGAN ICE CREAM 
ABORDARE TEHNOLOGICĂ ȘI NUTRIȚIONALĂ ÎN OBȚINEREA 

ÎNGHEȚATEI RAW VEGAN 

 

MĂRGINEAN ANA-MARIA (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Prof. Ramona SUHAROSCHI, PhD, 

 Prof. Sorin STĂNILĂ, PhD, Assoc. Prof. Abil. Oana Lelia POP, PhD,  

Assist. univ. Călina CIONT, PhD  
 

The growing interest in healthy eating and plant-based products has led to the 

development of innovative alternatives to conventional foods rich in refined sugars and 

saturated fats. Conventional ice cream, although widely consumed, has nutritional 

limitations, as it is associated with high energy intake and low levels of essential 

bioactive compounds. In this context, raw vegan ice cream represents a complex food 

system that integrates valuable bioactive compounds. The aim of the present study was 

to develop a raw vegan ice cream and to evaluate the stability of anthocyanin pigments 

derived from different berry species: cultivated blueberries (Vaccinium corymbosum L.), 

Siberian blueberries (Lonicera caerulea L.), and wild blueberries (Vaccinium myrtillus 

L.). Color stability and pigment stability were assessed by monitoring color parameters 

and anthocyanin content during storage. The results revealed significant differences 

among the analyzed variants, with Siberian blueberries exhibiting the highest pigment 

and color stability, likely due to their specific anthocyanin composition and plant matrix 

structure. Furthermore, the final product demonstrated an improved nutritional profile 

and favorable sensory properties, confirming its overall acceptability. 

 

 

VALORIZATION OF A BY-PRODUCT FROM THE MEAT 
INDUSTRY IN THE DEVELOPMENT AND 

CHARACTERIZATION OF A TYPE OF FRANKFURTERS 
OBTAINED WITHOUT FOOD ADDITIVES  

DEZVOLTAREA ȘI CARACTERIZAREA UNUI SORTIMENT DE 
CRENVURȘTI OBȚINUȚI FĂRĂ ADITIVI ALIMENTARI 

 

TAMAS VIKTORIA (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Fogarasi Melinda, PhD 

Prof. Dorin Țibulcă, PhD  

 
This paper aims to develop and characterize an innovative type of frankfurters 

without additives by replacing polyphosphates with collagen-rich bone broth. This 
approach seeks to obtain a more natural product with improved nutritional value and 
increased acceptability among consumers concerned with healthy eating. The bone broth 
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used is obtained from animal by-products such as pork rind, feet, and head, thus 
contributing to the efficient valorization of resources available in the meat industry. 
Through this solution, food waste is reduced and a sustainable production model is 
promoted. At the same time, the extracted collagen plays an important role in improving 
the texture, consistency, and water-holding capacity of the final product. The study 
includes the analysis of physicochemical, sensory, and microbiological properties of the 
obtained frankfurters, compared to conventional variants. The results highlight that 
replacing synthetic additives with natural ingredients can maintain or even improve 
product quality. In addition, implementing this process in the industry can generate 
economic benefits by reducing costs and utilizing by-products. Thus, the proposed 
product represents a viable and innovative alternative in the field of meat processing. 

 

 

USING PLANT SOURCES TO OBTAIN  

EDIBLE MEMBRANES 
UTILIZAREA SURSELOR VEGETALE PENTRU OBȚINEREA 

MEMBRANELOR COMESTIBILE 
 

DASCALU BRIANA CARMEN TEODORA (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Anamaria POP, PhD,  

Lecturer Georgiana MARȚIȘ, PhD, Assoc. Prof. Carmen POP, PhD 

Prof. Loredana LEOPOLD, PhD 
 

The purpose of this study was to obtain and test edible membranes manufactured 

from three different sources: potato, corn, and pea starch. The aim was to determine how 

the starch type influences the quality and resistance of these edible membranes, in order 

to evaluate the possibility of using them as natural packaging in the food industry. The 

composition was completed with raw materials such as polyfloral honey, citric acid, and 

spearmint essential oil. The results obtained indicate clear differences depending on the 

raw material used. The pea starch-based edible membrane (BM) demonstrated the 

highest stability in contact with water and the highest dry matter content (94%). In 

contrast, the potato starch edible membrane (BC) retained more moisture and showed a 

superior swelling capacity (180%), being more elastic. The thickness of the samples was 

constant, around 0.15 mm, providing an adequate physical barrier. The conclusions of 

the study show that the pea edible membrane is recommended for applications requiring 

shape retention under moist conditions, while the potato edible membrane is more 

suitable for flexible versions. These materials represent an ecological alternative to 

synthetic plastic, being biodegradable and safe for food contact. 
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SUSTAINABLE USE OF BY-PRODUCTS FROM  
COLD-PRESSING OF HAZELNUT OIL:  

FUNCTIONAL BAR WITHOUT ADDED SUGARS 
UTILIZAREA SUSTENABILĂ A SUB-PRODUSELOR REZULTATE DIN 

PRESAREA LA RECE A ULEIULUI DE ALUNE: BATON FUNCȚIONAL FĂRĂ 
ZAHARURI ADĂUGATE 

 

BOTA EMILIA-GABRIELA (4th Year) 
USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Cristina COMAN, PhD 
Prof. Loredana-Florina LEOPOLD, PhD, Lecturer Vasile COMAN, PhD 

PhD Student Zsolt MATYAS 
 

Hazelnuts are some of the most popular oilseeds in the world, consumed raw or 

roasted. As global hazelnut production increases, the amount of secondary products also 

grows, leading to significant waste and environmental stress. Hazelnuts and their by-

products are rich in bioactive compounds with antioxidant, antibacterial, and prebiotic 

effects. By-products represent a special category of food residues. They include the “cold-

pressed hazelnut cake”, the residue obtained after the cold pressing of hazelnut oil. Normally, 

processing of 1 kg of hazelnuts results in a maximum of 400 g of oil, the remaining 600 g 

being by-products, rich in proteins, lipids, fibers, and polyphenolic compounds, which could 

be valorized by repurposing into new, sustainable foods. The present study aims to valorize 

the cold-pressed hazelnut cake into a functional, organic, sugar-free bar. The by-product was 

used in the form of flour, combined with ingredients rich in fibers and antioxidants. Five 

product variants were created, in the form of compact bars. In addition to proximate analysis 

(proteins, lipids, ash, and moisture), total polyphenols (Folin–Ciocâlteu method), individual 

polyphenols (high-performance liquid chromatography – HPLC), and antioxidant activity 

(DPPH method) were determined for optimal product formulation. 

 
 

STUDY ON THE BIOCONVERSION OF MEDICINAL PLANTS 
FROM ROMANIA’S WILD FLORA, RICH IN PHENOLIC 
COMPOUNDS, ON THE STRUCTURAL BEHAVIOR OF 

MERINGUE-TYPE PRODUCTS 
STUDIU PRIVIND BIOCONVERSIA PLANTELOR MEDICINALE DIN FLORA 

SPONTANĂ A ROMÂNIEI BOGATE ÎN COMPUȘI FENOLICI ASUPRA 
COMPORTAMENTULUI STRUCTURAL AL 

PRODUSELOR DE TIP BEZEA 
 

BACHEȘ DENISA-VANESSA (4th Year) 
USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Andruța Elena MUREȘAN, PhD, 
Assoc. Prof. Anca FARCAȘ, PhD, Ph.D Anda TANISLAV  

 
In light of current interest in the development of foods with high functional properties, 

the aim of study is to create meringues enriched with biologically active compounds using 

freeze-dried medicinal plant powders. For this purpose, chicory (Cichorium intybus), daisies 
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(Bellis perennis), peppermint (Mentha piperita), marigolds (Calendula officinails L.), and 

red clover flowers (Trifolium pratense), which were added to a classic meringue recipe in 

various proportions. The selected plants are known for their rich content of phenolic 

compounds and other bioactive substances, which exhibit significant antioxidant activity and 

are associated with various beneficial effects for the human body, such as protection against 

oxidative stress and support for overall health. Therefore, their addition contributes to the 

creation of an innovative confectionery product with nutritional value.  

 

 

PHYTOCHEMICAL PROFILE STABILITY AND 

TRACEABILITY IN JAPANESE QUINCE (CHAENOMELES 

JAPONICA) – IMPACT OF PROCESSING  

ON HIGH-VALUE FRUIT DERIVATIVES 
STABILITATEA ȘI TRASABILITATEA PROFILULUI FITOCHIMIC AL 

GUTUIULUI JAPONEZ (CHAENOMELES JAPONICA): IMPACTUL 

PROCESĂRII ASUPRA DERIVATELOR FRUCTATE  

CU VALOARE RIDICATĂ  
 

ODOCHEAN ANAMARIA (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS:  

Assoc. Prof. Anamaria POP, PhD 

Lecturer Georgiana MARȚIȘ, PhD 
 

The aim of the present study was to evaluate the stability and traceability of the 

phytochemical profile of Chaenomeles japonica fruits during processing into vegetable 

preserves, in order to provide a technological basis for obtaining value-added products. 

In this context, the technological scheme for marmalade production was developed, and 

the main physico-chemical parameters (°Brix and pH) were monitored, together with a 

detailed characterization of the carbohydrate profile, organic acids, and phenolic 

compounds using high-performance liquid chromatography (HPLC). The results 

highlighted a significant increase in soluble solids content in the final product 

(67.20 °Brix) compared to the raw material (6.4 °Brix), as well as changes in pH values, 

which were nevertheless maintained within the specific range for gelled products. The 

carbohydrate profile indicated an increase in fructose content in the marmalade as a result 

of concentration and sugar addition. The analysis of organic acids revealed quantitative 

changes, with a redistribution of the acidic composition during thermal treatment. 

Regarding phenolic compounds, a reduction in temperature-sensitive flavonoids was 

observed, along with the preservation or release of certain phenolic acids from bound 

forms, demonstrating partial traceability of the phytochemical profile from the raw 

material to the final product.The obtained results support the potential of this species for 

the development of value-added vegetable preserves. 
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VALORIZATION OF MARINE MICROELEMENTS AND 

AQUAFABA IN A SUSTAINABLE VEGAN PRODUCT: 

FORTIFIED ARTISANAL PASTA 
VALORIFICAREA MICROELEMENTELOR MARINE ȘI A AQUAFABA 

INTR-UN PRODUS SUSTENABIL VEGAN: PASTE ARTIZANALE 

FORTIFICATE 
 

LENȚA AMALIA-VALENTINA (2nd Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Cristina COMAN, PhD,  

Prof. Loredana LEOPOLD, PhD, Assoc. Prof. Cristina COMAN, PhD 
 

Marine microelements have gained increasing attention due to their high 

nutritional value and bioactive potential, contributing to human health through 

antioxidant, anti-inflammatory and metabolic regulatory effects. In parallel, aquafaba, a 

by-product obtained from chickpeas processing, has emerged as a sustainable and 

functional ingredient, widely appreciated for its emulsifying, foaming and stabilizing 

properties in vegan formulations. The present study aims to develop a sustainable vegan 

product-fortified artisanal pasta-by valorizing marine microelements and aquafaba as 

functional ingredients. The integration of these components seeks to enhance the 

nutritional profile while promoting the circular use of food resources and reducing waste. 

To evaluate the quality and functionality of the developed products, several analyses 

were performed. The determination of chlorophylls and carotenoids was carried out 

using the UV-Visible spectrophotometric method. Antioxidant activity was assessed to 

evaluate the bioactive potential of the samples. In addition, physicochemical parameters 

such as dry matter content, ash content and water activity were analyzed to characterize 

product stability and quality. The results highlight the potential of marine-derived 

microelements and aquafaba in the development of innovative, sustainable and 

nutritionally enhanced vegan food products. 
 
 

PH-DEPENDENT STABILITY OF ANTHOCYANINS FROM 
PLANT EXTRACTS - PRELIMINARY RESULTS FOR USE AS A 

COLORIMETRIC FRESHNESS INDICATOR IN FOOD BIOFILMS 
STABILITATEA PH-DEPENDENTĂ A ANTOCIANILOR DIN EXTRACTE 

VEGETALE - REZULTATE PRELIMINARE PENTRU UTILIZAREA ACESTORA CA 
INDICATORI COLORIMETRICI DE PROSPEȚIME ÎN BIOFILME ALIMENTARE 

 
CECLAN RAREȘ (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 
SCIENTIFIC COORDINATORS:Assoc. Prof. Zorița Diaconeasa, PhD,  

Assoc. Prof. Melinda Fogarasi, PhD 
 

This study investigates the stability and chromatic behavior of anthocyanins 
extracted from red cabbage (Brassica oleracea var. capitata rubra) and hibiscus 
(Hibiscus sabdariffa) as a function of pH, with the aim of developing a natural, 
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anthocyanin-based colorimetric biofilm for food freshness monitoring. 
Anthocyanins are well-known pH-sensitive pigments that undergo reversible 
structural transformations - from red (acidic pH) to purple and green-yellow 
(alkaline pH) - making them suitable as visual freshness indicators. Aqueous and 
ethanolic extracts were prepared from both plant sources and subjected to 
spectrophotometric analysis across a pH range of 2 to 10, in order to characterize the 
color transitions and assess extract stability over time. Preliminary results indicate 
that both extracts exhibit distinct and reproducible color changes correlating with pH 
variation, with hibiscus extract showing a more pronounced chromatic shift, while 
red cabbage extract demonstrated superior stability under thermal and light stress 
conditions. These findings suggest that both extracts hold significant potential for 
incorporation into intelligent biofilms capable of signaling food spoilage through a 
visible color change. Further research will focus on the optimization of extract 
encapsulation into biopolymer matrices and the evaluation of indicator performance 
under real food storage conditions. 

 

 

PRODUCTION OF BUTTERMILK  

ENRICHED WITH ANTHOCYANINS 

 FROM CLITORIA TERNATEA FLOWER POWDER 
OBȚINEREA LAPTELUI BĂTUT ÎMBOGĂȚIT CU ANTOCIANI  

DIN PUDRA FLORILOR DE CLITORIA TERNATEA 

 

CHIABURU ANDREEA (4th Year) 

USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Prof. Mirela Jimborean, PhD,  

Assoc. Prof. Zorita Diaconeasa, PhD, Assoc. Prof. Carmen Pop, PhD, 

 Lecturer Delia Michiu, PhD 

 
This project aims to develop an innovative dairy product, namely buttermilk 

enriched with anthocyanins extracted from Clitoria ternatea flower powder, known for 
its antioxidant properties. The PowerPoint presentation will describe the final product, 
highlighting the nutritional and functional benefits of anthocyanin enrichment. It will 
also present the technological flow of production, including the stages of preparation, 
fermentation, and enrichment. The project will include essential physicochemical 
analyses, such as the determination of ash content, dry matter, acidity, pH, fat, protein, 
and energy value, in order to characterize the product’s quality. In parallel, 
microbiological analyses will be conducted, focusing on the presence and development 
of lactobacilli, as well as the determination of Enterobacteriaceae and total number of 
microorganisms (NTDM), to assess food safety. Another important aspect is the sensory 
analysis, through which the organoleptic characteristics of the product-such as taste, 
aroma, color, and texture—will be evaluated. Finally, the project will present conclusions 
regarding the feasibility of obtaining this innovative product, highlighting both its 
nutritional advantages and its acceptability among consumers. 
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GERMINATED YELLOW PEA (Pisum sativum) AS A 
NUTRITIONAL VECTOR IN PASTRY – BIOCHEMICAL 

ANALYSIS AND DEVELOPMENT  
OF PLANT-BASE PROTEIN SNACKS 

MAZĂREA GERMINATĂ (PISUM SATIVUM) CA VECTOR NUTRIȚIONAL 
IN PATISSERIE-ANALIZĂ BIOCHIMICĂ ȘI DEZVOLTAREA DE  

SNACK-URI VEGETALE PROTEICE 
 

PORUMB CARMEN (4th Year) 
USAMV Cluj Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: Assoc. Prof. Anamaria POP, Ph.D,  
Lecturer Georgiana MARȚIȘ, Ph.D, Assist. Călina CIONT, Ph.D 

 
In the context of growing demand for healthy foods, the germination of yellow 

peas (Pisum sativum) represents a sustainable biotechnical strategy for improving 
nutrient bioavailability and transforming conventional baked goods into effective 
nutritional carriers. This study evaluates the protein dynamics of yellow peas during a 
72-hour germination period, with samples collected at 24-hour (Day 1) and 72-hour (Day 
3) intervals. Qualitative biochemical analysis via SDS-PAGE electrophoresis revealed a 
significant transition from complex storage proteins (legumin and vicilin) on Day 1 to 
low-molecular-weight peptide fragments by Day 3, indicating intense enzymatic 
hydrolysis and increased protein digestibility. Based on these results, the Day 3 sprouted 
flour was utilized to develop a 100% wheat-free functional snack (cracker), which was 
compared against a traditional refined flour control. The sprouted pea snacks exhibited a 
superior nutritional profile, characterized by increased protein and fiber fractions, 
alongside a reduction in antinutritional factors such as phytates and trypsin inhibitors. 
These findings demonstrate that germinated yellow peas serve as a valuable substitute 
for refined flours, meeting consumer sensory preferences while providing a high-protein, 
highly digestible functional food. 
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Onsite presentations, Thursday, 2.04.2026,  

10:00 – 16:00, B3/ B54 (TPPA Building) 
 

QUALITY ANALYSIS OF SOME PORK FRANKFURTER 

ASSORTMENTS 
ANALIZA CALITĂȚII UNOR SORTIMENTE DE CRENVURȘTI DE PORC 

 

MAVROIAN RELU-GHEORGHE (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Gabriela FRUNZĂ, PhD 
 

The aim of this study was the comparative evaluation of the quality of several 

frankfurters assortments sold in Romania. Four products from different manufacturer 

(Fox, Caroli, Pikok, and Pauce) coded from A to D were analyzed: the sensory quality 

(shape, appearance, smell, and taste), pH value, color (CIELAB system), texture, 

chemical composition and price. The determination of pH was performed using the HI 

99163 pH-meter. Color analysis was carried out with the portable colorimeter Chroma 

Meter CR-410, while texture analysis was performed using the ESM301-MARK 10 

texturometer. The crude chemical composition was analyzed using the infrared 

spectrophotometer Food Check. After the sensory analysis, product B received 17.77 

points, “good product”, while product D received 13.24 points, “satisfactory product”. A 

significant difference was observed in the protein content between sample C (17.5%) and 

sample D (18.4%), as well as in the lipids content, between sample A (17.1%) and sample 

C (20.9%). The sample D shows the highest brightness (L* =65.52), while samples A 

and C exhibit intense shades of red (a*) and yellow (b*), respectively. Significant 

differences in firmness were observed, sample C recording a low value of Fmax=12.9 

N, while sample B exhibited a much higher resistance, Fmax=28.9 N. The pH values 

ranged between 6.1 and 6.8 and the price between 17.99 RON/kg and 50.99 RON/kg. 
 

 

QUALITY ANALYSIS OF SOME ASSORTMENTS  

OF SALAMI WITH HAM 
ANALIZA CALITĂȚII UNOR SORTIMENTE DE SALAM CU ȘUNCĂ 

 

TAMAȘ RAMONA-IONELA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Gabriela FRUNZĂ, PhD 
 

The aim of the study was o evaluate the quality of five assortments of salami with 

ham marketed in Romania. Samples from different producers (Fox, Meda, Auchan, Cris-

Tim, and Primo) were analyzed and coded from A to E. The methodology included 

sensory analysis (the five-point scale method), the price analysis, the physical 

characteristics (the pH values using the HI 99163 pH meter, the texture, using the ESM 

301-MARK 10 texture analyzer, and colorimetry using the portable Chroma Meter CR-
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410 colorimeter) and the chemical parameters (lipids, water, proteins, collagen and salt 

content) using the Food Check infrared spectrophotometer. Regarding the sensory 

analysis, sample B obtained the highest scores and was evaluated as a “very good” 

product, while sample C recorded the lowest scores, “satisfactory” products. The 

economic analysis indicated major differences, with a minimum value of 26.6 RON/kg 

(sample E) and a maximum value of 59.9 RON/kg (sample B). The pH values ranging 

from 5.9 (sample D) to 6.23 (sample E) were observed. From a colorimetric perspective, 

an intense red color was observed in sample D (a=18.53) along with oxidative stability 

(b=5.89), and sample A had inferior quality due to excessive lightness (L=58.92). 

Texture analysis identified sample D as having maximum values for hardness (8.5 N) 

and chewiness (tau=0.017 N/mm), whereas sample A exhibited structural fragility, 

recorded by minimum hardness indices. The lipids content, varied from 11.8% (sample 

E) to 26% (sample C), and discrepancies were also noted compared to the nutritional 

declarations on the labels. 
 

 

COMPARATIVE STUDY ON THE INFLUENCE OF GINGER 

ADDITIONS ON THE SENSORY QUALITY OF EMULSIFIED 

CHICKEN MEAT PRODUCTS 
STUDIU COMPARATIV PRIVIND INFLUENȚA ADAOSURILOR DE GHIMBIR 

ASUPRA CALITĂȚII SENZORIALE A PRODUSELOR EMULSIONATE DIN 

CARNE DE PUI  

 

DANDEȘ CRISTINA-FLORENTINA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS: Assoc. Prof. Marius-Mihai CIOBANU, PhD 

Assist. Cătălin CIOBOTARU, PhD 
 

The diversification of meat product assortments represents a major direction for 

the food industry, driven by the growing demand for innovative products with improved 

sensory characteristics and increased consumer appeal. In this context, the incorporation 

of natural ingredients such as ginger has gained increasing interest due to its aromatic 

potential and its ability to influence the sensory profile of meat products. The 

acceptability of such reformulated products is essential, as consumer perception 

ultimately determines their market success. Therefore, this study aimed to evaluate the 

sensory profile and consumer acceptability of emulsified chicken meat products with 

ginger additions. Sensory characterization and preference assessment were performed 

through an integrated multivariate approach, using hedonic analysis, Quantitative 

Descriptive Analysis (QDA), Check-All-That-Apply (CATA), Principal Component 

Analysis (PCA), and Preference Mapping (PrefMap). These complementary methods 

allowed a detailed description of the products, the identification of the main sensory 

attributes influenced by ginger addition, and the exploration of the relationships 

between descriptive sensory data and consumer liking. 
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LINGUISTIC AND SEMIOTIC FEATURES OF MEAT-

PRODUCT ADVERTISEMENTS 
PARTICULARITĂȚI LINGVISTICE ȘI SEMIOTICE ALE RECLAMELOR 

PENTRU PREPARATE DIN CARNE 

 

MIHORIANU TEODORA (1st Year)  

OLARIU DELIA-IOANA (1st Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Roxana MIHALACHE, PhD 

 

Advertising is a complex phenomenon that combines linguistic, visual, and 

cultural elements to influence consumers. This paper analyses communication 

strategies in TV commercials for meat products broadcast in Romania, Italy, and 

Great Britain over the last decade. The study starts from the premise that the 

effectiveness of an advertising message is determined by the interaction between the 

verbal and visual components, and understanding these mechanisms is essential for 

decoding their impact on the audience. The research examines a corpus of 15 

commercials (five per country), focusing on rhetorical figures and semiotic 

elements. Results show extensive use of rhetorical devices, especially metaphor, 

allusion, and antithesis, with frequency and type varying significantly by culture. 

Semiotic analysis reveals notable thematic differences: Romanians are sensitive to 

tradition and story; Italians value innovation; the British appreciate humour. 

Chromatic analysis highlights the predominance of red, associated with passion and 

appetite. The paper confirms that successful advertising skilfully blends linguistic 

and visual elements, adapting them to the cultural context. 

 

 

OPTIMIZATION OF BEEF QUALITY THRU INNOVATIVE 

ENZYMATIC TENDERIZATION PROCESSES WITH 

KOMBUCHA-TYPE FERMENTED EXTRACTS 
OPTIMIZAREA CALITĂȚII CĂRNII DE VITĂ PRIN PROCEDEE INOVATIVE 

DE FRĂGEZIRE ENZIMATICĂ CU EXTRACTE FERMENTATE  

DE TIP KOMBUCHA 

 

CIOBANU VALERIA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:Assoc. Prof. Marius-Mihai CIOBANU, PhD 

Assist. Cătălin CIOBOTARU, PhD 
 

The quality of beef is primarily defined by tenderness, but traditional aging 

processes are lengthy and costly. This study evaluates the influence of adding 

Kombucha in the aging process of an anatomical region (Longissimus dorsi) from 

the Bos taurus species, aiming to optimize tenderness thru the use of natural 
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bioactive compounds. The research was conducted on an experimental model 

structured into four batches: a control batch (CB), without the addition of 

Kombucha, and three experimental batches (E1K, E2K, E3K), treated with the same 

percentage of Kombucha (20%), having different maturation periods (1, 2, and 3 

days). The determination of quality indicators included the evaluation of physical 

and chemical properties such as chromatic profile, textural parameters, pH 

dynamics, water activity, and raw chemical composition. The results aimed to 

highlight the biotechnological potential of the additive in accelerating the 

tenderization dynamics. It is estimated that optimizing this process will reduce the 

technological maturation duration, providing the industry with a sustainable solution 

for obtaining premium beef products with a clean label. 

 

 

OPTIMIZATION OF THE PROCESS FOR PRODUCING 

BEEF JERKY AND ANALYSIS OF QUALITY INDICATORS 
OPTIMIZAREA PROCESULUI DE OBȚINEREA A UNUI PRODUS DE TIP 

BEEF JERKY ȘI ANALIZA INDICATORILOR DE CALITATE 

 

SOLOMON TEONA-ȘTEFANIA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS: Assoc. Prof. Marius-Mihai CIOBANU, PhD 

Assist. Cătălin CIOBOTARU, PhD 

 

Modern consumers place great importance on the link between diet and 

overall well-being. However, today’s lifestyle has led to a decline in the traditional 

pattern of eating three meals a day. In recent years, global snack consumption has 

increased, driven by time constraints, a trend toward reducing calorie intake, and the 

growing demand for foods rich in essential nutrients. As a result, the food industry 

is seeking solutions to create “ready-to-eat” products that are convenient and 

nutritionally valuable. Dried beef is a low-moisture product that does not require 

refrigeration. These products are ready-to-eat and high in nutritional value, thanks 

to their low-fat content and high protein density. The main objective of this study 

was to evaluate quality indicators using a physicochemical analysis-based approach. 

To this end, the crude chemical composition was determined to identify the main 

constituents, and the textural profile was analyzed to characterize the product’s 

mechanical properties. Additionally, color parameters were determined to assess 

visual appearance, as were pH and water activity, which are essential indicators of 

the stability, safety, and overall quality of the analyzed product. 
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CARBON FOOTPRINT ASSESSMENT IN THE OIL INDUSTRY 

AS A SUSTAINABLE TOOL  

FOR GREENHOUSE GAS EMISSIONS ANALYSIS 
EVALUAREA AMPRENTEI DE CARBON ÎN INDUSTRIA PETROLIERĂ CA 

INSTRUMENT SUSTENABIL DE ANALIZĂ A EMISIILOR DE GAZE  

CU EFECT DE SERĂ 

 

POPA MANUELA-FLAVIA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Raluca Maria HLIHOR, PhD 

I.U.L.S., Faculty of Horticulture 

 

Carbon footprint quantification represents an important tool for understanding 

the climate impact of industrial activities, particularly in high-emission sectors such as 

the oil industry. The primary objective of this study is to assess the carbon footprint 

generated by a representative company in the sector for the 2022–2024 period, by 

analyzing greenhouse gas emissions and the contribution of each emission scope to the 

overall climate impact. The analysis is based on a quantitative assessment of reported 

emissions using the Greenhouse Gas Protocol (GHG Protocol), which classifies 

emissions into three categories: Scope 1, direct emissions from sources controlled by 

the company; Scope 2, indirect emissions associated with purchased electricity and 

heat; and Scope 3, indirect emissions generated throughout the value chain, including 

supplier activities, transportation, and the use of sold products. The results highlight the 

distribution of emissions across scopes and the evolution of the total carbon footprint. 

The conclusions demonstrate that the systematic assessment of greenhouse gas 

emissions serves as a sustainable approach to identifying the carbon footprint and 

supporting the transition toward more responsible industrial practices. 
 

 

STUDIES ON THE PRODUCTION OF WHITE SPARKLING 

WINED FROM INDIGENOUS GRAPE VARIETIES  
STUDII PRIVIND OBȚINAREA UNOR VINURI SPUMANTE ALBE DIN SOIURI 

DE STRUGURI AUTOHTONE  
 

COZMA ANDREEA-VASILICA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:Prof. Valeriu COTEA, PhD,  

Assoc. Prof. Lucia-Cintia COLIBABA PhD, Ph.D Student Tiberiu ANDRIEȘ 

I.U.L.S., Faculty of Horticulture 
 

The present study explores the oenological potential of less exploited 

indigenous grape varieties — Dimiat, Berbecel, Cruciuliță — for the production of 

high-quality sparkling wines. The selection of these cultivars was based on their 

distinct chemical profile, characterized by high natural acidity and low sugar content 
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at harvest, essential parameters for base wines intended for sparkling wine 

production. The research focused on producing monovarietal sparkling wines from 

each variety, monitoring their evolution throughout the technological process. The 

primary objective is the revitalization and promotion of local viticultural heritage, 

demonstrating that traditional varieties can successfully compete in the modern 

sparkling wine market. The results suggest that capitalizing on these native genetic 

resources not only diversifies the oenological offer but also facilitates sustainable 

production adapted to local pedoclimatic conditions, bringing historically rich 

varieties with remarkable technological potential back to public attention. 

 

 

STUDIES ON THE PRODUCTION OF RED SPARKLING 

WINES FROM INDIGENOUS GRAPE VARIETIES 
STUDII PRIVIND OBȚINEREA UNOR VINURI SPUMANTE ROȘII DIN 

SOIURI DE STRUGURI AUTOHTONE 

 

TOȘA ANDREEA-ELENA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS: Prof. Valeriu COTEA, PhD, 

Assoc. Prof. Lucia-Cintia COLIBABA, PhD, Ph.D Student Tiberiu ANDRIEȘ 

I.U.L.S., Faculty of Horticulture 

 

This study investigates the technological potential of the indigenous black 

grape varieties Negru aromat, Negru vârtos and Bătută neagră in the production of 

sparkling wines. The main objective is to determine the particular physicochemical 

characteristics of these varieties, which exhibit robust acidity and a complex 

aromatic profile, essential elements for creating sparkling wines with a distinct 

sensory identity. The research focuses on harnessing their high acidity and moderate 

sugar content to ensure freshness and balanced alcohol levels in the base wines. 

Special attention is given to Negru aromat for its terpene contribution, as well as to 

Negru vârtos and Bătută neagră for their balanced structure. The study promotes the 

reintroduction of these local genotypes into the production circuit, offering an 

authentic alternative to international varieties. The results highlight that these 

“forgotten” grapes can produce high-quality sparkling wines, contributing to the 

preservation of viticultural biodiversity and to market diversification through 

products with a strong territorial identity. 
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THE PARADOX OF LUXURY SUSTAINABILITY: PREMIUM 

FOOD PRODUCTS TRANSFORMED INTO VEBLEN GOODS 
PARADOXUL SUSTENABILITĂȚII DE LUX: PRODUSELE ALIMENTARE 

PREMIUM TRANSFORMATE ÎN BUNURI VEBLEN 

 

IALOVEI LAVINIA (2nd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Mioara MIHĂILĂ, PhD 

 

The paper focuses on the analysis of the emerging phenomenon of the 

transformation of sustainable premium food products into Veblen goods and highlights 

the conflict between the ethics of responsible consumption and the aspiration for a 

higher social status. The choice of the theme is based on the observation that, currently, 

sustainability is no longer exclusively a moral orientation, but an instrument of socio-

economic differentiation. Methodologically, the research is of a qualitative nature, the 

focus group method being used to capture the psycho-social mechanisms that determine 

consumers' options for sustainable premium food products. Research hypothesis: in the 

case of Veblen goods, the high price does not act as a barrier, but as a factor of 

attractiveness, amplifying the perception of quality and exclusivity. The results show 

that the legally standardized dimension contributes to the legitimization of products, but 

is not sufficient to explain a certain consumer behavior. Also, a gap is noted between 

the intrinsic value of the product and the perceived value, which confirms the 

paradoxical nature of luxury sustainability. In conclusion, the paper highlights the need 

for better alignment between standards, regulations, information transparency and 

consumer education, in order to reduce distortions in the consumer market. 

 

 

HONEY COUNTERFEITING - A COMMODITY SCIENCE 

ANALYSIS OF ITS IMPLICATIONS ON QUALITY AND 

IMAGE ON THE CONSUMPTION MARKET 
CONTRAFACEREA MIERII DE ALBINE – O ANALIZĂ MERCEOLOGICĂ A 

IMPLICAȚIILOR ASUPRA CALITAȚII ȘI IMAGINII PE PIAȚA DE CONSUM 

 

ORZOI MARIA-EMILIA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Mioara MIHĂILĂ, Ph.D  

 

Honey is one of the most valuable food products, appreciated for its high 

nutritional value as well as for its therapeutic properties. At the same time, it is one 

of the most frequently counterfeited food products. The falsification of honey is 

carried out through various methods, such as the addition of sugar syrups, the 

artificial feeding of bees, or the incorrect labeling of the product’s origin. These 

practices lead to a decrease in quality, a reduction in nutritional value, and the loss 
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of the biological properties of honey. The aim of this research is to highlight the 

importance of the merchandizing analysis, technical and commercial. We intend to 

demonstrate that identifying the authenticity of the product is essential for protecting 

consumers and for the confidence in the product. The methods of analysis include 

laboratory techniques, such as isotopic analysis and spectrometry, and simple 

verification methods. The impact of counterfeiting is significant, affecting consumer 

health and the economy of honest producers. In this context, quality control and 

product traceability become fundamental. Moreover, legislation and the controls 

carried out by authorities play an important role in preventing fraud. Consumer 

education contributes to the identification of authentic products. Concluding, 

combating honey counterfeiting is essential for ensuring food safety. 

 

 

I DO NOT BUY, THEREFORE, I DO NOT EXIST? THE 

PARADOX OF MODERN CONSUMPTION: FROM 

ECONOMIC THEORY TO CONSUMPTION PRACTICES 
NU CUMPĂR, DECI NU EXIST? PARADOXUL CONSUMULUI MODERN: 

DE LA TEORIA ECONOMICĂ LA PRACTICILE DE CONSUM 

 

BÂRZU BRIANA-IOANA (2nd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Mioara MIHĂILĂ, PhD  

 

The study explores the metamorphosis of consumption in contemporary 

society, where it no longer responds to real needs but instead becomes an instrument 

of validation and social affirmation, in line with the ideas formulated by Thorstein 

Veblen in ,,The Theory of the Leisure Class” (1899). In the digital age, consumption 

acquires a new dimension, becoming increasingly oriented toward image and 

recognition, thereby outlining the distinction between rational and emotional 

consumption. The central contribution of the study lies in the reinterpretation of the 

traditional, well-established version of Abraham Maslow’s hierarchy of needs. In 

today’s consumer society, in which new paradigms and economic theories continue 

to emerge, the pyramid is adapted to modern realities, where the need for social 

validation and belonging is amplified by the online environment and comes to 

directly influence consumption behavior in an unsustainable manner. This new 

perspective highlights the paradox of a generation that aspires to sustainability yet 

is caught in the dynamics of excess. The study constitutes a bibliometric analysis of 

economic theories dedicated to consumption, with a particular emphasis on the most 

recent ones. Consequently, we propose several solutions to overcome conspicuous 

consumption, such as education for conscious consumption and social awareness 

campaigns. As an element of applied novelty, two directions for supporting rational 

consumption are introduced: encouraging responsible choices through economic 

policies and redefining social status through non-material values. 
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LEGAL LABELING STANDARDS FOR SIBIU SALAMI 
STANDARDE LEGALE DE ETICHETARE A SALAMULUI DE SIBIU 

 

PINTILESCU MARIA-ESTERA (3rd Year) 

SCRIPCĂ CĂTĂLIN (3rd Year) 

COROBLEA RAMONA (3rd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Carmen-Mariana DIACONU, PhD 

 

This article aims to provide a synthetic presentation of the legal standards 

imposed on labeling for producers, which aim to protect the three S according to 

european public consumer protection policies: Public Health, Safety and Food 

Security. In line with the right to information (which implies making an informed 

choice) and implicitly the right to health protected in Romania by the provisions of 

art. 27 of Law no. 296/2004 on the consumer code. In this regard, we will also 

discuss the role of the National Institute of Consumption, which is a national center 

with legal personality, with research and information competencies in the area of 

consumption studies. Sibiu salami remains a branded product in the food industry, a 

product of national nostalgia produced in 1895 according to some sources, being a 

raw-dried salami made from mature pork and hard bacon. It became a Protected 

Geographical Indication product in 2016. The legal framework for labeling 

standards for both Sibiu salami and other food products is given by Regulation (EU) 

No 1169/2011 of the European Parliament and of the Council on the provision of 

food information to consumers, Government Decision No 106/2002 on food labeling 

and other related laws. 

 
 

INNOVATIVE CREAM CHEESE WITH MANGO 

POWDER: PHYTOCHEMICAL PROFILE AND 

FUNCTIONAL POTENTIAL 
CREMĂ DE BRÂNZĂ INOVATOARE CU PUDRĂ DE MANGO: PROFIL 

FITOCHIMIC ȘI POTENȚIAL FUNCTIONAL 

 

MANOLE MĂLINA ANDREEA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:  

Prof. Marius Giorgi USTUROI, PhD 

I.U.L.S., Faculty of Animal and Food Resources Engineering 

Assoc. Prof. Roxana Nicoleta RAȚU, Phd 
I.U.L.S., Faculty of Agriculture 

 

The valorisation of natural ingredients rich in bioactive compounds in 

spreadable dairy products represents a promising approach for the development of 
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value-added functional foods. In this context, the present study aimed to obtain and 

characterise a cream cheese fortified with mango powder at levels of 3% and 6%, 

compared with a control sample without supplementation. Mango powder was 

distinguished by its high content of bioactive compounds, containing 4.52 ± 0.00 mg 

GAE/g DM total polyphenols, 1.15 ± 0.05 mg CE/g DM total flavonoids, 1.31 ± 0.00 

mg C3G/g DM total pigments, and an antioxidant activity of 14.05 ± 0.04 mmol 

Trolox/g DM, confirming its potential as a natural functional ingredient. Its 

incorporation into the cream cheese contributed to the improvement of the product’s 

functional properties, with the fortified samples exhibiting superior characteristics 

compared with the control. Among the analysed variants, the sample containing 6% 

mango powder showed the best results, suggesting a more pronounced favourable effect 

of the higher fortification level on product quality. Owing to its valuable phytochemical 

profile and beneficial effect on cream cheese, mango powder may be considered a 

promising ingredient for the development of innovative dairy products with improved 

functional properties and high potential for application in the food industry. 

 

 

MICROENCAPSULATION OF BLUEBERRY 

ANTHOCYANINS TO PRODUCE  

A NATURAL FOOD COLORING 
MICROINCAPSULAREA ANTOCIANILOR DIN AFINE PENTRU 

OBȚINEREA UNUI COLORANT ALIMENTAR NATURAL 

 

GHERAN SARA-MĂDĂLINA (1st Year TPPA) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:  

Assoc. Prof. Antoanela PATRAȘ, PhD 
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I.U.L.S., Faculty of Horticulture 

 

During the last years, the interest in natural food colorings registered a 

continuous increase. Therefore, forest fruits or other various horticultural products 

are used as source of natural pigments. Anthocyanins are naturally occurring 

pigments with red, purple, or blue color, gaining popularity, as the food industry 

struggles to replace the artificial dyes (often associated with negative health-effects), 

with their natural counterparts. Beside their positive impact on human health, 

anthocyanins are sensitive to external factors. Therefore, the main aim of this study 

was to obtain a stable, natural and healthy food dye. The freeze-drying 

microencapsulation of blueberry anthocyanins, by using whey protein isolate, inulin, 

and chitosan was applied. A stable, dark purple powder with a significant antioxidant 

capacity was obtained. The color parameters and other characteristics of the obtained 

dye were analysed.  
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STUDIES ON WHEAT MILL MODERNIZATION  
AT THE SC. PANIMON SA. 

STUDII PRIVIND MODERNIZAREA MORII DE GRÂU A SC. PANIMON.SA. 
 

GAVRILUȚĂ GABRIEL (4th Year)  
I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:  
Prof. Ioan ȚENU, PhD 

Lecturer Mihai-Marius BĂETU, PhD 
 

This research conducted on the wheat flour production within S.C. 
PANIMON S.A Onești, had as its main objective the optimization of the 
technological flow by replacing and introducing some key equipment. The study 
highlighted the fact that the separate use of the gravity separator and the suction 
separator involves high energy consumption and efficiency losses in the raw material 
cleaning process. Following the comparative analysis, it was proposed to replace 
them with a combined machine capable of simultaneously performing gravity 
separation and suction of impurities. The research results indicate a significant 
reduction in energy consumption as well as an increase in operational efficiency by 
simplifying the technological flow. In parallel, the introduction of a flour 
disinfestation machine in the technological process demonstrated a positive impact 
on the quality of the flour obtained, by reducing biological contaminants and 
improving food safety. The analyses performed confirmed an increase in the degree 
of purity and better stability of the product. Thus, the research results support the 
efficiency of implementing the proposed solutions, highlighting both economic and 
qualitative benefits for the analyzed unit.  

 

 

STUDIES ON THE IMPROVEMENT OF THE PRODUCTION LINE 
FOR THE CONCENTRATED APPLE JUICE MANUFACTURING, 

FROM SC. AUSTRIA JUICE ROMÂNIA SRL 
STUDII PRIVIND ÎMBUNĂTĂȚIREA LINIEI TEHNOLOGICE PENTRU 

FABRICAREA SUCULUI CONCENTRAT DE MERE, DE LA SC. AUSTRIA 
JUICE ROMÂNIA SRL 

 
CIOBOTARU GIGI-IONUȚ (4th Year) 

I.U.L.S., Faculty of Agriculture 
SCIENTIFIC COORDINATORS: 

 Prof. Ioan ȚENU, PhD 
Lecturer Mihai-Marius BĂETU, PhD 

 
Within the concentrated juice production unit belonging to the company S.C. 

Austria Juice România SRL, the optimization of technological processes is an 
essential objective for increasing the production capacity of some machines, so as to 
achieve a continuous flow at a higher capacity. The scope of the project includes a 
thorough evaluation of each machine used in the production line. After analyzing the 
current productivity, the equipment that has a lower yield is identified and is replaced 
with more efficient equipment. The research results highlight the fact that replacing 
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the apple sorting belt installation, based on the intervention of the human factor, with an 
automatic one leads to a reduction in processing time, an increase in the accuracy of 
selection and a decrease in raw material losses. Another important objective can be found 
in the crushing stage, thus replacing the chopping mill with a fruit crushing machine that 
has a higher crushing capacity and lower consumption, determines a significant increase 
in the technological flow and a more efficient use of the continuous production flow. 

 

 

STUDIES ON THE EVOLUTION OF BIOCHEMICAL 

COMPOSITION AND ORGANOLEPTIC CHARACTERISTICS 

DURING THE RIPENING  

OF TABLE GRAPES 
STUDII PRIVIND EVOLUȚIA COMPOZIȚIEI BIOCHIMICE ȘI A 

CARACTERISTICILOR ORGANOLEPTICE PE PARCURSUL MATURĂRII 

STRUGURILOR DE MASĂ 

 

GAGEA MARIAN-ȘTEFAN (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS: 

Prof. Liviu Mihai IRIMIA, PhD 

Assist. Ioana BUȚERCHI, PhD 

I.U.L.S., Faculty of Horticulture 

 

Table grapes represent a horticultural source particularly appreciated due to their 

sensory qualities, nutritional value and high commercial impact. The paper analyzes the 

harvest periods of table grapes, following the qualitative evolution of the Napoca, 

Victoria, Muscat Adda, Coarnă Neagră, Azur, Tamina grape varieties harvested from the 

Vasile Adamachi farm, Iași through the analyzes carried out on different harvest dates 

(19.08.2025, 25.08.2025 and 02.09.2025). The study highlights the importance of 

determining the optimal harvest time to ensure a balance between physicochemical, 

organoleptic parameters and consumer demands. The research determined the essential 

physicochemical parameters, such as soluble dry matter (S.U.S. Bx), total acidity (A.T. 

g ac. tartaric/100g product), pH, moisture (U) and total dry matter (S.U.T. ). These 

indicators allowed the characterization of the ripening stage and the evaluation of the 

quality of the grapes. The results obtained indicate a direct correlation between the 

moment of harvest and the dynamics of sugar accumulation, respectively the decrease in 

acidity, the values falling within the specific quality limits for the consumption of table 

grapes in a fresh state. The sensory analysis included the evaluation of characteristics 

such as appearance, color, shape, consistency, pulp juiciness, smell, taste but also 

consumer acceptability. A scoring scale from 1 to 10 points was used (where 1 represents 

a minimum level of acceptability, and 10 the maximum threshold). All analyzed samples 

met the established quality criteria, with Coarnă Neagră and Victoria achieving the 

highest ratings (9.8 and 9.5 p, respectively) based on their organoleptic attributes. In 

contrast, the Muscat Adda, Napoca, Azur, and Tamina cultivars showed diminished 
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scores attributed to softer texture and higher residual acidity, further validating the 

correlation between biochemical profile and consumer acceptance. 

The study's conclusions emphasize the need for rigorous monitoring of maturity indices 

to obtain high-quality production, capable of satisfying consumer preferences. 

 

 

STUDY ON THE EVOLUTION OF THE BIOCHEMICAL 

COMPOSITION OF ARONIA MELANOCARPA FRUITS 

DURING RIPENING 
STUDIU PRIVIND EVOLUȚIA COMPOZIȚIEI BIOCHIMICE A 

FRUCTELOR DE ARONIA MELANOCARPA PE PARCURSUL MATURĂRII 

 

RIZAC MĂDĂLINA-SILVIA (4th Year) 
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SCIENTIFIC COORDINATORS: 

Prof. Liviu Mihai IRIMIA, PhD 

Assist. univ. Ioana BUȚERCHI, PhD 

 

Aronia melanocarpa, commonly known as black chokeberry, is highly 

regarded for its rich content of bioactive compounds, particularly polyphenols, and 

its numerous health benefits, including potent antioxidant, cardioprotective, anti-

inflammatory, and glycemic regulatory effects. Fruit samples were collected from 

two distinct areas in Botoșani County (Lunca and Guranda) at four successive stages 

between July 20 – August 19, 2025, and August 15 – August 28, 2025, respectively. 

The chemical analysis focused on the following parameters: soluble solids content 

(SSC, °Brix), pH, acorbic acid concentration (mg acorbic acid/100 g), moisture 

content (%), and total dry matter (TDM %). This study monitors the evolution of the 

physicochemical parameters during the ripening process to determine the optimal 

harvest time and to correlate chemical composition with the harvesting period. The 

results indicate a steady accumulation of sugars throughout ripening: soluble solids 

increased from 15.2 °Bx to 24.6 °Bx, while moisture content decreased from 73.03% 

to 66.41%. Consequently, the total dry matter percentage rose from 26.96% to 

33.58%, whereas the pH remained relatively stable, ranging between 3.0 and 3.9. 

These findings align with established quality standards. These findings demonstrate 

that the optimal harvesting period occurs toward mid-August, ensuring superior raw 

material quality by maximizing dry matter and sugar content—essential parameters 

for the optimal processing of aronia fruits. Conversely, a slight decline in ascorbic 

acid levels was observed during the full ripening stage, decreasing from 19.82 to 

18.91 mg/100 g. This downward trend is consistent with specialized literature, which 

attributes the reduced stability of ascorbic acid in plant tissues to the degradative 

action of the enzyme ascorbate oxidase (Irimia, 2021). 
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OPTIMIZATION OF THE PRODUCTION LINE FOR 

CANNED PORK MEAT MANUFACTURING  

AT S.C. VASCAR S.A. 
OPTIMIZAREA LINIEI TEHNOLOGICE DE FABRICARE A 

CONSERVELOR DIN CARNE DE PORC LA S.C. VASCAR S.A. 

 

TUDOSĂ MAGDALENA-GEORGIANA (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:  

Prof. Ioan ȚENU, PhD 

Lecturer Alexandra TUCALIUC, PhD 

 

This study  aims the optimization of the production line for canned pork meat 

manufacturing at S.C. Vascar S.A.. The main objectives are to improve production 

line efficiency, manufacturing operations and reduce costs. In order of measuring 

and monitoring production lines to ensure continuous improvement the focus was 

set on identifying bottlenecks in flow operations of the existing production line and 

monitoring the overall equipment effectiveness. The proposed solution for 

manufacturing line improvement involves the thermal treatment stage, which is 

considered a critical operation in microbiological product stability and economic 

efficiency of the overall processes production. This paper highlights the importance 

of measuring and optimizing production line efficiency, with direct effects on yield, 

product quality and overall performance of the canned pork meat manufacturing line. 

 

 

ASSESSMENT OF THE SAFETY OF GLASS PACKAGING FOR 

PREMIUM GIN WITH QUINCE 

EVALUAREA INOCUITĂȚII AMBALAJULUI DIN STICLĂ PENTRU 

GIN PREMIUM CU GUTUIE 

 
MATEI REBEGEA (3rd Year) 
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SCIENTIFIC COORDINATOR: Assist. Ioana Cristina CRIVEI, PhD 

 

The paper aimed to analyze the safety of the primary packaging 

intended for an alcoholic beverage, with a focus on soda-lime glass, the 

closure system, and the auxiliary labeling and sealing elements. The study 

sought to identify the raw materials, assess the hazards (physical, chemical, 

and microbiological) associated with each component, and interpret the 

results of compliance tests for the materials that come into contact with the 

product. The analyzed glass is made from conventional mineral raw 

materials and recycled glass cullet, while the sanitary and chemical tests 
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showed low values for lead, aluminum, arsenic, and boron, all within the 

maximum permitted limits. The testing of natural radionuclides also 

confirmed the conformity of the material, with the total specific activity 

being well below the maximum allowed limit. Heavy metal migration tests 

from the glass showed compliant values for lead, cadmium, mercury, and 

chromium. In the case of the closure system, aluminum components and 

polymeric materials were analyzed, and the overall and specific migration 

tests indicated values below the legal limits for BPA, phenol, metals, and 

other regulated substances. The obtained results support the conclusion that 

both the glass and the cap are compliant for use in contact with the food 

product. In conclusion, the analyzed packaging can be considered safe from 

the perspective of packaging safety, provided that quality control is 

maintained, technological conditions are respected, and safety parameters 

are periodically monitored. 
 

 

DEVELOPMENT OF A HIGH-PROTEIN YOGHURT WITH 

SWEET WHEY POWDER AND MANGO POWDER: 

PHYTOCHEMICAL PROFILE  

AND ANTIOXIDANT POTENTIAL 
DEZVOLTAREA UNUI IAURT HIPERPROTEIC CU PUDRĂ DIN ZER 

DULCE ȘI PUDRĂ DE MANGO: PROFIL FITOCHIMIC ȘI POTENȚIAL 

ANTIOXIDANT 

 

GĂITAN MARIA GIULIA (4th Year) 
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SCIENTIFIC COORDINATORS: 

Prof. Marius Giorgi USTUROI, PhD 
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Assoc. Prof. Roxana Nicoleta RAȚU, PhD 

I.U.L.S., Faculty of Agriculture 

 

The development of high-protein dairy products enriched with natural 

bioactive ingredients represents a current and promising direction in the field of 

functional foods. In this context, the present study aimed to obtain a high-protein 

yoghurt by incorporating 10% sweet whey powder, together with mango powder at 

levels of 3% and 6%, compared with a control sample. The results highlighted a 

significant improvement in the phytochemical profile and antioxidant activity of the 

supplemented yoghurts. The content of total polyphenolic compounds increased 

from 0.30 ± 0.08 mg GAE/g DM in the control sample to 1.02 ± 0.00 and 1.41 ± 

0.00 mg GAE/g DM in the samples containing 3% and 6% mango powder, 

respectively. Total flavonoids also showed a marked increase, from 0.16 ± 0.00 to 
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0.90 ± 0.09 and 0.99 ± 0.013 mg CE/g DM. Carotenoids were identified exclusively 

in the supplemented samples, reaching values of 0.69 ± 0.05 and 0.70 ± 0.02 mg 

C3G/g DM. Antioxidant activity increased considerably, from 220.67 ± 52.02 mmol 

Trolox/g DM in the control sample to 1434.20 ± 70.37 and 2313.20 ± 62.80 mmol 

Trolox/g DM in the variants containing 3% and 6% mango powder. Among the 

analysed samples, the variant with 6% mango powder showed the best results, 

indicating a more pronounced favourable effect of the higher supplementation level. 

Overall, the combination of sweet whey powder and mango powder enabled the 

development of an innovative high-protein yoghurt with improved functional value 

and strong potential for application in the development of value-added dairy 

products. 

 

 

DEVELOPMENT AND CHARACTERISATION  

OF A FUNCTIONAL YOGHURT  

ENRICHED WITH PHYCOCYANIN  
REALIZAREA ȘI CARACTERIZAREA UNUI IAURT FUNCȚIONAL 

 PRIN ADAOS DE FICOCIANINĂ  

 

HUHULEA MIHNEA ALEXANDRU (4th Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS: 

 Prof. Marius Giorgi USTUROI, PhD 
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In the context of the growing demand for functional dairy products, yoghurt 

fortification with natural bioactive ingredients is a promising strategy to improve 

nutritional quality and antioxidant potential. This study evaluated the effect of blue 

spirulina addition (2% and 4%) on the phytochemical profile, antioxidant activity, and 

physicochemical characteristics of yoghurt, compared with a control sample. The 

spirulina powder showed a valuable bioactive composition, containing 2.30 ± 0.07 mg 

GAE/g DM total polyphenols, 1.81 ± 0.02 mg CE/g DM total flavonoids, 4.10 ± 0.14 

mg C3G/g DM total pigments, and an antioxidant activity of 698.11 ± 1.10 mmol 

Trolox/g DM. The fortified yoghurts presented markedly improved phytochemical 

properties. Total polyphenols increased from 0.30 ± 0.10 mg GAE/g DM in the control 

to 1.16 ± 0.22 and 1.40 ± 0.06 mg GAE/g DM in samples with 2% and 4% spirulina, 

respectively. Flavonoids rose from 0.11 ± 0.00 to 1.01 ± 0.09 and 1.30 ± 0.01 mg CE/g 

DM, while phycocyanin was detected only in enriched samples. Antioxidant activity 

increased substantially, reaching 1215.55 ± 34.38 and 1633.20 ± 24.68 mmol Trolox/g 

DM in the 2% and 4% yoghurts, respectively. Spirulina addition also increased dry 

matter, protein, fat, and ash contents, while reducing moisture and carbohydrates. The 
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4% yoghurt showed the highest enrichment level. Overall, blue spirulina proved to be an 

effective functional ingredient for developing innovative value-added yoghurt with 

enhanced nutritional and antioxidant properties. 

 

 

THE SCIENTIFIC AND ECONOMIC VALUE OF 
MICROGREENS AND SPROUTS AS FUNCTIONAL FOODS 

VALOAREA ȘTIINȚIFICĂ ȘI ECONOMICĂ A MICRO-
VERDEȚURILOR SI GERMENILOR VEGETALI  

CA ALIMENTE FUNCȚIONALE 
 

CHISCOP LUCA-ILIE (1st Year) 
I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Iuliana MOTRESCU, PhD 
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 Microgreens are a category of fresh products with potential duet o their 

nutritional qualities. Sprouts and microgreens are some of the most concentrated 
natural resources of nutrients, due to the fact that during germination the seeds 
activate intense metabolic processes that significantly increase the content of 
enzymes, vitamins, antioxidants and essential aminoacids. Introduced in the diet, 
they provide nutraceutical value, the digestible fiber and active enzyme content 
supporting the digestive system while their increased contents of bioactive 
compounds reduce oxidative stress and strengthen immunity. Thanks to the 
increased bioavailability of their nutrients, sprouts have become valuable ingredients 
in functional foods and in diets focused on health and vitality. Due to their benefits, 
they also have economic value on the expanding market driven by the increasing 
demand of fresh and nutritional foods. In this work we present the benefits of sprouts 
and microgreens to be used as functional foods, and sustainable ways to support their 
production and increase the nutraceutical value. 

 

 
ASSESSMENT OF THE SAFETY OF SECONDARY 

CORRUGATED CARDBOARD PACKAGING  
USED FOR AN ALCOHOLIC BEVERAGE 

EVALUAREA INOCUITĂȚII AMBALAJULUI SECUNDAR DIN CARTON 
ONDULAT UTILIZAT PENTRU O BĂUTURĂ ALCOOLICĂ 

 
TÎRZIU ŞTEFANA (3rd Year) 
I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assist. Ioana Cristina CRIVEI PhD 
 

The study aimed to assess the safety of secondary corrugated cardboard 
packaging used for an alcoholic beverage, considering its important role in the protection, 
handling, storage, and transport of the product. The study analyzed three-layer corrugated 
cardboard composed of Brown Testliner 3_170, Fluting R_125, and Brown Testliner 
3_170, a 100% recyclable material suitable for dry and fat-free products. The main 
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hazards associated with the packaging were evaluated, namely physical, chemical, and 
microbiological hazards, together with the results of migration, physicochemical, 
physical, moisture, and microbiological tests. The migration test results showed very low 
values for lead, cadmium, and total chromium, while the sum of heavy metals remained 
below the 100 ppm limit. In addition, overall migration was 1.35 mg/dm², and released 
formaldehyde had a value of 0.0242 mg/dm², all falling within the permitted limits. The 
study also highlights the importance of compression, bursting, and folding strength tests, 
as well as the determination of grammage, thickness, moisture content, and water 
absorption, since these parameters directly influence packaging integrity and 
microbiological risk. Thus, the obtained results support the conclusion that the analyzed 
packaging presents favorable characteristics both in terms of functionality and safety. In 
conclusion, the studied secondary corrugated cardboard packaging can be considered 
suitable from a safety perspective for use in the packaging, storage, and transport chain 
of an alcoholic beverage, provided that quality control requirements and the periodic 
testing program are respected. 

 

 

DESCRIPTIVE STUDY ON THE ANALYSIS OF THE 

ADDITIVE COMPOSITION OF TAKIS FUEGO AND THE 

ASSESSMENT OF CONSUMPTION FREQUENCY AMONG 

CHILDREN AGED 7 TO 15 YEARS 
STUDIU DESCRIPTIV PRIVIND ANALIZA COMPOZIȚIEI ÎN ADITIVI A 

PRODUSULUI TAKIS FUEGO ȘI EVALUAREA FRECVENȚEI DE 

CONSUM ÎN RÂNDUL COPIILOR CU VÂRSTE ÎNTRE 7 ȘI 15 ANI 

 

RADU PETRONELA-ELENA (2nd Year) 

I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Assist. Ioana Cristina CRIVEI, PhD 

 
The study aimed to identify and classify the additives in the composition of Takis 

Fuego, as well as to analyze children’s consumption behavior and their level of 
awareness regarding food labeling. The methodology included a qualitative analysis of 
the product label and the administration of a structured questionnaire to a group of 50 
participants, distributed by age groups (between 7 and 15 years old) and sex. The results 
of the descriptive model suggested that the product is popular and consumed by most 
participants, although only occasionally. The choice of the product was mainly driven by 
its intense flavor and spicy character, together with the influence of friends and social 
media. At the same time, the study highlighted a low level of interest in reading the label 
and limited knowledge of the concept of food additives, suggesting insufficient 
awareness among children. Regarding consumption frequency, the data showed an 
increase with age, which may be associated with greater food autonomy and stronger 
social influences. In conclusion, Takis Fuego represents a relevant example of an ultra-
processed food with high appeal to children, and its analysis may contribute to a better 
understanding of the relationship between product composition, consumption 
preferences, and the level of nutritional education. 
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INFLUENCE OF ARONIA POMACE POWDER ADDITION ON 

THE PHYTOCHEMICAL, PHYSICOCHEMICAL, AND 
TEXTURAL CHARACTERISTICS  
OF PROVOLONE-TYPE CHEESE 

INFLUENȚA ADAOSULUI DE PUDRĂ DIN BOSTINĂ DE ARONIA 
ASUPRA CARACTERISTICILOR FITOCHIMICE, FIZICO-CHIMICE ȘI 

TEXTURALE ALE BRÂNZEI DE TIP PROVOLONE 
 

MANDACHE ROBERT (4th Year) 
I.U.L.S., Faculty of Agriculture 

SCIENTIFIC COORDINATORS:  
Assoc. Prof. Roxana Nicoleta RAȚU, PhD 

Prof. Marius Giorgi USTUROI, PhD 
I.U.L.S., Faculty of Animal and Food Resources Engineering 

 
Within this study, the production and characterisation of a Provolone-type cheese 

enriched with Aronia pomace powder were investigated, the latter being used as a 
functional ingredient with antioxidant potential. A control batch was produced by 
following the conventional manufacturing technology for Provolone cheese, alongside 
an experimental batch in which Aronia pomace powder was incorporated. This powder 
was obtained as a by-product after fruit pressing and was subsequently dried and milled. 
The aim of the research was to assess the influence of this addition on the characteristics 
of the final product. For both variants, phytochemical, physicochemical, and textural 
analyses were carried out in order to highlight the changes induced by the plant-based 
ingredient. The results allowed the samples to be compared in terms of composition and 
functional properties, as well as enabling an assessment of the impact on the product 
structure. The addition of Aronia pomace powder may contribute to increasing the 
biological value of the product and to diversifying the range of functional cheeses. 
At the same time, the use of this by-product represents a sustainable approach to the 
valorisation of secondary agri-food resources. The study highlights the potential of 
Aronia pomace as an innovative ingredient in dairy products, with favourable 
implications for both nutritional quality and the concept of a circular economy. 
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SESSION 1: HORTICULTURE 
 Online Presentations, Wednesday, 1.04.2026, 13:00 – 16:00 

 

Meeting ID: 840 333 2396 

Passcode: SS2026 

LINK: 

https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxg

YbVOTQAOq0.1&omn=86710371512 

 

EVALUATION COMMITTEE: 

1. Vice-Dean in charge of research activities, associate prof. Lucia 

Cintia COLIBABA, PhD – president 

2. Lecturer Cristina ZLATI, PhD – member 

3. Isabella ENACHE (3rd Year, Horticulture) – member 

 
 

THE IMPORTANCE OF PROMOTING OLD INDIGENOUS 

GRAPE VARIETIES FOR WINE GROWN IN ROMANIA AND 

REPUBLIC OF MOLDOVA 
IMPORTANȚA VALORIFICĂRII SOIURILOR AUTOHTONE VECHI 

DE STRUGURI PENTRU VIN CULTIVAȚI ÎN SPAȚIUL ROMÂNESC 
 

DIANU LIDIANA (3rd Year) 

UTM Chisinau, Faculty of Food Technology 

SCIENTIFIC COORDINATOR: Assoc. Prof. Vasile ARHIP, PhD 
 

The Republic of Moldova, along with Romania, is among the few countries in 

the world that can boast a tradition of vine cultivation stretching back thousands of years, 

featuring a wealth of ancient indigenous wine grape varieties that are currently being 

utilized and are beginning to gain international recognition for their exceptional qualities, 

such as Feteasca Albă, Băbeasca Neagră/Rara Neagră, Fetească Neagră, Grasă de 

Cotnari, Frâncușă, and Busuioaca de Bohotin. It is necessary to evaluate all promising 

varieties and reintroduce them into cultivation so that their names become as widely 

known as possible on the international market and to discover their full potential. Old 

native grapevine varieties represent a valuable part of Romania’s viticultural heritage, 

reflecting tradition and natural adaptation to local conditions. Their conservation and 

promotion contribute to maintaining genetic diversity, developing wines with regional 

identity, and authentically showcasing Romanian viticulture on the international stage. 

 

https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxgYbVOTQAOq0.1&omn=86710371512
https://us06web.zoom.us/j/8403332396?pwd=itVgPBIcVgNYcrsbpYxgYbVOTQAOq0.1&omn=86710371512
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PERSPECTIVES ON NEWLY DEVELOPED INDIGENOUS 
GRAPE VARIETIES IN MODERN VITICULTURE 

PERSPECTIVELE SOIURILOR AUTOHTONE DE SELECȚIE NOUĂ ÎN 
VITICULTURA CONTEMPORANĂ 

 

BOBEA ARINA (3rd Year) 
UTM Chișinău, Faculty of Food Technology 

SCIENTIFIC COORDINATOR: Assoc. Prof. Vasile ARHIP, PhD 
 

This paper explores the perspectives of newly developed indigenous grape 
varieties in modern viticulture, emphasizing their growing importance in the context of 
climate change and sustainable wine production. Indigenous varieties obtained through 
recent selection programs demonstrate improved adaptability to local environmental 
conditions, enhanced resistance to diseases, and stable yields. Particular attention is 
given to several white grape varieties such as Viorica, Floricica, and Muscat de Ialoveni, 
which are recognized for their aromatic potential and balanced composition. In addition, 
red grape varieties like Codrinski and Negru de Ialoveni are highlighted for their 
capacity to produce deeply colored wines with good structure and aging potential. The 
study also underlines the oenological value of these varieties, including their ability to 
express unique sensory profiles and contribute to the creation of wines with strong 
regional identity. At the same time, their cultivation supports biodiversity conservation 
and promotes terroir-oriented wine production. 

 

 

RHIZOGENOUS GRAPEVINE VARIETIES  
SOIURILE RIZOGENE 

 

CIOARĂ VALERIA (3rd Year) 

UTM Chisinau, Faculty of Food Technology 

SCIENTIFIC COORDINATOR: Assoc. Prof. Vasile ARHIP, PhD 

 
Rhizogenous grapevine varieties were developed to reduce the need for 

chemical treatments while maintaining high grape quality. These varieties combine traits 

of Vitis vinifera with American species, resistant to pests such as phylloxera. Modern 

breeding methods, including hybridization, aim to create vines that are both productive 

and environmentally sustainable. There is a strong focus on developing new genotypes 

adapted to climate change, with high yields, good fruit quality and suitainability, for 

producing high-quality wines. These varieties are also expected to tolerate drought, low 

temperatures and pathogens, while reducing the use of pesticides. Several Moldovan 

interspecific varieties are presented, such as Alexandrina, Augustina, Nistreana, Malena, 

and others. They are characterized by strong growth, good fertility, and resistance to 

diseases and environmental stress. Most of them have medium to large clusters, with 

berries accumulating significant sugar content (around 17–26%), making them suitable 

for winemaking. These vines have a vegetation period of about 160–170 days and adapt 

well to various climatic conditions, including northern limits of viticulture. They can be 

cultivated on their own roots and are suitable for ecological, therefore organic systems. 
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EFFECT OF SPRING SHORTENING OF BIENNIAL CANES 
AND CANE DENSITY PER LINEAR METER ON THE YIELD 

OF FLORICANE RASPBERRY CULTIVARS 
INFLUENȚA SCURTĂRII TULPINILOR BIENALE PRIMĂVARA ȘI 

DENSITĂȚII TULPINILOR LA METRU LINIAR ASUPRA RECOLTEI DE 
ZMEURE LA SOIURILE BIENALE 

 
DODICA DMITRI (3rd Year) 

UTM Chișinău, Faculty of Agricultural, Forestry and Enviromental Sciences 
SCIENTIFIC COORDINATOR: Prof. Valerian BALAN, PhD 

 

The research was carried out in the commercial plantation of the farm “Nasu 
Vasile” and in the individual household “Chiriac Ion” during the 2023–2024 period. 
During the research, it has been evaluated the influence of spring shortening of 
biennial canes and the density of biennial canes per linear meter on the productivity 
of raspberry plants. The object of the research was floricane raspberry varieties 
Laszka, Glen Ample and Przehyba, cultivated in open-field. The planting distance 
was 2.5 × 0.45 m.The following experimental variants were studied depending on 
the degree of shortening of the floricane canes:V1 – shortening of the biennial canes 
to 130 cm from the soil level (control);V2 – shortening of the biennial canes to 140 
cm from the soil level;V3 – shortening of the biennial canes to 150 cm from the soil 
level;V4 – shortening of the biennial canes to 160 cm from the soil level. The density 
of canes per linear meter of row strip (0.5 m width) was also regulated. The density 
of biennial canes varied between 8 and 14 canes per linear meter. The following 
variants were analyzed: V1 – 8 canes per linear meter; V2 – 10 canes per linear 
meter; V3 – 12 canes per linear meter; V4 – 14 canes per linear meter (control). The 
highest raspberry yield per hectare was recorded in the variant with 12 canes per 
linear meter, combined with shortening of the biennial canes at 160 cm height.  

 

 

BIOACTIVE PROPERTIES  

OF THE PLANT MANSONIA GAGEI 
PROPRIETĂȚI BIOACTIVE ALE PLANTEI MANSONIA GAGEI 

 

ISAC MARIA CRINA (2nd Year) 

U.A.I.C., Faculty of Biology 

SCIENTIFIC COORDINATOR: Prof. Lucian HRIȚCU, PhD 
 

Alzheimer’s disease (AD) is a progressive neurodegenerative disorder with a 

major global impact. Given the limitations of current treatments and their side effects, 

there is increasing interest in natural compounds with therapeutic potential. Mansonia 

gagei, known for its high content of bioactive compounds, is an important source of 

substances with biomedical applicability. Mansorin (MA), a coumarin isolated from this 

plant, exhibits antioxidant and anti-inflammatory properties, suggesting that the plant 

could be cultivated locally for therapeutic use. This study evaluated the effects of MA 

on memory using zebrafish (Danio rerio) as a preclinical AD model. Zebrafish were 
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exposed to okadaic acid (OKA, 10 nM) for 4 days to induce Alzheimer-type amnesia. 

Six groups (n = 10/group) were formed: control (DMSO), GAL (1 mg/L), OKA, and 

OKA co-administered with MA at 1, 3, or 6 μg/L. MA was given for 7 days, every 3 

days, with water changes. Cognitive functions were assessed via the Y-maze test (spatial 

memory, locomotor activity) and the novel object recognition (NOR) test. Data were 

analyzed with one-way ANOVA and Tukey’s post-hoc test (p < 0.05). OKA treatment 

impaired spatial memory and object recognition in zebrafish, shown by reduced time in 

the new arm (Y-maze) and lower preference for the novel object (NOR) (p < 0.0001). 

GAL improved both parameters. Co-administration with MA (3 and 6 μg/L) reversed 

these deficits (p < 0.001 – p < 0.00001), increasing exploration of the new arm and 

novel object. MA also enhanced locomotor activity, suggesting a stimulating effect. In 

conclusion, MA improved exploratory behavior and recognition memory in OKA-

treated zebrafish. These results highlight the value of Mansonia gagei and its bioactive 

compound, mansorin, as a natural source for experimental research and potential 

therapeutic applications, suggesting that the plant could be cultivated locally for 

developing natural products with therapeutic potential. 

 

 
COMPARISON OF SOME APPLE VARIETIES FROM A 

QUALITATIVE AND QUANTITATIVE PERSPECTIVE IN SUPER-
INTENSIVE AND CLASSICAL CULTIVATION SYSTEMS  

COMPARAREA UNOR SOIURI DE MĂR DIN PUNCT DE VEDERE 
CALITATIV ȘI CANTITATIV, ÎN SISTEMELE DE CULTURĂ 

SUPERINTENSIV ȘI CLASIC 
 

MUREȘAN GABRIELA CLAUDIA (3rd Year) 
USAMV Cluj-Napoca, Faculty of Horticulture Horticulture and Business in Rural 

Development 
SCIENTIFIC COORDINATOR: Lecturer Andreea ANDRECAN, PhD 

 
This paper presents a comparative analysis of the qualitative and quantitative 

performance of several apple varieties cultivated in two distinct technological 
systems: the super-intensive system (represented by the modern plantation in Cluj 
County, belonging to the University of Agricultural Sciences and Veterinary 
Medicine) and the traditional system (represented by a private organic orchard in 
Păniceni, Cluj County). The study focuses on five apple varieties: Florina, Gala, 
Golden Delicious, Idared, and Jonathan, examined grafted onto various rootstocks. 
The paper integrates a comprehensive analysis of agrobiological characteristics, 
yield, and fruit quality, using both quantitative methods (yield, fruit weight) and 
qualitative methods (sensory evaluation, chemical composition – °Brix, acidity). 
Quality assessment was carried out through a combination of objective and 
subjective methods: standardized sensory analysis (using tasting sheets), chemical 
composition analysis (total sugar content expressed as % Brix), and testing of 
firmness and average weight. Statistical tools (mean, median, standard deviation, 
coefficient of variation, t-test, ANOVA, Cronbach’s Alpha analysis) were applied to 
determine the significance of differences between the two cultivation systems. 
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ASSESSMENT OF THE VECTORIAL CAPACITY OF 
CICADAS (AUCHENORRHYNCHA: CICADOMORPHA AND 
FULGOROMORPHA) IN THE REPUBLIC OF MOLDOVA 
CAPACITATEA VECTORIALĂ A COMPLEXULUI DE CICADE 

(AUCHENORRHYNCHA: CICADOMORPHA ȘI 
FULGOROMORPHA) ÎN REPUBLICA MOLDOVA 

 
IORDOSOPOL VALENTINA (2nd Year, Master studies) 

UTM Chișinău, Faculty of Agricultural, Forestry and Enviromental Sciences 
SCIENTIFIC COORDINATOR: Assoc. Prof. Nadejda MOCREAC, PhD 

 
Auchenorrhyncha represents a suborder of the order Hemiptera, 

encompassing all cicadas. This group of insects plays a significant role in 
agroecosystems due to its ecological and phytosanitary importance, both through its 
vectorial capacity and the direct damage caused by feeding activity. Globally, the 
suborder Auchenorrhyncha includes over 45,000 described species, of which 
approximately 10,000 belong to the infraorder Fulgoromorpha and more than 35,000 
to Cicadomorpha. In Europe, over 2,000 cicada species have been recorded, while 
in the Republic of Moldova more than 300 species have been reported, among which 
over 30 exhibit vector potential. In this context, certain species stand out due to their 
high efficiency in transmitting plant pathogens, particularly phytoplasmas, bacteria, 
and viruses, thereby amplifying their impact on agricultural crops. Therefore, 
assessing vectorial capacity becomes essential for understanding disease dynamics 
and for developing effective plant protection strategies. 

 
 
 

EVALUATION OF GROWTH AND PRODUCTIVITY OF 
TOMATOES IN A DUTCH BUCKET HYDROPONIC 

SYSTEM 
EVALUAREA CREȘTERII ȘI PRODUCTIVITĂȚII TOMATELOR ÎN 

SISTEM HIDROPONIC DE TIP GĂLEȚI OLANDEZE 
 

CARAMAN PIOTR (2nd Year, Master studies) 
PANAITOV GHEORGHI (2nd Year, Master studies) 

UTM Chișinău, Faculty of Agricultural, Forestry and Enviromental Sciences 
SCIENTIFIC COORDINATOR: Assoc. Prof. Tatiana NOVAC, PhD 

 
The study aimed to evaluate the efficiency of a hydroponic greenhouse 

system for tomato cultivation compared to conventional soil-based methods. The 
objective was to demonstrate that hydroponics can ensure high productivity and 
superior fruit quality while optimizing resource use. Five tomato hybrids—Mirely 
F1, Nargiza Rz, Bellfort F1, Ciuciu F1, and Manusa—were cultivated under 
controlled greenhouse conditions. The system included automated climate control, 
reverse osmosis water filtration, and a “spaghetti”-type drip irrigation system. Plants 
were grown in a perlite–vermiculite substrate. pH and electrical conductivity (EC) 
levels were monitored daily. Nutrient solutions were adjusted according to plant 
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growth stages. All hybrids showed strong adaptability to hydroponic conditions. 
Nargiza Rz achieved the highest yield per plant (16.8 kg), while Mirely F1 produced 
the highest number of fruits (90 per plant). Fruit quality remained consistently high 
across all hybrids. Tomatoes had uniform size, good firmness, and excellent taste. 
Hydroponic cultivation proved to be an effective alternative to traditional soil-based 
farming. It provides better control over plant nutrition and ensures stable yields. The 
study confirms the potential for large-scale implementation of hydroponic systems 
in sustainable agriculture. 

 

 

EVALUATION OF GROWTH AND FRUITING CAPACITY 

OF NEW SWEET CHERRY GENOTYPES IN THE 

DIDACTIC-EXPERIMENTAL ORCHARD OF USAMV CLUJ-

NAPOCA  
EVALUAREA CREȘTERII ȘI CAPACITĂȚII DE FRUCTIFICARE A 

UNOR NOI GENOTIPURI DE CIREȘ ÎN LIVADA DIDACTICO- 

EXPERIMENTALĂ A USAMV CLUJ-NAPOCA 
 

INTE IOANA CORNELIA (3rd Year) 

USAMV Cluj-Napoca, Faculty of Horticulture and Business in Rural Development 

SCIENTIFIC COORDINATOR: Lecturer Andreea ANDRECAN, PhD 
 

Sweet cherry is an important species among stone fruits and possesses 

distinctive characteristics that grant it a prominent place in fruit growing. The aim 

of the present study is to assess the economic efficiency and to investigate the 

performance of new sweet cherry cultivars in a super-intensive cultivation system 

under the pedoclimatic conditions of USAMV Cluj-Napoca. The cultivars included 

in the study were: Kordia, Regina, and Varinkse Swarte. The research that make the 

subject of this paper was conducted in experimental-teaching orchard of University 

of Agricultural Sciences and Veterinary Medicine Cluj-Napoca, starting from sring 

of 2025. On these varieties were made observations, measurements and 

determinations relating to: fruit weight and diameter, sugar and acidity content, 

peduncle length and economic efficiency. 

The present study highlighted the high potential of super-intensive sweet 

cherry orchards as a viable alternative to traditional and intensive systems, in the 

context of an agriculture increasingly oriented toward efficiency, sustainability, and 

adaptability. 
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THE DEPOSIT-RETURN SYSTEM (DRS) IN ROMANIA: A 

RETROSPECTIVE STUDY, CURRENT DYNAMICS AND 

MODELING OF FUTURE TRENDS 
SISTEMUL DE GARANȚIE-RETURNARE (SGR) ÎN ROMÂNIA: 

STUDIU RETROSPECTIV, DINAMICA ACTUALĂ ȘI MODELAREA 

TENDINȚELOR VIITOARE 

 
CHEȚAN ALEXANDRA MARIA (3rd Year) 

 PAPP RAUL ROBERT (3rd Year) 

CIOLPAN ALEXANDRA IOANA (3rd Year) 

USAMV Cluj, Faculty of Agriculture 

SCIENTIFIC COORDINATOR: Lecturer Brașovean Ioan, PhD 

 

The transition toward a sustainable development model necessitates a radical 

reassessment of material flows within Integrated Waste Management. In this context, 

the present study explores the strategic role of the Deposit-Return System (DRS), 

analyzing its trajectory from the origin of the concept in the USA and Sweden in the 

early 20th century to its implementation as a pillar of the modern circular economy. 

The research tracks the emergence of international legislation and the adaptation of 

the regulatory framework in Romania, highlighting the efforts to integrate the DRS 

into the existing municipal waste management infrastructure. An analysis of 

operational data reveals an accelerated evolution: starting from modest initial figures 

below 15%, the system processed over 5.2 billion packages in 2025, reaching a 

record of 108% in January 2026.  

From the perspective of its importance, the study demonstrates ecological 

benefits through high-purity recyclable fractions, economic advantages by 

streamlining supply chains, and a social impact by shaping new civic behaviors. 

Finally, the prognosis section focuses on the digitalization of traceability and the 

expansion of the system to new packaging categories, providing the necessary 

premises for achieving the 90% collection target by 2029. 
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SESSION 2: LANDSCAPING ARCHITECTURE 
 Onsite Presentations, Thursday, 2.04.2026, 10:00 – 16:00, A235 

 

 

EVALUATION COMMITTEE: 

1. Lecturer Maria APOSTOL, PhD – president 

2. Lecturer Roxana PAȘCU, PhD – member 

3. Diana GAVRILIU (4th Year, Horticulture) – member 
 

 

 
THE EFFECT OF APPLYING DIFFERENT TYPES OF 

FERTILIZERS ON THE PRODUCTION QUALITY OF 

CYCLAMEN PERSICUM MILL. 
EFECTUL APLICĂRII DIFERITELOR TIPURI DE FERTILIZANȚI 

ASUPRA CALITĂȚII PRODUCȚIEI LA CYCLAMEN PERSICUM MILL. 

 

GRĂDINARU RĂZVAN (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Prof. Lucia DRAGHIA, PhD 

Lecturer Maria APOSTOL, PhD 

 

Cyclamen persicum Mill. is the most prominent species in the genus, and its 

cultivated varieties are of considerable importance in the European market for potted 

plants. The huge variety of brightly colored flowers and forms resulted from 150 

years of breeding, and their propagation has been exclusively based on seed 

reproduction. Cyclamen has been used as a raw material in the pharmaceutical and 

chemical sectors due to its biochemical substances, such as gum, sugar, etc. The 

growth of cyclamens is influenced by the fertilizer, the method of their supply (into 

the substrate in basic fertilization when planting plants), by fertigation or by foliar 

treatment, and the type of fertilizer. The aim of this study was to determine the effect 

of applied fertilizers on the quality of four cultivars of C. persicum from the Halios 

group (`Curly Saumon`, `Rouge Rebelle`, `Curly Blanc`, `Magenta`). The results 

obtained for a series of morpho-decorative characters recommend, in most cases, 

foliar fertilization and combination of foliar + root fertilization. 
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STUDIES ON THE VOLUME AND STRUCTURE OF CUT 

FLOWER SALES IN IAȘI (CASE STUDY) 
STUDII PRIVIND VOLUMUL ȘI STRUCTURA VÂNZĂRILOR DE FLORI 

TĂIATE ÎN MUNICIPIUL IAȘI (STUDIU DE CAZ) 

 

VASILACHE NICOLETA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS: 

 Prof. Lucia DRAGHIA, PhD 

Lecturer Maria APOSTOL, PhD 

 

For generations, flowers have been used to show affection and appreciation, 

given as gifts, and used for decoration or ornamentation. The ornamental plant industry 

is categorized as cut flowers, indoor ornamental plants, outdoor ornamental plants, and 

flower bulbs. The cut flower market is one of the most dynamic segments of the global 

horticulture industry. From deeply rooted floral traditions to evolving consumer 

preferences, the cut flower sector is undergoing significant transformation, influenced 

by environmental concerns, logistics innovation, and changing market trends. Cut 

flowers are sold through traditional wholesale markets, independent florists, 

supermarkets and retail chains, online sales platforms. The aim of this study was to 

evaluate the volume and structure of cut flower sales at a flower shop in the city of Iași, 

during the holidays from February 14 to March 8, 2026. 
 

 

INTEGRATION OF HESPERIDIC ELEMENTS INTO 

MULTISENSORY FLORAL DESIGN 
INTEGRAREA ELEMENTELOR HESPERIDICE  

ÎN DESIGNUL FLORAL MULTISENZORIAL 

 

UNGUREAN ANA-MARIA (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Lecturer Maria APOSTOL, PhD 

Eng Petronica AMISCULESEI, PhD 

Prof. Lucia DRAGHIA, PhD 
 

This paper analyzes the decorative and functional effects of citrus fruits in 

contemporary floral art, highlighting their integration as essential elements of 

multisensory design. The use of citrus fruits (lemons, oranges, limes, etc.) adds 

chromatic vitality to floral compositions through vibrant colors, while also providing a 

contrasting texture and a unique natural scent. Beyond their purely aesthetic role, citrus 

fruits often serve as innovative structural elements in transparent glass vases, fulfilling 

a triple function: aesthetic appeal, discreetly concealing fastening materials, and 
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ensuring the stability of the entire composition. The study highlights the versatility of 

these fruits in themed event decorations, where visual freshness blends harmoniously 

with the durability of plant elements. The results demonstrate that incorporating citrus 

elements significantly enhances the visual appeal and artistic value of floral creations, 

offering a complete sensory experience to the viewer. Thus, citrus fruits become 

indispensable resources for modern floristry, offering accessible and impactful solutions 

for customizing designs. Incorporating these elements allows designers to experiment 

with new forms of volume and density, adapting to the demands of eco-conscious and 

innovative consumers. In conclusion, the use of citrus fruits adds a vibrant accent and 

an authentic olfactory dimension, thereby enhancing the dynamism and aesthetic appeal 

of the final arrangement through its originality. 

 

 

A STUDY OF THE INFLUENCE OF COMMERCIAL 

SUBSTRATES AND THE RADISTIM BIOSTIMULANT  

ON THE VEGETATIVE PROPAGATION  

OF SOME ECHEVERIA SPECIES 
STUDIUL INFLUENȚEI SUBSTRATURILOR COMERCIALE ȘI A 

BIOSTIMULATORULUI RADISTIM ASUPRA ÎNMULȚIRII VEGETATIVE 

LA UNELE SPECII DE ECHEVERIA 
 

CHIPERI IONELA ALEXANDRA (2nd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Lecturer Maria APOSTOL, PhD 

Prof. Lucia DRAGHIA, PhD 
 

This paper analyzes the vegetative propagation process of Echeveria elegans 
and E. purpusorum species, evaluating the influence of commercial substrates and 
the Radistim biostimulant. For each species, a two-factor experiment was conducted 
by combining three types of commercial substrate (Agro, Compo Sana, and Dr. Soil) 
with the biostimulator Radistim, resulting in a total of six experimental treatments. 
The research involved determinations regarding the rooting percentage, process 
duration, and the development of newly formed plants. The results indicate that 
rooting was optimal on the Dr. Soil substrate, where a success rate of up to 100% 
was achieved for E. elegans. The application of Radistim biostimulant led to a 
reduction in the rooting period by up to 5 days for E. purpusorum, a species which 
also recorded the fastest root development rate (30 days). The formation of new 
rosettes was influenced by the rooting substrate, with the lowest growth rates 
obtained in variants where rooting took place on the Agro substrate. Statistical 
analysis revealed strong direct correlations between root number and root length 
(particularly in the V6 variant for E. elegans) and between the number of leaves and 
rosette diameter (V3 variant for E. purpusorum). The study confirms that the 
combined use of high-quality substrates and Radistim biostimulant guarantees the 
production of high-quality planting material. 
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TRAINING METHODS FOR BONSAI FORMATION IN 

SPECIES OF THE GENUS FICUS 
METODE DE DIRIJARE PENTRU FORMAREA BONSAILOR DIN 

SPECIILE GENULUI FICUS 
 

VOICU ROBERTO-MATTEO (4th Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC CORDINATOR: Assoc. Prof. Elena Liliana CHELARIU, PhD 
 

The art of bonsai represents a complex horticultural practice that combine 
botanical knowledge with aesthetic and cultural principes in order to create miniature 
trees that reproduce the structure and appearance of mature trees found in nature. In 
recent decades, bonsai cultivation has gaining increased increasing interest not only 
as an artistic expression but also as specialized field within ornamental horticulture. 
Among the numerous plant species used for bonsai cultivation, species of the genus 
Ficus are particularly suitable to their adaptability, vigorous growth, and tolerance 
to repeated pruning and shaping. These traits make them highly responsive to various 
training techniques. This study analyzes methods for directing and shaping bonsai 
specimens of Ficus, focusing on structural pruning, branch wiring, root management, 
and period repotting, which ensure balanced growth and aesthetic form. Young Ficus 
plants cultivated under co controlled conditions were observed for their response to 
these techniques and the development of characteristic bonsai features. The results 
highlight the potential of Ficus species for bonsai cultivation, demonstrating their 
adaptability and value as a resource for ornamental horticulture. 
 

 

RENAISSANCE IN ITALIAN GARDENS 
RENAȘTEREA ÎN GRĂDINILE ITALIENE  

 

IFTIMIE (CONDREA) PATRICIA-MARIA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC CORDINATOR: Assoc. Prof. Elena Liliana CHELARIU, PhD 

 
The Renaissance took place between the 15th and 16th centuries, starting in 

Italy and spreading to the rest of Europe in a short period of time. It represents the 
period in which everything was revived and renewed, thanks to the efforts and 
desires of individuals to evolve and bring back classical ideals. The gardens of the 
Renaissance period were designed in such a way that their passage was carried out 
from the bottom up. Subsequently, through a game of visual correspondences, the 
buildings together with the terraces and stairs become backgrounds and frames for 
perspectives. The built elements, such as artificial streams, caves, waterfalls or water 
jets, swimming pools or basins, but also sculptures are structural constituents that 
complete the uniqueness of the gardens of that period. Major garden projects from 
the Renaissance period are Villa d'Este, Villa Lante, Palazzo Farnese, Villa Medici, 
Horti Lioni, La Trebbio, Palazzo Tè, Villa Montecavallo. They are the projects that 
make the difference and demonstrate the uniqueness and evolution of the 
Renaissance period in terms of gardens and beyond. 
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ASPECTS OF BAROQUE GARDENS IN ITALY 
ASPECTE PRIVIND GRĂDINILE BAROCE DIN ITALIA 

 

CRIHAN CLAUDIA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC CORDINATOR: Assoc. Prof. Elena Liliana CHELARIU, PhD 

 
The Baroque style emerged in Europe in the 16th century and persisted until 

the mid-18th century. This era emerged at the end of the Renaissance, following 

considerable changes in society, politics and religion. The earliest manifestations of 

this new style took place in Italy, later spreading rapidly to France, Spain, Portugal, 

and later to southern Germany and Russia. The word "baroque" has its roots in the 

Portuguese language ("barroco"), which represents an irregularly shaped pearl, 

suggesting the extravagant, unique and bizarre nature of this style. Baroque exerted 

its influence on all the arts, from literature to the visual arts, including urban planning 

and theater, as well as ephemeral festive scenography. Italian Baroque is reflected in 

some of the most representative gardens, such as: Villa Aldobrandini in Frascati, 

Villa Doria Pamphili in Rome and Villa Garzoni, located in Collodi. Villa 

Aldobrandini in Frascati is a defining example of Italian Baroque, combining 

architecture and garden in a theatrical ensemble. Villa Doria Pamphili in Rome is 

one of the largest urban Baroque gardens, covering 170 hectares. The ensemble 

reflects the monumentality and theatricality characteristic of the Baroque style, 

combining architecture with landscape for a grandiose impression. Villa Garzoni, 

located in Collodi, is a remarkable example of a panoramic Baroque garden, 

independent of the house. The ensemble is organized on several levels, with 

imposing terraces and steps, harmonizing the vegetation with the retaining walls and 

emphasizing the relationship with the surrounding landscape. Through its spatial 

configuration and sumptuous character, the Baroque garden was designed mainly to 

be viewed and admired during festivities, where many guests participated as 

spectators to the grandiose ornamentation, thus highlighting the role of the Baroque 

to impress through grandeur, symmetry and visual spectacle. This orientation 

towards visual and theatrical experience emphasizes the importance of aesthetics and 

elaborate organization in Baroque architecture and landscaping. Thus, the garden 

was not just a functional or recreational space, but an instrument for expressing the 

power, social status, and artistic taste of the owners. 
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PRELIMINARY RESEARCH ON METHODS AND TOOLS 

FOR ANALYZING SUNLIGHT AND CLIMATE FACTORS 

 IN LANDSCAPE DESIGN 
STUDII PRELIMINARE PRIVIND METODELE ȘI INSTRUMENTELE 

UTILIZATE ÎN ANALIZA ÎNSORIRII ȘI A FACTORILOR CLIMATICI ÎN 

PROIECTAREA PEISAGERĂ 
 

AZOIȚEI ANA (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Lecturer Mirela COJOCARIU, PhD 

Assist. Ana Maria Roxana ISTRATE, PhD 

 
In landscape design, analyzing site-specific conditions is an essential step in 

developing design solutions. Factors such as sunlight exposure, prevailing wind 

direction, and precipitation patterns influence how the space is organized, the selection 

of plant species, and the placement of built elements. This paper emphasizes the 

importance of sun studies and the analysis of climatic factors in the landscape design 

process, through a preliminary comparative approach between traditional and 

computer-aided methods. Classic methods, such as direct site observation and hand-

drawn sketches, are analyzed in parallel with digital tools for three-dimensional 

modeling and environmental simulation. The study aims to highlight the 

complementary role of these methods in optimizing the analysis and design process, as 

well as the contribution of digital tools to a more precise understanding of the 

relationship between the designed space and its context. 

 

 

COMMON MISTAKES IN LANDSCAPE SPACES  

IN ROMANIA  
GREȘELI FRECVENT ÎNTÂLNITE ÎN SPAȚIILE AMENAJATE 

PEISAGISTIC DIN ROMÂNIA 

 

MUNTEANU MIHAI (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Mirela COJOCARIU, PhD 

 

The paper explores common mistakes that can occur during the planning and 

implementation of any landscape project or public infrastructure. It highlights the 

importance of careful planning and consideration of the materials used to create the 

landscapes of our cities, for the benefit of human health, cultural values, and aesthetic 

appeal. In addition, the study will focus on both the hardscape and softscape aspects of 

our surroundings and how they can be improved to reflect people's needs better. At the 

same time, the paper will focus not only on substandard examples but also on good 
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examples, serving as models for future implementations in our cities. Relevant 

examples are provided for each aspect discussed, highlighting the importance of 

sustainable and meaningful landscape projects that benefit everyone and everything 

around them, including plants, insects, birds, mammals, and fish, underscoring the 

importance of nature in our lives. 

 

 

THE INFLUENCE OF MODERN URBAN FURNITURE ON 

BEHAVIOR AND PERCEPTION IN PUBLIC SPACES 
INFLUENȚA MOBILIERULUI URBAN MODERN ASUPRA 

COMPORTAMENTULUI ȘI PERCEPȚIEI ÎN SPAȚIILE PUBLICE 

 

RUSU ROXANA-ELENA (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR:  

Lecturer Mirela COJOCARIU, PhD 

 

This paper explores how modern urban furniture influences user behavior and 

perception in public spaces, with a focus on parks. The study analyzes the aesthetic and 

functional characteristics of contemporary furniture, such as shapes, materials, and 

arrangement of elements, and how they affect social interactions, comfort, and visitor 

experience. Through direct observations and analysis of urban design, the paper 

highlights the correlations between furniture choices and how people use green space, 

spend their leisure time, and interact with the built environment. The results highlight 

the importance of thoughtful design of urban furniture in creating functional, enjoyable, 

and inclusive public spaces. The findings may contribute to a better understanding of 

how urban furniture design can support more engaging, comfortable, and user-friendly 

public spaces. 

 

 

THE EVOLUTION OF THE URBAN LANDSCAPE  

IN THE „PODUL VERDE ” ISTORIC REGION 
EVOLUȚIA PEISAJULUI URBAN ÎN ZONA ISTORICĂ „ PODUL VERDE ” 

 
ONICIUC MARIA (2nd Year) 

VATAMANU MARIA-ISABELA (2nd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Tatiana SANDU, PhD 

 

This study examines the urban landscape evolution of the historical "Podul 

Verde" axis (currently Carol I Boulevard), the structural backbone of Iași's Copou 

district. The research traces its metamorphosis from a terrain of vineyards and forests 
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into a complex cultural landscape, driven by aristocratic migration after the 1827 fire 

and the later consolidation of the academic pole. Leveraging Ioan Mitican's historical 

accounts, the paper identifies the Copou Garden (1834) as a foundational landmark of 

mixed-style landscaping in Moldavia. It discusses the eco-protective functions of 

secular lime trees (Tilia) and the compositional significance of monuments, defining a 

unified "green axis" where nature and monumental architecture coexist harmoniously. 

Finally, the study underscores the urgency of preserving this living heritage amidst 

modern urban expansion. 

 

 

 

 

THE INTEGRATION OF DIFFERENT TYPES OF GRAPHIC 

REPRESENTATIONS IN THE VISUAL COMMUNICATION OF 

THE LANDSCAPE – A REVIEW STUDY 
INTEGRAREA TIPURILOR DE REPREZENTĂRI GRAFICE ÎN 

COMUNICAREA VIZUALĂ A PEISAJULUI – STUDIU DE SINTEZĂ 

 

DOROHONCEANU IOANA (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Assist. Ana Maria Roxana ISTRATE, PhD 

 

This study begins with an analysis of the types of graphic representations used 

in landscape architecture and their role in the landscape design process and visual 

communication. Graphic representation is considered an essential stage, translating 

conceptual ideas into a coherent, easily understandable visual form, thereby facilitating 

communication between the designer and the client. The paper analyzes the main types 

of graphic representations, including technical plans, conceptual and planting plans, 

photomontages, sections, details, 2D and 3D perspectives, diagrams, and mood-boards. 

Each type is evaluated based on its role in the design process and its ability to convey 

specific information, with reference to relevant examples identified in the specialized 

literature and current practice. Technical drawings are essential for execution and 

precision, while visual representations contribute to the project's aesthetic and spatial 

understanding. The study aims to highlight the importance of the correct and 

complementary use of these graphic tools and to propose an indicative synthesis that 

can serve as a guide for understanding and applying graphic representations in 

landscape design 
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SMART CITY  
SMART CITY  

 

RADU ANDREEA (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Tatiana SANDU, PhD 

 

The paper presents the concept of ‘Smart City’ and its role in modern urban 

development. It explains the main characteristics of a ‘Smart City’, including intelligent 

infrastructure and the efficient management of resources in order to improve the quality 

of life for citizens. The paper also analyzes the process of implementing the ‘Smart City’ 

concept and its impact on public services and urban development. Furthermore, the 

study highlights both the advantages of using intelligent technologies and the challenges 

that may arise in their implementation. It also includes a comparison between two 

important examples of smart cities, Singapore and Dubai, emphasizing the strategies 

and projects through which they integrate technology into urban development. 

 

 

 

GREEN SPACES IN CEMETERIES WORLDWIDE  
SPAȚIILE VERZI DIN CIMITIRE PE PLAN MONDIAL 

 
ȚĂRANU DARIA-NICOLETA (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Tatiana SANDU, PhD 

 

This presentation aims to analyze the role and importance of green spaces in 

cemeteries worldwide. Cemeteries are not only places dedicated to the remembrance of 

the deceased, but also spaces with cultural, spiritual, and ecological value.  During this 

presentation, examples from different continents will be examined in order to highlight 

how traditions, culture, and religion influence the organization and appearance of these 

spaces. In addition, particular features of cemeteries belonging to different religions, 

such as Christianity, Islam, and Buddhism, will be presented, each having its own rules 

and symbols regarding burial places and their arrangement. Green spaces in cemeteries 

may include trees, memorial gardens, vegetated pathways, or natural areas, contributing 

both to the creation of a peaceful and respectful environment and to the preservation of 

urban biodiversity. 
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STUDY ON THE POSSIBILITIES FOR THE 

REDEVELOPMENT OF GREEN SPACES IN PARKS AND 

GARDENS IN THE REPUBLIC OF MOLDOVA 
STUDIU ASUPRA POSIBILITĂȚILOR DE REAMENAJARE A SPAȚIILOR 

VERZI DIN PARCURI ȘI GRĂDINI, DIN REPUBLICA MOLDOVA 

 

MAMAISCHI LIA-LETIȚIA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC CORDINATOR: Assist. Codrina GRECU, PhD 
 

This paper presents a study on the possibilities for the redevelopment of 

outdoor spaces such as parks and gardens in the Republic of Moldova, which are 

essential elements of the urban landscape and cultural heritage, serving recreational, 

ecological, and aesthetic functions. Their evolution has been influenced by historical 

European models, reflected in the organization of green spaces and the diversity of 

plant species. Currently, the city of Chișinău features a complex system of green 

spaces, including large parks, public gardens, and urban squares. Notable examples 

include the “Ștefan cel Mare și Sfânt” Public Garden, “Valea Morilor” Park, “Valea 

Trandafirilor” Park, and “Dendrariu” Park, which stand out for their landscape and 

functional value. These spaces contribute to urban identity, offering areas for 

recreation, socializing, and contact with nature. At the same time, they reflect a 

continuity between landscape tradition and modern design, highlighting the 

importance of integrating nature into the structure of contemporary cities. 

 

 

ANALYSIS OF GREEN SPACES ASSOCIATED WITH 

CHURCH SITES IN IAȘI MUNICIPALITY: IMPACT ON 

URBAN ENVIRONMENTAL QUALITY AND PARISH 

COMMUNITIES 
 ANALIZA SPAȚIILOR VERZI AFERENTE SITURILOR BISERICEȘTI DIN 

MUNICIPIUL IAȘI: IMPACTUL ASUPRA CALITĂȚII MEDIULUI URBAN 

ȘI COMUNITĂȚILOR PAROHIALE 

 

ADOCHIEI MIRUNA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Tatiana SANDU, PhD 

 
Religious sites include green spaces arranged according to the principles of 

Byzantine art, rooted in the traditions of greco-roman classical antiquity. The green 

spaces associated with church sites in Iași Municipality, by preserving elements of 
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Byzantine influence such as symmetry, balance, harmony, and rusticity, provide 

believers with oases of peace, a place for meditation and connection with their own 

identity, where they raise their gratitude to the heavens. These gardens act as 

protective environments, refuges from the bustle of life, fulfilling the need for 

recreational space. The removal of green areas and their transformation into concrete 

or paved surfaces diminishes the specific atmosphere of these places. The 

disappearance of green spaces has a negative impact on both the mental and physical 

health of citizens, as well as on the surrounding environment. Through a rational 

reorganization of these sites, environmental quality can be improved, contributing to 

the reduction of the urban heat island effect in Iași Municipality. At the same time, 

the presence of green spaces in proximity of churches increases the quality of life of 

beneficiaries, creating a “green forecourt” that contributes to the strengthening of 

parish communities. 

 

 

FAMOUS PUBLIC GARDENS WORLDWIDE 
GRĂDINI PUBLICE CELEBRE DIN LUME 

 

PRODAN MĂLINA-ELENA (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Tatiana SANDU, PhD 

 

The paper analyzes famous public gardens around the world and their 

importance in urban environments. It begins with an overview of the history and 

evolution of public gardens, from ancient ornamental spaces in civilizations such as 

Persia and Rome to modern parks designed for public recreation and ecological 

balance. The study presents examples of notable public gardens from different 

continents, including gardens in Europe, North America, Asia, and Africa. These 

gardens combine natural vegetation, landscape design, architectural elements, and 

cultural features, offering spaces for relaxation, education, and social interaction. 

Public gardens play an important role in urban life by improving environmental 

quality, supporting biodiversity, and providing residents with places for leisure and 

community activities. They contribute to the aesthetic value of cities while also 

promoting physical and mental well-being. The paper concludes that public gardens 

are essential elements of sustainable urban development, connecting nature, culture, 

and society within modern cities. 
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METHODS OF USING FRUIT SPECIES 

 IN LANDSCAPE DESIGN 
MODALITATI DE UTILIZARE A SPECIILOR POMICOLE  

IN DESIGNUL PEISAGER 

 

BATINCU ALEXANDRA IULIA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC CORDINATOR: Lecturer Cristina ZLATI, PhD 

 
The use of tree species in landscape design represents a sustainable and 

aesthetic approach, which combines the useful with the pleasant (edible 

landscaping). The work explores the ornamental valences of fruit trees and their 

integration in contemporary landscaping. The study analyzes various integration 

techniques, from the use of trees as solitary elements or in alignments, to directed 

forms such as palmettes or cordons, ideal for limited spaces or delimitation of areas. 

The ecological and sensory advantages of mixed gardens, where fruiting species 

contribute to biodiversity and create an interactive space for the user, are also 

addressed. By integrating fruit species, a closer connection with nature is promoted, 

creating a friendlier and more harmonious space for the entire community and, at the 

same time, new sources of food, while ensuring biodiversity.  
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SESSION 3: HORTICULTURAL TECHNOLOGIES  

 
 Onsite Presentations, Thursday, 2.04.2026, 10:00 – 16:00, A177 

 
Evaluation committee: 

1. Vice-Dean in charge of didactic activities, lecturer Gabriel Ciprian 

TELIBAN, PhD – president 

2. Assoc. prof. Camelia Elena LUCHIAN, PhD – member 

3. Alexandru EZEANU (3rd Year, Horticulture) – member 

4. Stefania SUJDEA (1st Year, Master studies) – member 
 

 

 

STUDY OF ANTHOCYANIN PIGMENTS  

FROM ORNAMENTAL PLANTS 
STUDIUL PIGMENŢILOR ANTOCIANICI DIN PLANTE ORNAMENTALE 

 

MUȘETESCU IONUȚ (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Assoc. Prof. Antoanela PATRAȘ, PhD 

Assist. Iuliana Maria ENACHE, PhD 

 

Beside their aesthetic properties, the ornamental plants are endless sources 

of chemical compounds, which may have different applications: in food industry, 

homeopathic purposes, or even for canvas painting. Anthocyanins are the most 

important water-soluble natural pigments, responsible for the attractive colors of 

flowers, exhibiting nuances as red, pink, magenta, violet, blue and indigo. The aim 

of the present study is the extraction of anthocyanin pigments from various flowers, 

their stabilization and the analyze of their chromatic properties in the purpose of 

using them as watercolors in painting. The acidic pH and the complexation improved 

the color. The color parameters: lightness (L*), red/green parameter (a*), 

yellow/blue parameter (b*), chroma (C*), hue angle (H*) and hue difference (ΔH*), 

as well as the global color difference (ΔE*) were analyzed. 
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DETERMINATION OF THE THICKNESS OF PLANETARY 

BOUNDARY LAYER IN IASI USING CEILOMETER 
DETERMINAREA GROSIMII STRATULUI LIMITĂ PLANETAR ÎN IAȘI 

FOLOSIND CEILOMETRUL 

 

BÎRSAN PAULA (2nd Year) 

SANDU RAMONA-DIMITRIA(2nd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Ilie BODALE, PhD 

 

The Planetary Boundary Layer (PBL) is the lowest part of the Earth's 

atmosphere, directly influenced by the surface through turbulence, friction and heat 

exchange. The thickness of it respons rapidly (typically within less than an hour) to 

ground changes, such as heating, cooling, friction and moisture variations, thereby 

playing a key role in weather processes, energy exchange, and pollutant dispersion. 

In our study, backscatter profile data obtained from a Campbell SkyVue8 LiDAR 

ceilometer installed on the USV campus were analyzed. The ceilometer performed 

atmospheric measurements up to an altitude of 8000 m using laser pulses with a 

temporal resolution of 30 seconds. Data were collected in Iasi - Romania 

(47°11'32.72"N, 27°33'21.91"E; elevation 180 m) over the period March 2025 - 

February 2026. The PBL thickness was determined through processing of the 

backscatter profiles and analyzed in relation to cloud base height. The study presents 

the diurnal and seasonal variability of the PBL, highlighting its expansion under 

warmer conditions and contraction during colder periods. 

 

 

STUDY OF THE INFLUENCE OF SOUND WAVES  

ON SEED GERMINATION 
STUDIU PRIVIND INFLUENȚA UNDELOR SONORE  

ASUPRA GERMINĂRII SEMINȚELOR 

 

ZĂMOSTEANU ALEXANDRU DUMITRU (3rd Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Lecturer Ilie BODALE, PhD 

Lecturer Gabriel TELIBAN, PhD 

Prof. Vasile STOLERU, PhD 

 

Recent studies highlight that, in addition to essential abiotic factors, plants 

can also respond to other external physical stimuli, such as mechanical vibrations or 

sound waves, which may influence various physiological processes. The results 

reported in the literature suggest that exposure to sound waves can stimulate both 

seed germination (e.g. in Arabidopsis thaliana, Triticum aestivum and Zea mays) and 
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plant growth (e.g. in Oryza sativa, Solanum lycopersicum and Phaseolus vulgaris). 

In this context, we present an experiment designed to investigate seeds germination 

under controlled laboratory conditions using a Sanyo germinator (MLR-351H). The 

aim of experiment is to identify the optimal conditions for stimulating the 

germination of Raphanus sativus, Lactuca sativa and Ocimum basilicum seeds 

through exposed on sound waves. The proposed methodology is based on the 

generation of sound waves with variable durations, intensities and frequencies, using 

an Arduino Uno R3 module connected to a set of 3 W speakers. The control of the 

physical parameters of sound waves is achieved by developing firmware in the 

Arduino IDE. Our method may be extended to "frequency-based micropropagation", 

given the detailed observation of the changes that occurred in the studied species. 
 

 

THE EFFECT OF LIGHT QUALITY AND SOWING DEPTH ON 

SEED GERMINATION AND SEEDLING GROWTH IN 

MURRAYA PANICULATA (L.) JACK 
EFECTUL CALITĂȚII LUMINII ȘI A ADÂNCIMII DE SEMĂNAT 

ASUPRA GERMINAȚIEI SEMINȚELOR ȘI CREȘTERII PLANTULELOR 

DE MURRAYA PANICULATA (L.) JACK 

 

VÎNTUREA ANDREEA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Prof. Lucia DRAGHIA, PhD 

Lecturer Maria APOSTOL, PhD 

 

Murraya paniculata (L.) Jack (syn. Murraya exotica L.), popularly known as 

orange jasmine, is a member of the Rutaceae family, native to the tropical and 

subtropical parts of the world, including southern China, Taiwan, India, Nepal, 

Northeastern Pakistan, Sri Lanka, Southeastern Asia, and Northern Australia. It is an 

attractive small evergreen shrub, which decorate through all of the plant parts (stem 

color, foliage, flowers and fruits). It also has numerous medicinal uses. Seed 

propagation is an easy method for M. paniculata. The objective of this study was to 

evaluate the effect of light quality and sowing depth on seed germination and 

seedling growth in M. paniculata. The results showed that the sowing depth 

influenced the reaction of the seeds to the quality of light, the most receptive being 

the seeds located on the surface of the substrate which, under the action of blue light, 

germinated after 50 days and in a proportion of only 20%, and under red light they 

germinated after 37 days, in a proportion of 46.7%. Sown at 1 cm depth, under the 

influence of red and blue light, germination was triggered after 26-27 days, with a 

germination percentage of 85-90%. Under natural light, the germination percentage 

had similar values regardless of the sowing depth (85-87%), and the germination 

was triggered after 37 days. 
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EFFECT OF HOT WATER TREATMENT ON SEEDS 

GERMINATION IN PITTOSPORUM TOBIRA SPECIE 
EFECTUL TRATAMENTULUI CU APĂ CALDĂ ASUPRA GERMINĂRII 

SEMINȚELOR LA SPECIA PITTOSPORUM TOBIRA 

 

ANTOHI CLAUDIA (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Lecturer Maria APOSTOL, PhD 

Prof. Lucia DRAGHIA, PhD  

 

The purpose of this study was to evaluate the influence of heat treatments 

applied through seed immersion in hot water on the germination of Pittosporum 

tobira, aiming to optimize generative propagation. The experiment consisted of five 

variants: an variant control (V1) and four variants involving hot water immersion for 

2 minutes at temperatures of 45 °C, 55 °C, 65 °C, and 75 °C. The results demonstrate 

that this physical method is a non-polluting and effective solution for the 

physiological stimulation of seeds. It was found that moderate temperatures, ranging 

between 45 and 65 °C, significantly favored germination, achieving emergence rates 

of over 50% within the first eight days. The emergence velocity was superior in these 

variants compared to the control, highlighting an accelerated process dynamic. In 

contrast, exposure to 75 °C exerted a severe inhibitory effect, leading to minimal 

success rates. The study confirms that germination success is strictly dependent on 

the applied thermal threshold, with 65 °C representing the upper efficiency limit for 

this species. 

 

 

COFFEE – A KEY COMPONENT IN THE NUTRITIONAL 

SUPPORT FOR PELARGONIUM ZONALE   
CAFEAUA – O NIȘĂ ÎN ALCĂTUIREA SUPORTULUI 

NUTRIȚIONAL LA PELARGONIUM ZONALE 
 

TRIFESCU BIANCA (4th Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS: 

 Lecturer Mariana VOLF, PhD 

Lecturer Diana Elena BOLOHAN, PhD 

 

For ornamental plants, the growing medium is the key factor in achieving 

successful crops. The use of unconventional, renewable sources represents an 

important niche in the formulation of growing media.  

The experiment conducted at the flower greenhouse belonging to USV Iași 

focused on using coffee grounds, mixed with peat in various proportions, for 
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Pelargonium zonale. As a characteristic of the species, the nutrient requirements of 

the substrate are relatively low for this species, which is sensitive to high 

concentrations. The 50% coffee grounds, 50% peat variant represents a relatively 

balanced alternative for the K-AL, quality parameter, with a value of 141.56 ppm 

recorded for this variant, indicating an optimal supply, given the mixture’s light 

texture. 

 

 

STUDIES ON WAYS TO STAGGER FLOWERING IN 

GLADIOLUS (GLADIOLUS X HYBRIDUS HORT.) 
STUDII ASUPRA UNOR MODALITĂȚI DE EȘALONARE A ÎNFLORIRII LA 

GLADIOLE (GLADIOLUS X HYBRIDUS HORT.) 

 

HLADE IONUȚ GABRIEL (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS: Prof. Lucia DRAGHIA, PhD 

Lecturer Maria APOSTOL, PhD 

 

The genus Gladiolus, Iridaceae family, contains more 260 geophyte species, 

which grow in western and central Europe, western Asia, and in tropical and 

southern Africa, but the main distribution area is South Africa. Gladiolus (Gladiolus 

hybridus Hort.) is especially valuated for the beauty and elegance of the 

inflorescences. This research paper aims to investigate the effectiveness of three 

cultivars of gladiolus (`Hunting Song`, `Georgia Peach` and `Rose Supreme`) 

staggered planting, in open field and in solarium conditions, for optimizing cut 

flower production. The phenological and morphological characteristics were 

evaluated: days to inflorescence emergence, days to opening of flowers, flowering 

duration, length of leaves and inflorescence, number of flowers/ inflorescence, 

diameter of flowers. Cultivation of plants in the solarium favored the height of the 

floral stems, the length of the inflorescences, the number of flowers/inflorescence, 

the size of the flowers. Early flowering was recorded in the solarium, in the 3rd and 

2nd planting season (April 16th - May 7th). 
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THE EFFICENCY OF PLASMA ACTIVATED WATER (PAW) 

IN REDUCING THE SALINE STRESS IN RAPHANUS 

SATIVUS, BRASSICA OLERACEA AND SOLANUM 

LYCOPERSICUM SPECIES 
EFICIENȚA APEI ACTIVATE CU PLASMĂ ÎN ATENUAREA 

STRESULUI SALIN LA SPECIILE RAPHANUS SATIVUS, 

BRASSICA OLERACEA ȘI SOLANUM LYCOPERSICUM 
 

TEODORU BEATRICE-OTILIA (1st Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Lecturer Mihaela COVAȘĂ, PhD 

 Lecturer Ilie BODALE, PhD 

Prof. Carmenica Doina JITĂREANU, PhD 
 

The research evaluates the capacity of plasma activated water (PAW) to 

trigger a physiological response in radish (Raphanus sativus), broccoli (Brassica 

oleracea) and tomato (Solanum lycopersicum) plants which have been subjected to 

saline stress (15mM NaCl).  

PAW was generated at Faculty of Physics, UAIC. The plasma source is 

designed as a dielectric barrier discharge (DBD) in air at atmospheric pressure, 

generating a liquid with pH of around 3.5 ± 0.2, elevated concentrations of nitrite 

(NO₂⁻) in the range of 25 ± 5 mg/L and nitrate (NO₃⁻) in the range of 125 ± 10 mg/L. 

The biometric results show that the treatment with PAW + NaCl counteracted the 

salt phytotoxicity, stimulated the elongation of the root system and hypocotyl 

compared with the control substance (NaCl). Tomatoes, known for their raised 

sensibility to saline stress, when they have been treated with PAW + NaCl have 

shown a raised vigor index. The spectrophotometer analysis confirmed an elevated 

state of photosynthesis in plants treated with PAW, highlighted through grater 

concentration of chlorophyll and flavonoids.  

The findings of this study have important implications in combating the 

saline stress, PAW acting as a sustainable biostymulator, protecting the 

photosynthetic apparatus and the root system against the degradation caused by 

saline stress. 
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THE INFLUENCE OF THE LACTIC FERMENTATION 

PROCESS ON THE PHYSICO-CHEMICAL AND 

ORGANOLEPTIC CHARACTERISTICS OF FRUITS AND 

VEGETABLES 
 INFLUENŢA PROCESULUI DE LACTO-FERMENTARE ASUPRA 

CARACTERISTICILOR FIZICO-CHIMICE ŞI ORGANOLEPTICE A 

FRUCTELOR ŞI LEGUMELOR 
 

GHEORGHIŢĂ ALINA-RAMONA (4th Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS: 

 Prof. Liviu Mihai IRIMIA, PhD 

Assist. Ioana BUȚERCHI, PhD 

 
Fruits and vegetables obtained through lacto-fermentation are appreciated 

due to their long preservation capacity, their specific sensory profile, and their 

improved nutritional value. 

The present study analyzes the influence of the lacto-fermentation process on 

the physico-chemical and organoleptic characteristics of pickled products obtained 

from seven types of vegetables (cabbage, green tomatoes, cucumbers, kapia peppers, 

bell peppers, cauliflower, and watermelon) and three types of fruits (pears, apples, 

and grapes), prepared under household conditions according to traditional recipes. 

Within the study, several physico-chemical parameters were determined, such as 

soluble dry matter(°Brix), real acidity (pH), total acidity (% lactic acid), salt 

concentration (% NaCl), moisture content (%), and total dry matter (%). These 

parameters allow the characterization of fermented products and the evaluation of 

their stability. 

The obtained values were within the limits corresponding to the quality 

standards for fermented products, confirming the proper development of the 

fermentation process. The sensory analysis included the evaluation of appearance, 

color, texture, taste, and aroma, as well as consumer acceptability based on a 

questionnaire using a scoring scale from 0 to 10 for the assessment of the samples. 

The results highlighted high scores for the specific characteristics of pickled 

products and a high level of acceptability for lacto-fermented fruit products. 

The conclusions of the study emphasize the importance of controlling 

technological parameters in order to obtain high-quality lacto-fermented products 

from fruits and vegetables, while respecting the production conditions required for 

this category of products. 
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STUDIES ON THE SENSORY CHARACTERISTICS AND 

CHEMICAL COMPOSITION OF SEA BUCKTHORN-

DERIVED PRODUCTS 
 STUDII PRIVIND CARACTERISTICILE SENZORIALE ȘI DE 

COMPOZIȚIE CHIMICĂ A PRODUSELOR DERIVATE DIN CĂTINĂ 

 

TALABĂ ALEXANDRU (4th Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS: 

 Prof. Liviu Mihai IRIMIA, PhD 

Assist. Ioana BUȚERCHI, PhD 

 
Sea buckthorn (Hippophae rhamnoides) is a high-value fruit recognized for 

its significant concentrations of vitamins and antioxidants. It is versatile in 

consumption, available both in its fresh state and as processed derivatives, including 

juices, syrups, teas, jams, oils, and powders. This study evaluated nine samples of 

sea buckthorn-based products from various commercial producers: juices ("Conacul 

Goruni", "Elexius"), dehydrated berries ("GymBeam", "Larix", "Euro Melis"), 

syrups ("Fungus", "Vreau din România"), and powders ("Herba Sana", "Bioca"). 

The research methodology involved rigorous physicochemical analyses 

focusing on key quality parameters: soluble solids (°Brix), moisture content (%), 

titratable acidity (expressed as % malic acid), acorbic acid content (mg acorbic 

acid/100 g), and rehydration capacity. The results indicated that the analyzed 

samples generally align with the standard quality requirements for such products. 

Variations in the data were primarily attributed to the specific processing techniques 

applied to the raw material (juicing, syrupy extraction, dehydration, or 

pulverization). 

Furthermore, a sensory analysis was conducted by a panel of 20 evaluators 

to assess appearance, color, texture, aroma, and flavor. The evaluation concluded 

that the "Vreau din România" syrup was the most preferred liquid product, while the 

"Mellis" dehydrated sea buckthorn was the highest-rated solid product. These 

samples stood out due to their superior visual appeal, pleasant aromatic profile, and 

balanced taste compared to the other samples in the study. 

This study provides a validation of the quality and nutritional integrity of 

market-available sea buckthorn derivatives; it establishes vital parameters for both 

consumers and industry stakeholders concerning the impact of processing 

methodologies on nutrient retention and the organoleptic properties of this functional 

"super-fruit".  
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STUDY ON THE VARIETAL DIVERSITY, ORGANOLEPTIC, 

AND PHYSICO-CHEMICAL CHARACTERISTICS OF FOOD 

PRODUCTS OBTAINED FROM FLOWERS 
 STUDIU PRIVIND DIVERSITATEA SORTIMENTALĂ, 

CARACTERSTICILE ORGANOLEPTICE ȘI FIZICO-CHIMICE ALE 

UNOR PRODUSE ALIMENTARE OBȚINUTE DIN FLORI 

 

SCUTARU ȘTEFAN TEODOR (4th Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Prof. Liviu Mihai IRIMIA, PhD 

Assist. Ioana BUȚERCHI, PhD 

 
Ornamental flowers represent an underutilized raw material with significant 

potential for developing value-added food products. Jams and syrups derived from 

flowers such as rose (Rosa spp.), elderberry (Sambucus nigra), lilac (Syringa 

vulgaris), black locust (Robinia pseudoacacia), and lavender (Lavandula 

angustifolia) are highly regarded for their distinct aroma, natural pigments, and 

bioactive compounds. The present study aims to evaluate the assortment diversity, 

sensory profile, and physicochemical characteristics of jams and syrups obtained 

from ornamental flowers. 

The research analyzed ten products derived from five floral species, 

comprising eight commercial products available on the market and two artisanally 

processed homemade products. Sensory evaluation revealed differences among 

products based on the raw material and the formulation used. Elderberry jam 

recorded the highest scores for visual appearance, taste, flavor balance, and 

consistency, while rose and lavender products also demonstrated high sensory 

acceptability. Regarding syrups, those made from rose and lavender stood out for 

their superior visual and aromatic qualities. 

Physicochemical analyses revealed variations in the main quality 

parameters—such as soluble solids content (°Brix), titratable acidity (% malic acid), 

pH value, and moisture (%)—reflecting the adherence to manufacturing recipes, the 

degree of concentration through boiling, and the microbiological stability of the final 

products. 

The results emphasize the potential of ornamental flowers as valuable raw 

materials for high-quality food products, contributing to the diversification of the 

food industry's assortment. 
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OPTIMIZATION OF BIOTECHNOLOGICAL AND 

TECHNOLOGICAL FACTORS IN THE PRODUCTION OF 

QUALITY AROMATIC WINES  

(CASE STUDY: MUSCAT OTTONEL) 
 OPTIMIZAREA FACTORILOR BIOTEHNOLOGICI ȘI 

TAHNOLOGICI ÎN PRODUCEREA VINURILOR AROMATE DE 

CALITATE ( STUDIU DE CAZ: MUSCAT OTTONEL ) 

 

MARCIUC ȘTEFAN (4th Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Prof. Valeriu V. COTEA, PhD 

Assoc. prof. Lucia Cintia COLIBABA, PhD 

Eng. Tiberiu ANDRIEȘ, PhD 

 
This project explores the optimization of biotechnological and technological 

factors in producing high-quality aromatic wines, specifically focusing on the 

Muscat Ottonel variety. Modern viticulture faces severe challenges due to climate 

change, which causes early grape ripening and excessive sugar accumulation. 

Consequently, this leads to the production of unbalanced wines with undesirably 

high alcohol levels, lower acidity, and diminished aromatic profiles. While physical 

dealcoholization methods, such as reverse osmosis, risk stripping the wines of 

essential volatile aromatic compounds, standard dilution with water is strictly 

prohibited by European Union and OIV regulations to prevent fraud. 

To address this critical industry issue, the study investigates an innovative, 

natural strategy: the utilization of plant sap—grapevine sap (bleeding)—as 

technological adjuvants. Because these natural fluids contain water, organic acids, 

and reducing sugars, they offer a viable method to naturally decrease alcohol 

concentration while preserving the wine's intrinsic fruity-floral freshness and 

complying with strict authenticity laws. 

The experimental laboratory analyses strongly confirm the success of this 

biotechnological approach. Compared to the control sample („MO control”), which 

recorded an alcohol content of 12.4% vol. the treated experimental variants (V1MO, 

V2MO, V3MO) exhibited a progressive and significant decrease in alcohol, reaching 

10.6% vol., 7.4% vol., and 4.39% vol. respectively. Importantly, this substantial 

reduction in alcohol was achieved while maintaining a highly balanced chemical 

profile. Total acidity remained relatively stable across the variants (between 5.25 and 

6.50 g/L tartaric acid), and the pH values showed only controlled, slight variations 

ranging from 3.11 to 3.35. Ultimately, this research demonstrates that incorporating 

natural plant saps is a highly promising method for mitigating climate-induced high 

alcohol levels and preserving the quality of aromatic wines. 
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STUDIES ON OBTAINING WINES  

FROM THE FETEASCĂ REGALĂ VARIETY  

THROUGH LONG-TERM MACERATION 
 STUDII ASUPRA OBȚINERII UNOR VINURI DIN SOIUL 

FETEASCĂ REGALĂ PRIN MACERARE DE LUNGĂ DURATĂ 

 

AGRIPA ADELINA (4th Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Prof. Valeriu V. COTEA, PhD 

Assoc. prof. Lucia Cintia COLIBABA, PhD 

Eng. Bettina BUICAN 

 
In recent years, there has been a growing interest in winemaking technologies 

based on traditional methods and minimal intervention on the raw material. These 

approaches aim to produce authentic wines that reflect both the characteristics of the 

grape variety and the particularities of the winemaking techniques used. In this 

context, extended maceration of white grapes is increasingly common, as it is 

associated with the production of “orange” wines. Long-term maceration involves 

keeping the must in contact with the grape skins and seeds for extended periods, 

promoting the extraction of phenolic and aromatic compounds. This process 

contributes to the production of wines with a more complex structure, a distinct 

texture, and a more intense aromatic profile. The Fetească regală variety holds an 

important place in Romanian viticulture, being appreciated for its aromatic potential 

and its ability to produce balanced wines. Utilizing this variety through the 

application of extended maceration can lead to the creation of new wine styles. 

This study aims to investigate the possibility of producing wines from the 

Fetească regală variety through extended maceration. 

 

 

THE BEHAVIOR OF SOME CHERRY VARIETIES, 

CULTIVATED IN A SEMI-INTENSIVE SYSTEM,  

IN THE RADUCĂNENI ORCHARD BASIN 
COMPORTAREA UNOR SOIURI DE CIREȘ, CULTIVATE ÎN 

SISTEM SEMI-INTENSIV, ÎN BAZINUL POMICOL RĂDUCĂNENI 
 

ROMILA IRINEL MARIAN (4th Year) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC CORDINATOR: Lecturer Cristina ZLATI, PhD 
 

The paper analyzes the agricultural performance of the main cherry varieties 

grown in the Răducăneni orchard basin, highlighting their adaptability to local 
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pedoclimatic conditions, in the context of current climate changes. The study tracks 

key indicators such as phenological timing, resistance to late frosts and fruit quality. 

The evaluation of the production of three sweet cherry varieties ('Van', 'Stella', and 

'Boambe de Cotnari'), grafted on mahaleb and cultivated in the Răducăneni fruit-

growing basin, an area with a tradition in this field, was followed. The purpose of 

this work is to analyze the proposed assortment in order to determine the importance 

of the microclimate on the slopes in the Răducăneni area in limiting losses caused 

by frost. The challenges faced by the cherry culture in recent years are related to the 

impact of the hydrological drought on the quality of the fruit in recent years. The 

conclusions provide practical recommendations regarding the choice of the optimal 

assortment for increasing the economic efficiency of fruit farms in this area. 

 

 

GREEN CHEMISTRY AS A MODERN STRATEGY  

FOR POLLUTION REDUCTION 
CHIMIA VERDE CA STRATEGIE MODERNĂ  

PENTRU REDUCEREA POLUĂRII 
 

BÎNGA-LEAHU CRINA-RALUCA(2nd Year) 

CLISU ANA-MARIA (2nd Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Camelia Elena LUCHIAN, PhD 
 

Green Chemistry plays a fundamental role in ensuring sustainable 

environmental protection, evolving from early industrial efforts focused on pollution 

prevention rather than remediation. Unlike traditional “end-of-pipe” approaches, 

green chemistry promotes the design of chemical products and processes that 

minimize or eliminate hazardous substances at the source. Its development was 

shaped by the rise of environmental awareness in the 1960s and 1970s, leading to 

innovative industrial strategies aimed at reducing ecological impact. In recent years, 

green chemistry has expanded toward broader interdisciplinary frameworks, 

incorporating sustainability and systems thinking. The aim of this paper is to 

highlight the importance of green chemistry in reducing environmental pollution 

through sustainable and innovative chemical approaches. Its applications in 

wastewater treatment, environmental remediation, and toxicant reduction 

demonstrate its effectiveness in addressing modern environmental challenges.  
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INFLUENCE OF TECHNOLOGICAL FACTORS ON 

WATERMELON (CITRULLUS LANATUS L.) YIELD 
INFLUENȚA UNOR FACTORI TEHNOLOGICI ASUPRA PRODUCȚIEI DE 

PEPENE VERDE (CITRULLUS LANATUS L.)  

 

ZALĂ IOAN-VALENTIN (3rd Year) 

TOPORĂU NARCIS-NICUȘOR (3rd Year) 

ZĂMOSTEANU ALEXANDRU-DUMITRU (3rd Year) 

VICOVANU NICU-ALEXANDRU (4th Year, Doctoral Studies) 

I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATORS:  

Prof. Vasile STOLERU, PhD 

Assoc. Prof. Teodor STAN, PhD 

Lecturer Gabriel-Ciprian TELIBAN, PhD 

Lecturer Alexandru COJOCARU, PhD 
 

Watermelon (Citrullus lanatus L.) is a vegetable crop of major economic 

importance, and achieving high yields of good quality is closely related to the 

application of cultivation technologies adapted to environmental conditions. The aim of 

this study was to evaluate the influence of technological factors on watermelon 

(Citrullus lanatus L.) yield in 2025. The research was conducted at the experimental 

field of the Vegetable Growing discipline, “Vasile Adamachi” Research and Student 

Training Station, IULS. The experimental protocol consisted of a bifactorial design with 

three replications, including the following factors: Factor A – mulching (a₁ - 

unmulched; a₂ - mulched with white low density polyethylene (LDPE) film; a₃ - 

mulched with transparent LDPE film) and Factor B – fertilization regime (b₁ - 

unfertilized; b₂ - fertilization with biostimulants; b₃ - fertilization without biostimulants). 

The results highlighted the significant influence of the studied factors on yield. The 

highest values were recorded in the variant mulched with transparent LDPE film (18.7 

kg/plant) and in the variant fertilized with biostimulants (20.6 kg/plant). The most 

favorable combination of experimental factors was mulching with transparent LDPE 

film and the use of biostimulants, where yield reached 23.3 kg/plant. In conclusion, the 

application of mulching technologies and fertilization with biostimulants significantly 

increases watermelon yield and represents an efficient solution for optimizing 

cultivation technology under the pedoclimatic conditions of the Iasi area. 
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EFFECT OF FERTILIZATION ON YIELD IN AUTUMN 
CABBAGE, DE BUZĂU VARIETY 

INFLUENȚA FERTILIZĂRII ASUPRA PRODUCȚIEI LA VARZA DE 
TOAMNĂ, SOIUL DE BUZĂU 

 
SCUTARU CĂTĂLIN (4th Year) 
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Lecturer Gabriel-Ciprian TELIBAN, PhD 
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Cabbage is one of the most important vegetable crops in Romania, occupying 

approximately 15% of the total cultivated vegetable area. Achieving high and stable 
yields requires the use of appropriate fertilization technologies to maximize the genetic 
potential of cultivars. The aim of this study was to evaluate the influence of fertilization 
on the productivity of autumn cabbage, De Buzău variety. The experiments were 
conducted in 2025 at the experimental field of the Vegetable Growing discipline, 
‘Vasile Adamachi’ Research and Student Training Station, IULS. The experimental 
protocol consisted of a single-factor design with three replications, in which two 
complex fertilization regimes (A and B) were tested and compared with an unfertilized 
control (C). The results highlighted the positive effect of fertilization on yield. The 
highest head weight was recorded in the variant fertilized with recipe B (3.2 kg/head), 
followed by recipe A (2.9 kg/head), compared to the unfertilized control (2.1 kg/head). 
The application of fertilization recipe B increased yield by approximately 52% 
compared to the control, while recipe A resulted in an increase of about 38%. In 
conclusion, appropriate fertilization, especially through the use of recipe B, significantly 
contributes to improving the productivity of autumn cabbage and represents an efficient 
solution for optimizing cultivation technology under the pedoclimatic conditions of the 
Iasi area. 

 

 

WATER QUALITY IN PERSONAL HYGIENE AND THE 

ROLE OF HOUSEHOLD FILTERS IN REDUCING 

CONTAMINANTS AND SUPPORTING SUSTAINABLE 

WATER USE 
CALITATEA APEI PENTRU IGIENA PERSONALĂ ȘI ROLUL 

FILTRELOR DOMESTICE ÎN REDUCEREA CONTAMINANȚILOR 

ȘI UTILIZAREA SUSTENABILĂ A APEI 
 

GURĂNDEANU ADINA (3rd Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Assoc. Prof. Raluca HLIHOR, PhD 

 
The quality of water used for personal hygiene is a key factor influencing 

skin and scalp health, given the direct contact and daily exposure to various 
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contaminants that may remain in tap water even after standard treatment processes. 

Parameters such as free and total chlorine, iron, manganese, ammonium, nitrates, 

phosphates, and silica can affect the skin barrier, cause irritation or dryness, and lead 

to deposits on the skin, hair, and household surfaces. The main objective of this work 

is to evaluate the role of household filters installed at the point of use in reducing 

contaminants in water intended for personal hygiene and in improving overall water 

quality, with implications for user health and the sustainable use of water resources. 

To achieve this objective, the study focuses on: (1) identifying and characterizing 

relevant chemical parameters in water used for personal hygiene and assessing their 

potential effects on the skin and scalp; (2) analyzing the types of household filters 

installed at the point of use and their filtration mechanisms, in comparison with 

systems installed at the point of entry; (3) evaluating the limitations, lifespan, and 

need for continuous monitoring of filter performance, considering both their 

efficiency and their impact on responsible water consumption. This work provides a 

solid basis for future experimental evaluations of water quality under real-use 

conditions and enhances understanding of how household filters support sustainable 

water use in personal hygiene. 

 

 

GRAPE POMACE AS A HORTICULTURAL RESOURCE 
TESCOVINA DE STRUGURI CA RESURSĂ HORTICOLĂ 

 

MIHAI OANA-GABRIELA (3rd Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Diana GABUR, PhD 

 
Grape pomace, a major byproduct of the wine industry, represents a 

significant source of organic waste with high potential for valorization in 

horticulture. Composed of skins, seeds, and stems, this biomass is rich in organic 

matter, nutrients, and bioactive compounds, making it a promising alternative to 

conventional fertilizers and soil amendments. This paper reviews recent scientific 

literature on the use of grape pomace in horticultural systems, with a focus on its 

effects on soil properties, plant growth, and environmental sustainability. Studies 

indicate that the application of grape pomace improves soil structure, enhances water 

retention capacity, and stimulates microbial activity, thereby contributing to 

increased soil fertility. Furthermore, its incorporation into composting processes 

promotes humification and nutrient stabilization, resulting in higher-quality organic 

fertilizers. In addition, grape pomace has been shown to reduce pesticide mobility 

and support soil remediation processes, highlighting its multifunctional role in 

sustainable agriculture. However, its use requires careful management, as potential 

limitations such as nitrogen imbalance, phytotoxicity, and improper composting 

conditions may arise. In conclusion, grape pomace represents a valuable resource 

within the framework of the circular economy and sustainable waste management. 
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Its integration into horticultural practices contributes to reducing environmental 

impact, improving soil health, and increasing resource use efficiency, while 

extending the life cycle of a product initially considered waste. 

 

 

THE IMPACT OF NON-COMPLIANT WASTE DEPOSITS 

ON SOIL QUALITY AND BIODIVERSITY DYNAMICS: 

CASE STUDY ON HABITAT DEGRADATION IN ROMANIA 
IMPACTUL DEPOZITĂRILOR NECONFORME DE DEȘEURI 

ASUPRA CALITĂȚII SOLULUI ȘI DINAMICII BIODIVERSITĂȚII: 

STUDIU DE CAZ PRIVIND DEGRADAREA HABITATELOR ÎN 

ROMÂNIA 
 

AGACHE ROXANA (3rd Year) 

BOBEI MARIA (3rd Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Diana GABUR, PhD 
 

Waste disposal through landfilling remains one of the most commonly used 

practices due to its economic advantages and ease of implementation. However, it 

has a significant impact on the environment and on the health of adjacent agricultural 

lands. Improper and unorganized waste disposal represents a major concern in 

Romania, with direct effects on soil quality, biodiversity and human health. This 

review paper examines the impact of non-compliant waste disposal on soil quality 

and biodiversity dynamics in Romanian habitats. Soil pollution caused by the 

accumulation of toxic substances from illegal or poorly managed landfills leads to 

habitat degradation, reduced agricultural soil fertility, and biodiversity loss. 

Physicochemical changes in soil, including increased salinity, acidification, and 

heavy metal accumulation, are associated with major imbalances in microbial and 

plant communities. Furthermore, these processes promote the spread of invasive 

species, accelerating ecological simplification. Evidence from studies conducted in 

various regions of Romania indicates that rural areas are the most vulnerable to such 

anthropogenic pressures, while the negative effects also extend to groundwater 

resources. The review highlights key land degradation processes, such as erosion, 

loss of organic carbon, and soil contamination, emphasizing the need for improved 

waste management practices and sustainable environmental policies. 
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REGENERATIVE MICRO-FARMS: A CIRCULAR 
BIOECONOMIC MODEL POWERED  

BY HORTIVOLTAICS AND IOT 
MICRO-FERME REGENERATIVE: UN MODEL BIOECONOMIC 

CIRCULAR SUSȚINUT DE HORTIVOLTAICE ȘI IOT 

 

BĂLAN ADRIAN (1st Year) 
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SCIENTIFIC COORDINATOR: Lecturer Diana GABUR, PhD 

 
Modern urban food systems rely on a linear model that generates greenhouse 

gases from organic waste and creates a high carbon footprint through long-distance 

transport, which also degrades nutritional quality. The aim of this literature review 

is to evaluate the potential of regenerative peri-urban micro-farms as a circular 

model for reducing emissions and enhancing the resilience of urban food systems. 

Research shows that upcycling urban organic waste into compost could effectively 

replace synthetic inputs. While high initial setup costs, energy needs, and labour are 

potential barriers, these could be mitigated using horti-voltaics and IoT technology. 

Solar panels generate clean energy and protect crops from heat stress, while IoT 

sensors continuously monitor real-time data such as soil moisture, EC, and PAR to 

automate irrigation and reduce manual labour. By pairing this smart technology with 

regenerative practices like no-till, companion planting, and cover cropping, these 

micro-farms actively rebuild soil health. Ultimately, the circular micro-farms act as 

urban green buffers, supporting biodiversity and delivering fresh, nutrient-dense 

food through a direct "farm-to-fork" approach, without relying on industrial supply 

chains. 

 

 

LEAD CONTAMINATION IN KABWE, ZAMBIA: IMPACT 

ON THE ENVIRONMENT AND PUBLIC HEALTH 
CONTAMINAREA CU PLUMB ÎN KABWE, ZAMBIA: IMPACTUL 

ASUPRA MEDIULUI ȘI SĂNĂTĂȚII POPULAȚIEI 

 

BANDA SELINA ESTHER (1st Year) 
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SCIENTIFIC COORDINATOR: Lecturer Diana GABUR, PhD 

 
Kabwe, a city located in Zambia, is considered one of the most lead-

contaminated places in the world due to decades of intensive mining and smelting 

activities. The contamination mainly originated from the Kabwe Mine, where lead 

and zinc ores were extracted and processed for many years. Although the mine was 

officially closed in 1994, large amounts of mining waste remained in the surrounding 
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area, continuing to contaminate the soil, air, and water. Lead-contaminated dust 

spreads easily through the city, increasing the exposure risk for the local population. 

Lead is a highly toxic heavy metal that can cause severe health problems, particularly 

in children. High levels of exposure may affect the nervous system, impair cognitive 

development, and lead to long-term health complications. Studies conducted by 

organizations such as the World Health Organization indicate that many children in 

Kabwe have dangerously high concentrations of lead in their blood. This 

environmental issue highlights the long-term consequences of poorly managed 

mining activities. Environmental engineering plays a key role in monitoring 

contamination and developing remediation strategies. Potential solutions include 

soil stabilization, removal of contaminated materials, and phytoremediation 

techniques. These measures aim to reduce lead exposure and contribute to the 

restoration of environmental quality. The case of Kabwe demonstrates the 

importance of sustainable mining practices and proper environmental management. 

 

 

THE ECOLOGICAL IMPORTANCE 

 OF THE BÂRLAD RIVER  
IMPORTANȚA ECOLOGICA A RÂULUI BÂRLAD 

 

IVAN EDUARD-CRISTIAN (1st Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Diana GABUR, PhD 

 
Bârlad River flows through Vaslui and Galați counties into Siret River, 

historically redirected by Stephen the Great from Danube for strategic defense. The 

river supports local irrigation systems and fishing communities essential for regional 

economy. Local residents deposit agricultural waste and household garbage directly 

onto river terraces, causing severe ecosystem destruction and water contamination 

hazardous to human health. Uncontrolled dumping creates persistent pollution sources 

compromising aquatic biodiversity along the entire river course. Around Muntenia 

commune, riverbank consolidation projects and planned wastewater treatment plants 

from surrounding settlements aim to manage effluents before river discharge. These 

infrastructure developments promise improved water quality despite temporary 

construction impacts. Through field observations during site visits, this study 

documents extensive waste accumulations, plastic pollution hotspots, and degraded 

riparian vegetation characteristic of rural pollution patterns. Photographic evidence 

highlights critical contamination zones requiring urgent intervention. Practical 

restoration requires community cleanup initiatives, school-based environmental 

education, and strict enforcement of anti-dumping regulations by local authorities. 

Multi-stakeholder collaboration offers the most effective pathway for Bârlad River 

ecological rehabilitation. 
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FAST FASHION – THE ENVIRONMENTAL PRICE OF THE 

TEXTILE INDUSTRY 
FAST FASHION – PREȚUL ECOLOGIC AL INDUSTRIEI TEXTILE 

ASUPRA MEDIULUI 
 

SURDU IOANA-GIULIA (1st Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Roxana TUCALIUC, PhD 

 
The fast fashion phenomenon (fast fashion) revolutionized the textile 

industry by accelerating the production and marketing at low prices of some 

ephemeral clothing collections, dictated by current trends. The study examines the 

negative impact of this business model and demonstrates that its economic success 

hides an alarming environmental cost: excessive resource consumption and massive 

waste generation. In essence, accelerated production of clothing is degrading natural 

systems, making the textile sector one of the world's largest pollutants. The study 

critically examines the real ecological cost of clothes worn for short periods of time: 

intensive consumption of water resources (about 2,700 liters of water for a single t-

shirt), the use of toxic chemicals in dyeing processes, the problem of microplastics 

(synthetic products/polyester that releases non-biodegradable fibers during 

washing), and that is, the massive greenhouse gas emissions (contributes about 5-

10% to global emissions) generated by transport and production. In conclusion, the 

paper supports the transition from a linear consumer model to the urgent adoption of 

circular economy principles and the concept of „slow fashion”. Sustainable 

alternatives are proposed, such as the use of environmentally friendly materials, the 

circular economy (recycling/re-use) and the promotion of responsible consumer 

behaviour, essential to reducing the environmental footprint of the fashion industry. 

 

 

EVALUATING THE IMPACT OF CONTAMINATED 

ENVIRONMENTAL FACTORS ON NEURO-

PSYCHOLOGICAL HEALTH 
EVALUAREA IMPACTULUI FACTORILOR DE MEDIU CONTAMINAȚI 

ASUPRA SĂNĂTĂȚII NEURO-PSIHICE 
 

ALEXANDRU ȘTEFANIA-DARIA (2nd Year) 
I.U.L.S., Faculty of Horticulture 

SCIENTIFIC COORDINATOR: Lecturer Diana GABUR, PhD 
 

In the context of accelerated urbanization, the impact of environmental 

quality degradation on human health represents a significant challenge. While the 
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somatic effects of pollution are rigorously documented, the correlation between 

chronic exposure to pollutants and the etiology of mental disorders remains an 

insufficiently explored interdisciplinary frontier. This paper investigates the 

mechanisms through which atmospheric, aquatic, and soil contaminants influence 

the incidence of pathologies such as anxiety, depression, schizophrenia, and autism 

spectrum disorders. The research highlights statistical data indicating a 3.9% 

increase in the risk of autism correlated with maternal exposure to fine particulate 

matter (PM2.5) and nitrogen oxides (NOx), emphasizing the capacity of these 

vectors to induce systemic neuroinflammation. Furthermore, the effects of noise and 

light pollution are examined as physical-chemical stressors that disrupt circadian 

rhythms and accelerate cognitive decline, particularly in the case of Alzheimer’s 

disease. Environmental quality management and intelligent monitoring networks 

must incorporate psychological risk indicators, moving beyond the traditional 

approach to biological safety. The engineering of advanced protective barriers and 

the integration of urban green spaces constitute essential technical solutions for 

mitigating oxidative stress. The findings demonstrate that site remediation strategies 

and emission controls are intrinsically linked to the sustainability of the population's 

neuro-psychological health 
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SESSION 1 – ONLINE: 

 INSPECTION AND EXPERTISE OF FOOD PRODUCTS  
 

 

 Wednesday, April 1, 13:00-16:00, online 

LINK: 

https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42

MEQja2d20Xfgh6.1  

 
 

Evaluation committee: 

1. Prof. Răzvan Mihail RADU-RUSU, PhD – president 

2. Lect. Claudia PÂNZARU, PhD – member 

3. Student Alin Gabriel AXINTE (3rd Year, Animal Sciences) – 

member 
 

 

THE WELFARE-SURVIVAL PARADOX: A COMPARATIVE 

ANALYSIS OF PRE-WEANING PIGLET MORTALITY IN 

TRADITIONAL FARROWING CRATES VERSUS MODERN 

FREE-FARROWING SYSTEMS 
PARADOXUL BUNASTARE-SUPRAVIEȚUIRE : O ANALIZĂ 

COMPARATIVĂ A MORTALITĂȚII PURCEILOR PRE-ÎNȚĂRCARE ÎN 

BOXELE TRADIȚIONALE DE FĂTARE VERSUS SISTEMELE MODERNE 

DE FĂTARE LIBERĂ 

 

GLUGĂ EDUARD MARIAN 

University of Agronomic and Sciences and Veterinary Medicine, Bucharest, 

Facuty of Engineering and Management of Animal Productions 

SCIENTIFIC COORDINATOR: Lect. Dănuț Nicolae ENEA, PhD 

 
The current global swine industry finds itself at an intersection between a shift 

towards animal welfare, alongside the economic demand of maximising neonatal 
survival. Traditional farrowing crates have historically been used to restrict maternal 
movement, mitigating the primary cause of pre-weaning mortality. However, the 
ethological restrictions that arise from the use of this method has created an intense 
public debate leading to regulatory scrutiny. This scrutiny in turn pushes the industry 
towards modern free-farrowing pens, which consequently reintroduce the risk of 
accidental crushing. The following paper provides a comprehensive comparative 

https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja2d20Xfgh6.1
https://us05web.zoom.us/j/83312904420?pwd=esLa3i5ULPehZr42MEQja2d20Xfgh6.1
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analysis of pre-weaning piglet mortality, between the modern free-farrowing systems 
and the traditional farrowing crates. As a primary objective, we seek to deconstruct the 
multifactorial causes of neonatal death, focusing on crushing, hypothermia, and 
starvation. Evaluating how these aetiologies change depending on different farrowing 
systems. The study also seeks to critically examine the mitigating effects of modern 
farrowing paradigms, such as temporary confinement, advanced microclimate control 
and genotypic selection for heightened maternal ethology. 

 

 

IMPROVING THE BEE HIVE 
PERFECȚIONAREA STUPULUI APICOL 

 

CHIHAI PETRU 

Technical University of Moldova, Chișinău, 

Faculty of Agricultural, Forestry and Environmental Sciences 

SCIENTIFIC COORDINATOR: Assoc. Prof. Tatiana MARDARI, PhD 

 

The evolution of beehives is a fascinating story that reflects not only the 

relationship between man and nature, but also the technological and scientific 

progress of civilization. Our hives are of high quality, made of very good olisterene 

material, they are a beekeeping boom, the bees in them develop better and have a 

reduced honey consumption, and very good ventilation. Thanks to these hives, we 

have reached a population of 2000 families. We have hives on 6 frames and 10 tiered 

frames. The evolution of beehives is a fascinating story that reflects not only the 

relationship between man and nature, but also the technological and scientific 

progress of civilization. 

 

 

IMPACT OF DIFFERENT FLOURS ON THE 

TECHNOLOGICAL AND SENSORY QUALITY OF GLUTEN-

FREE SPONGE CAKE 
EVALUAREA IMPACTULUI DIFERITELOR TIPURI DE FĂINĂ ASUPRA 

CALITĂȚII TEHNOLOGICE ȘI SENZORIALE A PANDIȘPANULUI  

FĂRĂ GLUTEN 

 

LADANIUC ADINA 

Technical University of Moldova, Chișinău, Faculty of Food Technology 

SCIENTIFIC COORDINATORS:  

Assoc. Prof. Eugenia COVALIOV, PhD, 

Assoc. Prof.  Tatiana CAPCANARI, PhD 

 

Gluten-related disorders affect approximately 5–10% of the global 

population, while the availability of gluten-free products remains limited in the 

Republic of Moldova. Gluten-free flours exhibit high variability in chemical 
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composition, particularly regarding starch, protein, fiber, and lipid content, which 

influences their technological behavior. This study analyzes the effect of the type of 

gluten-free flour on sponge cake properties. Physicochemical parameters (porosity, 

baking weight loss, color) and sensory acceptability were evaluated. Results indicate 

higher porosity in samples with increased starch and reduced protein content, with 

corn starch-based sponge cake reaching the maximum value (90.7%). High fiber 

content (buckwheat flour) was associated with lower baking weight losses (19.2%) 

compared to corn starch (25.7%). For sensory analysis, a hedonic rating scale was 

used, and the highest acceptability scores were recorded for the rice flour sample. 

Color parameters showed similarities between rice flour and wheat flour samples. 

The results confirm the possibility of replacing wheat flour in sponge cake with 

gluten-free alternatives, depending on their composition. 

 

 

„INNOVATIVE TRENDS IN PUBLIC CATERING: FROM 

SUSTAINABILITY TO DIGITALISATION” 
„TENDINȚE INOVATOARE ÎN ALIMENTAȚIA PUBLICĂ:  

DE LA SUSTENABILITATE LA DIGITALIZARE” 

 

MUNTEANU MIHAELA, GOIAN ILINCA 

Technical University of Moldova, Chișinău, Faculty of Food Technology 

SCIENTIFIC COORDINATOR: 

Assoc. Prof.  Tatiana CAPCANARI, PhD 

 

In today’s technology-driven society, the public catering and food service 

sector has experienced a significant transformation. This study examines how 

innovative trends are shaping the industry, with particular focus on the integration 

of sustainable practices and digital solutions. Increasing environmental awareness 

among businesses and consumers has encouraged the adoption of sustainable 

strategies such as sourcing local ingredients, supporting regional producers, and 

implementing waste reduction measures. At the same time, digitalisation is 

redefining operational processes and customer interaction. The use of online 

ordering systems enhances efficiency and improves service management, while 

social media platforms contribute to customer engagement and facilitate the 

documentation of culinary knowledge. Overall, the merging of sustainability and 

digital innovation highlights an essential shift in the development of public catering, 

contributing to improved performance, enhanced customer satisfaction, and long-

term sector resilience. 
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MILK ENZYMES – KEY INDICATORS  

IN QUALITY ASSESSMENT 
ENZIMELE DIN LAPTE –INDICATORI CHEIE  

ÎN EVALUAREA CALITĂȚII 

 

PETRACHI VIOLETA 

Technical University of Moldova, Chișinău, 

Faculty of Agricultural, Forestry and Environmental Sciences 

SCIENTIFIC COORDINATOR: Assoc. Prof.  Ana CHIȚANU, PhD 

 

Raw milk represents a fundamental raw material in the dairy industry. Its 

quality directly influences the final characteristics of dairy products, with enzymes 

playing a pivotal role in determining the freshness of the milk and ensuring proper 

processing. The study of enzymes in the context of assessing raw milk quality is 

essential, as enzymes can provide valuable insights into the health of the animal, the 

freshness, composition, and stability of the milk. The objective of this research is to 

identify and characterize the enzymes relevant to raw milk, as well as to evaluate 

how these enzymes can serve as indicators for its quality. A detailed analysis of the 

microbiological and enzymatic quality of the milk, carried out using the 

aforementioned tests, demonstrates the effectiveness of traditional methods in 

evaluating the hygiene, freshness, and health status of the animals from which the 

milk originates. All performed tests — the reductase test (using methylene blue and 

resazurin), the phosphatase and peroxidase tests, and the catalase test — indicate that 

the analyzed milk is of superior quality, with a low bacterial load, adequately heat-

treated, and free from evident signs of bacterial infections (e.g., mastitis). 

 

 

VALORIZATION OF SEA BUCKTHORN EXTRACT  

IN ICE CREAM 
VALORIFICAREA EXTRACTULUI DE CĂTINĂ ÎN ÎNGHEȚATĂ 

 

ROMANCIUC IRINA, DIANU IRINA 

Technical University of Moldova, Chișinău, Faculty of Food Technology 

SCIENTIFIC COORDINATOR: 

Assist. Tatiana CUȘMENCO, PhD 

 
Processing of sea buckthorn fruits generates considerable amounts of 

pomace, an agro-industrial by-product rich in bioactive compounds with antioxidant 
properties, which is a promising approach for developing functional foods. In this 
context, the present study evaluated the influence of a hydroethanolic extract (v/v) 
obtained from sea buckthorn pomace, encapsulated on a starch-based carrier, on the 
quality characteristics of ice cream. Experimental samples containing different 
extract concentrations (0.5 - 2.0%) were formulated and compared with a control 
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sample. Sensory analysis revealed a high level of acceptability, particularly 
regarding the color and aroma. The antioxidant activity (13.06 - 19.32 mg TE/100 
g) demonstrated the contribution of phenolic compounds from the extract to the 
enhancement of the product’s antioxidant potential. Physicochemical analyses 
indicated a slight reduction in fat content (≈30–31%) and an increase in total dry 
matter (up to ≈37%), while acidity and water activity remained within the typical 
range. Microbiological analyses confirmed the absence of microbial contamination. 
The results demonstrate the potential of sea buckthorn pomace extract as a functional 
ice cream ingredient. 
Acknowledgments: The research was supported by Institutional Project, 
subprogram 020405 “Optimizing food processing technologies in the context of the 
circular bioeconomy and climate change”, Bio-OpTehPAS, being implemented at 
the Technical University of Moldova. 

 

 

DEVELOPMENT AND CHARACTERIZATION OF 

FLEXITARIAN MEAT PRODUCTS USING SUSTAINABLE 

INGREDIENTS 
DEZVOLTAREA ȘI CARACTERIZAREA PROSPĂTURILOR 

FLEXITARIENE UTILIZÂND INGREDIENTE SUSTENABILE 

 

TOTOIAN CEZARRA 

U.S.A.M.V. Cluj-Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: 

Assoc. Prof.  Melinda FOGARASI, PhD,  

Assoc. Prof.  Dan SĂLĂGEAN, PhD 

 

This study focuses on the development of reformulated pork frankfurters 

through the partial replacement of meat with plant-based ingredients, namely 

Pleurotus ostreatus and chia seeds. These products are designed as an alternative to 

traditional frankfurters, aiming to respond to the increasing demand for healthier, 

more balanced and sustainable food options, while maintaining the sensory 

characteristics appreciated by consumers. The incorporation of Pleurotus ostreatus 

and chia gel is intended to improve the product structure and water retention 

capacity, while also contributing to the reduction of additives such as phosphates 

and providing nutritional benefits. Experimental formulations were developed using 

different proportions of mushroom paste and chia gel, and the products were 

subjected to physico chemical and sensory evaluation. Therefore, this study 

contributes to the development of flexitarian meat products based on the use of 

sustainable plant-based ingredients. 
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EVALUATING THE IMPACT OF THE PROCESSING 

METOD ON THE BIOACTIVE PROFILE  

OF A GLUTINOUS RICE BASED DESSERT 
STUDIEREA IMPACTULUI TEHNOLOGIEI DE PROCESARE ASUPRA 

PROFILULUI BIOACTIV AL UNUI DESERT DIN OREZ GLUTINOS 
 

HUBEL GEORGIAN 

U.S.A.M.V. Cluj-Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: 

Prof. Vlad MUREȘAN, PhD,  

Assist. Andreea PUȘCAȘ, PhD 
 

Sea Buckthorn (Hippophae rhamnoides), a plant from the spontaneous 
Romanian flora was innovatively integrated into the development of a dessert based 
on glutinous rice. Often referred to as the "Ginseng of the Carpathians" due to the 
contained vitamins and antioxidants, sea buckthorn represents a valuable resource, 
yet its application in contemporary pastry remains under-explored. The study 
proposes the usage of sea buckthorn juice as ingredient, while a comparative analysis 
of two thermal processing techniques: microwave method and the traditional 
stovetop preparation were employed. The impact of processing factors on the 
bioactive profile of the products was determined. The obtained desserts were 
evaluated in terms of total phenolic compounds (Folin Ciocaltau method) and 
antioxidant potential (DPPH method and TEAC). Moisture content and total ash, 
were also assessed. Microwave processing reduced the total ash content, impacted 
negatively the TPC and reduced the antioxidant potential from 97.34 to 22.44 
%DPPH inhibited, as compared to stovetop preparation. Sea buckthorn juice 
enriched the product in polyphenols and enhanced biological potential, however the 
processing technology should be controlled, in order to avoid the degradation of the 
bioactive compounds. 
 
 

ASSESSING THE FUNCTIONALITY OF LEGUMES 
EXTRACTS FOR OBTAINING CONFECTIONARY PRODUCTS 
EVALUAREA UNOR EXTRACTE DE LEGUMINOASE CA INGREDIENTE 

FUNCȚIONALE PENTRU OBȚINEREA UNOR PRODUSE DE COFETĂRIE 
 

PASCU FABIAN 
U.S.A.M.V. Cluj-Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: 
Prof. Vlad MUREȘAN, PhD,  

Assist. Andreea PUȘCAȘ, PhD 
 

Extracts of various legumes (chickpeas, white beans, red beans, green peas 
and lentils) were recovered from cans and characterized in terms of their foaming 
capacity and foam stability. Given the known potential of aquafaba to replace egg 
white, they were used in obtaining some confectionary products (macaron shells). 
The products were characterized in terms of texture (TPA test with the CT3 
Brookfield texture analyzer), color (CIELAB analysis) and consumer appreciation 
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with a hedonic test in 9 points. The results of the aquafaba characterization revealled 
that they should be foamed for 6-8 minutes for optimal air inclusion, the foams 
registering around 26% syneresis (leakage) during storage (5º C). In regard to the 
macaron shells, the highest hardness was exhibited by samples obtained with red 
beans aquafaba (21± 1.9 N), followed by the reference obtained with aged egg whites 
and the by the remaining samples. The L* (lightness) of the samples varied between 
57.91-62.90, while a* between 3.81-6.33 and b* between 17.28-21.62. In sensory 
analysis, the reformulated samples were appreciated. Aquafaba can be used in 
producing macaron shells, while reducing food waste and participating to a 
sustainable economy. 
 

 

OPTIMIZATION OF EXTRACTION PARAMETERS FOR 

THE DEVELOPMENT OF A CRAFT BEER WITH A 

VARIABLE CHROMATIC PROFILE OBTAINED THROUGH 

THE ADDITION OF LAVANDULA ANGUSTIFOLIA AND 

CLITORIA TERNATEA FLOWERS 
OPTIMIZAREA PARAMETRILOR DE EXTRACȚIE PENTRU 

DEZVOLTAREA UNEI BERI ARTIZANALE CU PROFIL CROMATIC 

VARIABIL OBȚINUT PRIN ADAOS DE LAVANDULA ANGUSTIFOLIA ȘI 

FLORI DE CLITORIA TERNATEA 

 

DOBAI ANA-MARIA-PARASCHIVA 

U.S.A.M.V. Cluj-Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: 

Lect. Andrei BORȘA, PhD, Prof. Mircea – Valentin MUNTEAN, PhD 

 

This study explores the development of a craft beer with a variable chromatic 

profile obtained through the combined use of Lavandula angustifolia and Clitoria 

ternatea flowers. In the beer formulation, half of the malt was replaced with corn 

flakes to achieve an innovative lighter body and balanced flavor while maintaining 

foam stability and aromatic intensity. A final beer pH of 4.0–4.3 was targeted to 

obtain a vivid violet hue, since aqueous extracts of Clitoria ternatea (butterfly pea) 

display optimal bluish purple coloration around pH 4, a value well aligned with 

typical beer acidity. Various extraction and addition methods—direct infusion, 

alcoholic tincture, and incorporation during fermentation via dry hopping like 

techniques—were tested to assess aroma transfer and color stability. Experimental 

results indicate that both pH variations and extraction techniques significantly 

influence chromatic intensity and the persistence of aromatic notes. The study 

highlights the synergistic potential of Lavandula angustifolia (lavander) and Clitoria 

ternatea extracts in the formulation of craft beers with enhanced sensory and 

aesthetic value, while offering practical directions for optimizing technological 

processes and fermentation parameters. 
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UTILIZATION OF INDIGENOUS MEDICINAL PLANTS FOR 
THE DEVELOPMENT OF EFFERVESCENT FUNCTIONAL 

BEVERAGES FROM COMPRESSED SOLID MATRICES 
VALORIFICAREA PLANTELOR MEDICINALE AUTOHTONE ÎN 

DEZVOLTAREA UNOR BĂUTURI FUNCȚIONALE EFERVESCENTE, 
OBȚINUTE DIN MATRICI SOLIDE COMPRIMATE 

 
HUZDUP MONICA 

U.S.A.M.V. Cluj-Napoca, Faculty of Food Science and Technology 
SCIENTIFIC COORDINATORS: Assoc. Prof.  Liana SALANȚĂ, PhD, 

Lect. Adrian MARTĂU, PhD, Assoc. Prof.  Anca FĂRCAȘ, PhD 
 

Medicinal plants represent an important source of bioactive compounds with 
antioxidant properties, increasingly explored for the development of functional 
foods. In parallel, there is a growing demand for innovative and convenient delivery 
forms that can enhance consumer acceptance. This study aimed to valorize selected 
autochthonous medicinal plants: Tilia cordata, Galium verum, Trifolium pratense, 
Lamium album, and Robinia pseudoacacia, through the development of functional 
effervescent beverages obtained from compressed solid matrices. Plant extracts were 
obtained using 80% food-grade ethanol via ultrasound-assisted extraction. The 
resulting extracts were further processed into soluble powders using maltodextrin as 
a stabilizing agent and subsequently incorporated into effervescent tablet 
formulations. The phytochemical composition of the extracts was evaluated by 
determining total polyphenol and flavonoid contents, while antioxidant activity was 
assessed using DPPH, ABTS, and FRAP assays. Antimicrobial activity was also 
evaluated. The results highlighted significant differences among the plants studied, 
with Galium verum and Tilia cordata exhibiting the highest polyphenol content and 
antioxidant activity. The formulated effervescent tablets showed suitable 
physicochemical properties, including rapid dissolution and acceptable pH values 
for beverage applications. These findings demonstrate the potential of 
autochthonous medicinal plants as valuable ingredients for the development of 
innovative functional beverages, offering a modern alternative to traditional 
consumption forms. 
 

 

OPTIMIZATION OF THE EXTRACTION AND 
APPLICATION OF AROMATIC COMPOUNDS FROM ROSA 

DAMASCENA IN BEER FERMENTATION 
OPTIMIZAREA EXTRACȚIEI ȘI APLICAREA COMPONENTELOR 
AROMATICE DIN ROSA DAMASCENA ÎN FERMENTAREA BERII 

 

MIERLĂ ANDREEA CRISTINA 
U.S.A.M.V. Cluj-Napoca, Faculty of Food Science and Technology 

SCIENTIFIC COORDINATORS: 
Lect. Andrei BORȘA, PhD, Prof. Mircea – Valentin MUNTEAN, PhD 

 
The present research investigates the use of Rosa damascena petals and buds 

as a natural source of aromatic and phenolic constituents in beer formulation, aiming 
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to enhance sensory expression and overall biofunctional potential. The work focuses 
on fine-tuning extraction parameters and ensuring controlled incorporation of these 
bioactive fractions during fermentation. To explore synergistic interactions, 
experimental variants included floral material with hydrolyzed collagen and dried 
Hibiscus sabdariffa flowers. Analytical and sensory evaluations revealed greater 
aromatic complexity, elevated antioxidant capacity, and improved attributes 
compared to the control. These results validate the feasibility of integrating floral 
by-products into modern brewing, supporting the creation of premium beers with 
functional value. The study further outlines process optimization strategies designed 
to improve compound extraction efficiency, ingredient stability, and overall 
fermentation performance. 

 

 
NUTRITIONAL CHARACTERIZATION AND IN VITRO 

DIGESTIBILITY OF WINE YEAST  
FROM DIFFERENT GRAPE VARIETIES 

CARACTERIZAREA NUTRIȚIONALĂ ȘI DIGESTIBILITATEA IN 
VITRO A DROJDIEI DE VIN PROVENITE  

DIN DIFERITE SOIURI DE STRUGURI 
 

RADU-TUDOR LUCIAN 
U.S.A.M.V. Cluj-Napoca, Faculty of Animal Sciences and Biotechnologies 

SCIENTIFIC COORDINATORS: Sc. Res. II, Katalin SZABO, PhD, 
Prof. Dan-Cristian VODNAR, PhD, Lect. Adrian-Gheorghe MARTĂU, PhD, 

Bernadette-Emoke TELEKY, PhD 
 

The global wine industry generates substantial by-products, with wine lees 
accounting for about 25% of winery waste, often leading to high disposal costs and 
environmental impacts. This research applies a circular economy framework to 
valorize lees from four grape varieties: Syrah, Muscat Ottonel, Sauvignon Blanc, 
and Italian Riesling. Transforming wine lees, a residual sediment, into a value-added 
resource aims to reduce the ecological footprint of viticulture. Proximal analysis 
revealed differences in protein content among the varieties, ranging from 21.12% in 
Syrah to 38.96% in Muscat Ottonel, highlighting the nutritional potential of wine 
lees. Free amino acid profiling identified alanine as the predominant compound 
across all samples, with concentrations ranging from 2.78 to 4.35 mg/g dry weight. 
Histidine content reached up to 1.15 mg/g dry weight in Italian Riesling lees. The 
Infogest static in vitro digestion protocol was used to evaluate bioaccessibility. Post-
digestion analysis indicated a significant release of amino acids, with leucine 
concentrations increasing to 8,842 ìg/g in Italian Riesling, demonstrating high 
digestive availability. These results support the potential integration of wine lees and 
their bioactive compounds into innovative food and feed products, thereby 
advancing a more sustainable and circular winemaking industry. 

This work received funding from the Romanian Ministry of Education 
through the Executive Agency for Higher Education, Research, Development and 
Innovation Funding (UEFISCDI), project number TE13/2025. 
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EVALUATION OF BIOCHEMICAL CHANGES IN WINE 
YEASTS FOLLOWING SPRAY DRYING AND 

LYOPHILIZATION 
EVALUAREA MODIFICĂRILOR BIOCHIMICE ALE DROJDIILOR DE VIN 

ÎN URMA USCĂRII PRIN ATOMIZARE SI LIOFILIZARE 
 

MIHAI CĂTĂLIN POP 
U.S.A.M.V. Cluj-Napoca, Faculty of Animal Sciences and Biotechnologies 

SCIENTIFIC COORDINATORS: Sc. Res. II, Katalin SZABO, PhD, 
Prof. Dan-Cristian VODNAR, PhD, Lect. Adrian-Gheorghe MARTĂU, PhD, 

Bernadette-Emoke TELEKY, PhD 
 

The wine industry generates 31–40% of its grape harvest as by-products. 
Wine lees, rich in bioactive compounds, offer significant but understudied 
valorization potential for sustainable processing and product development. This 
study aimed to develop dehydrated powder prototypes from three wine varieties 
(Muscat Ottonel, Roze coupage, and Sauvignon Blanc) using spray-drying, freeze-
drying, and oven-drying methods. The antioxidant activity of the resulting powders 
was assessed through multiple assays, including total phenolic content (TPC), 
CUPRAC, FRAP, and DPPH. Freeze-dried samples demonstrated the highest TPC 
values (mean 4.65 mg GAE/g), whereas spray-dried powders exhibited the greatest 
CUPRAC activity (mean 29.89 mM TE/g). To elucidate the compounds contributing 
to antioxidant activity, the phenolic profile of the powders was determined using 
high-performance liquid chromatography (HPLC), which identified quercetin as the 
predominant compound (mean 1182.43 μg/g). Additionally, the B vitamin complex 
content was quantified using the same analytical technique. These findings 
underscore the potential of wine industry by-products as valuable sources of 
bioactive compounds and support their use in developing functional ingredients. 

Aknowledgements: This work received funding from the Romanian Ministry 
of Education through the Executive Agency for Higher Education, Research, 
Development and Innovation Funding (UEFISCDI), project number TE13/2025. 

 
 

COMPARATIVE ANALYSIS OF THE TECHNOLOGICAL 

PROCESS AND QUALITY  

OF DIFFERENT BREAD VARIETIES 
ANALIZA COMPARATIVĂ A FLUXULUI TEHNOLOGIC ȘI A CALITĂȚII 

UNOR SORTIMENTE DE PÂINE 

 

FLOREA FLORENTIN-GABRIEL, IONIȚĂ (FLOREA) ADELA, 

MATACHE GABRIELA ALEXANDRA 

University of Petroleum-Gas Ploieşti, Faculty of Economic Sciences 

SCIENTIFIC COORDINATOR: Assoc. Prof.  Mihaela OPREA CIOPI, PhD 

Bread represents one of the most widely consumed bakery products 

worldwide and plays an important role in daily human nutrition. The technological 

process used in bread production significantly influences the physical and sensory 
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characteristics of the final product. This study aims to perform a comparative 

analysis of the technological process and quality parameters of several bread 

varieties commonly consumed on the Romanian market, namely white bread, whole 

wheat bread, graham bread, and bread with seeds. The research focuses on the main 

technological stages involved in bread production and evaluates key quality 

indicators such as texture, porosity, moisture content, and product volume. By 

comparing these parameters, the study highlights the influence of raw materials and 

technological processes on the final quality of bakery products. The results 

contribute to a better understanding of bread quality characteristics and provide 

useful insights for improving technological practices in the bakery industry. 

 

 
IMPLEMENTING BIOENERGY SOLUTIONS 

AMIDST GEOPOLITICAL INSTABILITY: 
A CASE STUDY OF SRI LANKA 

IMPLEMENTAREA SOLUȚIILOR DE BIOENERGIE ÎN CONTEXTUL 
INSTABILITĂȚII GEOPOLITICE: STUDIU DE CAZ SRI LANKA 
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ADRIAN-DAN RĂȘINAR, VINTILĂ TEODOR VASILE,  

MORARIU FLORICA, ZOICAN EUGEN CĂTĂLIN 
”King Mihai I” Univ. of Life Sciences, Timișoara,  

Faculty of Animal Resources Bioengineering 
SCIENTIFIC COORDINATORS: Assist. Eugen Cătălin ZOICAN, PhD 

Assoc. Prof.  Morariu FLORICA, PhD 
 

The current global energy landscape, heavily influenced by recent 
geopolitical conflicts, has exacerbated the fuel crisis in emerging economies like Sri 
Lanka. This study explores the potential of biotechnological interventions to 
mitigate energy dependency by converting local organic waste into sustainable 
biofuels. Specifically, the research focuses on the anaerobic digestion of agricultural 
residues—such as tea and coconut processing waste—to produce biogas. By 
integrating environmental protection principles with biotechnological processes, the 
paper proposes a decentralized energy model that empowers local communities. This 
approach not only addresses the immediate fuel shortage but also promotes circular 
economy practices and waste management efficiency. The presence of a native 
student from Sri Lanka in the research team provides authentic socio-economic data 
and site-specific context, ensuring that the proposed solutions are both technically 
viable and culturally adaptable. The study concludes that bioconversion of waste is 
a critical tool for national energy resilience in times of international instability. 
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GENETIC DETERMINISM OF POLYSACCHARIDE 

STORAGE MYOPATHY IN HORSES 
DETERMINISMUL GENETIC AL MIOPATIEI CU DEPOZITARE DE 

POLIZAHARIDE LA CABALINE 
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Polysaccharide Storage Myopathy (PSSM) is an inherited muscle disorder 

that disrupts energy metabolism in horses. The condition is classified into two main 
forms: Type 1 (PSSM1), with a clearly identified genetic cause, and Type 2 
(PSSM2), which presents similar clinical signs but lacks a known mutation. At the 
molecular level, PSSM1 is caused by a dominant mutation in the GYS1 gene, leading 
to continuous activation of the enzyme responsible for glycogen synthesis. This 
defect results in excessive accumulation of polysaccharides in muscle tissue, causing 
stiffness, exercise intolerance, and muscle pain. This paper combines a review of the 
current knowledge on PSSM with an in silico analysis of the GYS1 gene, aiming to 
highlight its role in muscle metabolism and its relevance for animal production. The 
genetic background of the disease is discussed alongside its implications for 
performance and welfare in horses. DNA-based testing is essential for identifying 
affected and carrier animals and represents a key tool in breeding programs, 
particularly in predisposed breeds such as draft horses and Quarter Horses. In 
addition, management strategies based on optimized feeding—reducing starch and 
sugar intake while increasing dietary fat—and regular exercise are effective in 
controlling clinical signs. 
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„HOW DO BEES LEARN TO WIN  
THE WAR AGAINST VARROA” 

„CUM ÎNVAȚĂ ALBINELE SĂ CÂȘTIGE RĂZBOIUL CU VARROA” 
 

ANDREI-BOLOG DENISA 
Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Prof. Marius DOLIȘ, PhD 
Lect. Claudia PÂNZARU, PhD 

 
This paper analyzes the challenges of modern beekeeping in the face of 

varroosis, a severe parasitic disease caused by the mite Varroa destructor, which 
affects both the brood and adult bees by weakening their immune systems. The study 
proposes a paradigm shift, moving away from a dependence on chemical 
treatments—which are becoming increasingly ineffective due to parasite 
resistance—toward leveraging natural genetic defense mechanisms. At the core of 
this research is the exploration of Varroa Sensitive Hygiene (VSH), a social behavior 
through which bees detect and remove infested larvae, as well as the grooming 
mechanism, where bees directly attack the mite. Evidence regarding the efficiency 
of natural selection is presented, such as the "Live and Let Die" experiment on 
Gotland Island, where surviving populations became the foundation for new 
resistant genetic lines. Particular attention is given to Romanian research led by Dr. 
Adrian Siceanu, which demonstrate that the Carpathian Bee (Apis mellifera 
carpatica) possesses remarkable natural hygienic potential, eliminating the need for 
importing foreign queens. The paper concludes by emphasizing the importance of 
selecting local genetic material as a sustainable solution for the future of beekeeping, 
transforming the "war" against Varroa into a form of guided biological adaptation. 
 

 
BACTERIOPHAGES – A PROMISING ALTERNATIVE IN 

COMBATING ANTIBIOTIC RESISTANCE IN FARMS 
BACTERIOFAGII - O ALTERNATIVĂ PROMIȚĂTOARE ÎN COMBATEREA 

REZISTENȚEI LA ANTIBIOTICE ÎN FERME 
 

COSTAN ANTONIA DELIA  
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SCIENTIFIC COORDINATORS: Sc. Res. II, Cristina RÎMBU, PhD 

Assoc. Prof.  Cătălin CARP CĂRARE, PhD 

Assoc. Prof. Cristina HORHOGEA, PhD 
 

 
Bacteriophages are the most abundant biological entities in the biosphere, 

being identified in all environments populated by bacteria, including aquatic, 
terrestrial, botanical and various food-related ecosystems. They are viruses that 
specifically infect and destroy bacteria and in the context of the antibiotic resistance 
pandemic, they can be a promising alternative to conventional antibiotics, being free 
of toxicity and environmentally friendly. Due to this high degree of specificity, 
phage therapy eliminates target bacteria without affecting the beneficial microbiota 
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and without disturbing the microbial balance of the host. Experimental studies have 
shown that the use of bacteriophages in therapy is safe and effective, acting 
selectively against pathogenic bacteria, and as a food supplement, it contributes to 
improving animal performance. Studies conducted on animals have shown that by 
modulating the intestinal microbiota by bacteriophages, nutrient absorption is 
improved. Despite certain limitations, the targeted application of bacteriophage 
complexes based on a well-established strategy offers considerable potential as an 
alternative to antibiotics, decontamination of farm equipment and surfaces, reducing 
the risk of transmission of zoonotic bacteria and contamination of food products of 
animal origin. 
 

 

MYCOBACTERIUM CAPRAE – AN EMERGING 

PATHOGEN IN MODERN ANIMAL HUSBANDRY 
MYCOBACTERIUM CAPRAE - UN POTOGEN EMERGENT ÎN 

ZOOTEHNIA MODERNĂ 

 

GANDRAMAN IUSTINIAN  
Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Sc. Res. II, Cristina RÎMBU, PhD 

Assoc. Prof.  Cătălin CARP CĂRARE, PhD 

 

Mycobacterium caprae is an emerging pathogen from the group of acid-fast 

bacteria, belonging to the Mycobacterium tuberculosis complex (MTBC), which is 

of increasing concern in both the livestock and public health sectors. Initially 

identified as a subspecies of M. bovis, it later became a distinct species, being 

isolated from numerous species of domestic and wild animals. In Europe, M. caprae 

is endemic especially in Spain, Germany, Austria, Italy and Hungary, being 

responsible for 30-50% of the cases of bovine tuberculosis reported annually in 

certain regions. In Romania, a study carried out between 2015-2021 on isolates taken 

from cattle, revealed a prevalence of 94.78% strains belonging to the Mycobacterium 

caprae species and only 5.21% were Mycobacterium bovis, demonstrating the active 

circulation of this pathogen in local livestock. Mycobacterium caprae represents a 

real challenge for modern animal husbandry, due to the zoonotic risk and the 

significant economic impact, due to mandatory epidemiological control measures 

(slaughter, quarantines, trade restrictions). Wildlife reservoirs, including deer, wild 

boar, and other ungulates, complicate eradication efforts and create persistent 

sources of infection. The real prevalence remains insufficiently known, the species 

being difficult to differentiate from other MTBC species even by standard molecular 

methods. Romania, as a producer of goats raised in a traditional system, records 

sporadic outbreaks, requiring specialized information and surveillance. 
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THE IMPACT OF STRESS ON THE INTESTINAL 
MICROBIOME IN HORSES 

INFLUENȚA STRESULUI ASUPRA MICROBIOMULUI 
INTESTINAL LA CAI 

 
GUȚU MARIA ISABELA  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATORS: Sc. Res. II, Cristina RÎMBU, PhD 

Assoc. Prof.  Cătălin CARP CĂRARE, PhD 
 

The intestinal microbiome of equines is a complex ecosystem, dominated by 
fermentative microorganisms belonging to the phyla Bacteroidetes, Firmicutes, and 
Verrucomicrobia, which ensure the digestion of dietary fibers. The resulting 
metabolites are essential for maintaining the integrity of the intestinal mucosa, 
reducing inflammation, and supporting immunity, thus directly contributing to the 
overall health status of the horse. Transport or competition-related stress, as well as 
stress resulting from environmental and feeding changes, affects the intestinal 
microbiome, predisposing the horse to colic and decreased individual performance. 
Studies show that prolonged transport can reduce microbial diversity by 30-50%. 
The effect of stress on cortisol is scientifically proven, and its increase acts as an 
inhibitor of the intestinal microbiota, especially of probiotic species such as 
Bifidobacterium. As a result, the proliferation of lactic acid-producing bacteria 
(Streptococcus, Lactobacillus) and opportunistic pathogens from the genus 
Clostridium and the family Enterobacteriaceae is favored, triggering enteritis. 
Although there is not enough scientific evidence to demonstrate a causal relationship 
between dysbiosis and anxiety/aggressiveness, there are indirect indications 
suggesting the involvement of the gut–brain axis through mechanisms mediated by 
intestinal inflammation and metabolic disturbances. 
 

 

INTESTINAL MICROBIOME MODULATION BY 
PHYTOBIOTICS AND THE IMPACT ON GROWTH 

PERFORMANCE IN BROILER CHICKENS 
MODULAREA MICROBIOMULUI INTESTINAL PRIN FITOBIOTICE ȘI 

IMPACTUL ASUPRA PERFORMANȚELOR DE CREȘTERE LA PUII 
BROILER 

 
OLARU FLORINA MARIA  
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Assoc. Prof. Cristina HORHOGEA, PhD 

 
The gut microbiome plays a crucial role in the health and growth performance 

of broiler chickens, influencing digestion, immunity and nutrient utilization 
efficiency. The study evaluated the impact of a hydroalcoholic extract of the 
medicinal plant Herba-Top Salmonella on the gut microbiome and growth 
performance in Ross 308 broiler chickens. The experiment used six groups of 10 
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chickens each: positive control (infected with Salmonella typhimurium, untreated), 
negative control (uninfected, untreated), infected batches treated with HTS1 (3 mL/L 
water) and HTS2 (6 mL/L water), and uninfected batches that received the two 
concentrations. The results highlight a direct correlation between microbiome 
modulation and growth performance. Administration of HTS1 to infected chickens 
significantly reduced Enterobacteriaceae (57.8%) and E. coli (70.2%), which was 
associated with the highest average daily growth (94.4 g/day), superior to the 
positive control (67.7 g/day). HTS2 determined the most pronounced reduction of 
E. coli (93.1%), but a lower growth (77.8 g/day). In uninfected chickens, HTS1 
reduced Enterobacteriaceae by 42.9% and ensured the highest growth (99.1 g/day). 
The study confirms that gut microbiome-modulating phytobiotics can significantly 
improve growth performance, representing a sustainable alternative to classic 
growth promoters. 

 

 

ESCHERICHIA COLI O157:H7 - AN EMERGING THREAT 

IN CATTLE FARMS 
ESCHERICHIA COLI O157H7- RISC EMERGENT  

ÎN FERMELE DE BOVINE 
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Escherichia coli is an enterobacteria from the gastrointestinal tract of 

mammals, most strains being harmless to animals and humans. E. coli O157:H7 
(STEC/EHEC) is one of the exceptions to this species, a strain producing Shiga-
toxins responsible for severe enteric infections in humans. Domestic ruminants, 
mainly cattle, are considered the main natural reservoir for STEC/EHEC and play a 
significant role in the epidemiology of human infections. This strain, besides the 
ability to survive in various environmental conditions, possesses a complex of 
virulence factors that determine its pathogenicity even at low levels of 
contamination. The prevalence of carriage in cattle is estimated at approximately 
10%, but under the influence of seasonal factors it can vary between 4.8% and 38%. 
Intestinal dysmicrobism in cattle is correlated with an increased prevalence of the 
E.coli O157:H7 serotype, but the mechanism of colonization and the way in which 
cattle respond to the action of these microorganisms remains unknown. The 
hypothesis is supported that stress during the period of milk production could 
determine an imbalance of the organism's homeostasis, affecting the interactions 
with the intestinal microbiota and favoring the enteric survival of this serotype. 
Transmission to humans occurs through fecal contamination of beef, milk and dairy 
products or vegetables and fruits contaminated by manure, where the bacteria can 
survive for up to 100 days, forming biofilms resistant to environmental factors. E. 
coli O157:H7 remains one of the most important Shiga-toxin-producing strains, for 
which the host–pathogen–microbiota interaction has not been elucidated. 
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RESEARCH ON SOME FACTORS THAT INFLUENCE THE 
DURATION OF SERVICE PERIOD IN DAIRY COWS 

CERCETĂRI PRIVIND UNII FACTORI CARE INFLUENȚEAZĂ DURATA 
SERVICE-PERIOD LA VACI DE LAPTE 

 
CÎNTIC VALENTIN 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATOR: Lect. Gherasim NACU, PhD 

 
The service-period (SP) duration is a reproductive index with which we can 

make an efficient assessment of the organization of the reproductive activity on a 
farm, as well as the reproductive performance of each cow. Since the interval 
between calvings is strictly dependent on the size of the calving-fertile insemination 
interval, through this work we aimed to evaluate this indicator on a herd of 35 Bălțată 
Românească (Romanian Spotted) cows in operation on the Rediu farm, at the end of 
2025. The average duration of the SP was 103.2 days, with oscillations depending 
on the number of lactations, milk production and individual. Although the value is 
higher than the optimal one, it highlights a good management of the reproductive 
activity, but increased attention is required for the categories or females in which 
this indicator has far exceeded the normal value. 
 

 
MYCOTOXINS IN POULTRY FEED-FROM  

CONTAMINATION TO ECONOMIC IMPACT 
MICOTOXINELE ÎN FURAJELE AVICOLE - DE LA CONTAMINARE LA 

IMPACTUL ECONOMIC 
 

CIUBOTARIU BOGDAN 
Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Sc. Res. II, Cristina RÎMBU, PhD 
Assoc. Prof.  Cătălin CARP CĂRARE, PhD 

 
Mycotoxins are secondary metabolites produced by fungi that affect feed 

quality and impact the poultry industry. Mycotoxin-producing fungi of the genera 
Aspergillus, Fusarium and Penicillium are extremely versatile, contaminating plant 
raw materials both before harvest and during storage. More than 700 mycotoxins are 
known, but the most important for farmers are aflatoxins, deoxynivalenol (DON), 
zearalenone (ZEN), fumonisins (FUM), ochratoxin A (OTA) and T-2 toxin. 
Environmental conditions, and especially high temperatures and humidity, represent 
determining factors in the maintenance and development of mycotoxin-producing 
molds. In Romania, recent microbiological and toxicological analyses of poultry 
feed indicate an increased incidence of multiple contamination, many samples 
containing simultaneously several types of mycotoxins. The prolonged 
administration of mycotoxin-contaminated feed to laying hens leads to effects such 
as: reduction of egg production, impairment of egg quality (yolk color, shell 
strength), intestinal imbalance, impairment of digestibility and immune response, 
which may lead to systemic inflammation, increased mortality and significant 
economic losses. In this context, the efficient management of risk involves an 
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integrated approach based on monitoring, correct diagnosis and the application of 
appropriate strategies for the control of mycotoxins in feed. The paper aims to 
highlight the impact of mycotoxins produced by fungi of the genera Aspergillus, 
Fusarium and Penicillium on poultry health and performance, as well as the 
importance of their control in poultry nutrition. 

 
 

DYNAMICS OF THE NUMBER OF 
INSEMINATIONS/GESTATION ON A DAIRY COW FARM 

DINAMICA NUMĂRULUI DE ÎNSĂMÂNȚĂRI/GESTAȚIE 
ÎNTR-O FERMĂ DE VACI DE LAPTE 
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SCIENTIFIC COORDINATOR: Lect. Gherasim NACU, PhD 

 
Through this paper we aimed to analyze the evolution of the 

insemination/gestation index, given that this indicator reflects the effectiveness of 
the reproductive activity on a farm and can highlight possible organizational 
deficiencies, with a direct impact on economic performance. The study was 
conducted between January 2024 and December 2025, on a herd of 80 Bălțată 
Românească (Romanian Spotted) cows between the first and fourth calving, kept 
tied in the cold season and on pastures between May and October. The semen used 
comes from different bulls, provided by two specialized units in Romania. The value 
of the inseminations/gestation index was very good, 1.31 in 2024 and 1.33 in 2025. 
These values demonstrate a good organization of the activity, in general, on the 
analyzed farm and especially that related to reproduction (estrus identification, 
inoculation timing and technique, semen quality). 
 
 

RESEARCH ON THE USE OF THE OVSYNCH PROTOCOL 
IN DAIRY COWS 

CERCETĂRI PRIVIND UTILIZAREA PROTOCOLULUI OVSYNCH LA 
VACI DE LAPTE 
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The use of various hormonal preparations is common in taurine to correct 

reproductive disorders or to intensify reproductive function. We studied 30 Holstein 
Friesian cows and 10 Fleckvieh cows, in which we used the Ovsynch protocol, which 
consists of administering two doses of GnRH (3 ml Receptal) and one dose of PGF2α 
(2,5ml Cyclix), followed by artificial insemination of all cows, 8 hours after the 
second dose of GnRH. The conception rate in Holstein Friesian cows was 83.3%, 
close to that obtained in Fleckvieh (80%). After the second insemination, the 
percentage of pregnant cows reached 100% in Fleckvieh and 93.3% in Holstein 
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Friesian. These results show a synchronized induction of estrus followed by very 
good fecundity. The protocol determined the induction of estrus in females with 
sexual cycle disorders. 
 
 

STUDY REGARDING THE PRACTICE OF ARTIFICIAL 
INSEMINATION WITH SEXED SEMEN 

STUDIU PRIVIND PRACTICAREA ÎNSĂMÂNȚĂRII ARTIFICIALE 
CU MATERIAL SEMINAL SEXAT 
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This paper analyzes the use of sexed semen in species of zootechnical interest, 
evaluating the historical evolution, flow cytometry sorting techniques and the impact 
on the reproductive efficiency of sexed semen. The use of sexed semen guarantees 
a precision of 90% in the sexing of the products, which represents a great advantage 
for the farmer. The conception rates of 45-55% are 10-15% lower compared to those 
specific to the use of conventional semen. Statistical data indicate a slight increase 
in the use of artificial insemination with sexed semen, justified by the economic 
benefits of controlling the sex of the offspring. In addition to the economic factor, 
the use of sexed semen also constitutes a strategy for accelerating genetic progress 
and optimizing the management of medium and large farms. 
 
 

STUDY OF TECHNOLOGICAL FLOW AND PRODUCTIVE 
PERFORMANCE ON A CHAROLAIS BEEF COW FARM 

STUDIU FLUXULUI TEHNOLOGIC ȘI AL PERFORMANȚELOR 
PRODUCTIVE ÎNTR-O FERMĂ DE VACI DE CARNE DIN RASA 

CHAROLAIS 

 
MAFTEI TEODORA ADRIANA, DONOSĂ RALUCA ELENA  
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SCIENTIFIC COORDINATOR: Lect. Raluca Elena DONOSĂ, PhD 

 
Raising cattle for meat production is one of the most important sector of 

animal husbandry, playing an essential role both in ensuring food security and in the 
economic development of the rural environment. The choice of breed significantly 
influences productive performance, the Charolais breed being distinguished by high 
growth rates, superior slaughter yield and adaptability to extensive-semi-intensive 
systems. This paper aims to analyse the technological flow in a Charolais beef cow 
farm, P.F.A. Maftei Dan, as well as to evaluate the level of productive performance 
obtained. The study describes the main stages of the technological flow, from 
reproduction, calving and calf rearing, to fattening and production utilization, 
highlighting the factors that influence their efficiency. In conclusion, the Charolais 
breed is an effective option for extensive farms, but the success of the farm depends 
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on good management of environmental factors and reproductive processes. The 
study contributes to highlighting both the productive potential of the breed and the 
challenges encountered in the farm.  
 
 

STUDY ON THE SPECIFIC LITERATURE ON THE 
PRODUCTIVE PERFORMANCE OF THE  

HYCOLE HIBRID RABBIT 
STUDIU LITERATURII DE SPECIALITATE PRIVIND PERFORMANȚELE 

PRODUCTIVE ALE HIBRIDULUI DE IEPURI DE CARNE HYCOLE 
 

NEAGOE IONATAN, DONOSĂ RALUCA ELENA  
Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Raluca Elena DONOSĂ, PhD 
 

Rabbit breeding for meat production has experienced significant 
development in recent decades, supported by the use of specialised hybrids, such as 
Hycole, characterised by high productive performance. This paper aims to conduct 
a synthesis study of the specific literature on the productive performance of the 
Hycole hybrid breed, analyzing indicators such as reproduction, growth and meat 
production value. The data from the specific literature highlight the fact that Hycole 
females have high fertility and superior prolificacy, with average values of over 10 
kittens and approximately 9 weaned kittens per litter, which contributes to the 
economic efficiency of production systems. In terms of growth performance, the 
Hycole hybrid stands out for its high average daily gains and good feed conversion 
efficiency, being superior to conventional breeds such as New Zealand White. Also, 
the use of this hybrid in crossbreeding programs determines heterosis effects, 
contributing to the improvement of body weight and growth rate of the offspring. In 
conclusion, the specific literature confirms that the Hycole hybrid breed presents 
high productive performances, both in terms of reproduction and growth, being 
recommended for intensive production systems. 
 
 

FROM SUSTAINABILITY TO AUTONOM: ”QUIET 
PARADISE” – GREEN GUESTHOUSE CONCEPT 

DE LA SUSTENABILITATE LA AUTONOMIE: ”QUIET PARADISE” –
CONCEPT DE PENSIUNE VERDE 

 
NOVAC EUGEN, DONOSĂ RALUCA ELENA  
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SCIENTIFIC COORDINATOR: Lect. Raluca Elena DONOSĂ, PhD 

 
This paper proposes an innovative nZEB (nearly Zero Energy Building) 

agritourism guesthouse, designed for complete independence. It demonstrates that 
sustainability may be a premium architectural experience by using local resources, 
such as sheep wool for insulation and clay-based finishes, providing a pleasant 
indoor climate through natural methods. With approximately 90% energy and water 
autonomy, the building becomes a living organism that intelligently draws power 



128 

from the sun, wind, and geothermal heat, while rainwater is collected and reused. 
Beyond the technical solutions, the design focuses on well-being: large glass facades 
flood the interior with natural light, while a traditional sauna, a saltwater pool, and 
an organic garden offer an escape from the noise and stress of urban life.  It is a 
synergy between the raw efficiency of nature and refined technology, designed to 
reconnect guests with nature without compromising on modern comfort. The result 
is a responsible, resilient tourism model perfectly integrated into the rural landscape. 

 
 

POSSIBILITIES OF INTEGRATING THE PHOTOVOLTAIC 
SOLUTION ON LIVESTOCK FARMS 

POSIBILITĂȚI DE INTEGRARE A SISTEMELOR FOTOVOLTAICE ÎN 
FERMELE ZOOTEHNICE 

 
NICĂI CODRIN, DONOSĂ RALUCA ELENA  
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The photovoltaic panels’ integration in livestock farms represents an 

innovative solution for increasing sustainability and energy efficiency in the 
agricultural sector. In the context of intensifying climate change and increasing 
energy costs, the adoption of renewable sources becomes essential for reducing 
dependence on fossil fuels and for reducing the impact on the environment. This 
paper aims to analyse the possibilities of implementing photovoltaic systems in 
livestock farms, considering the particularities of their specific energy consumption. 
The methodology used includes the analysis of specialized literature, the assessment 
of energy consumption on the farm, as well as the modeling of scenarios for the 
integration of photovoltaic systems.There are examined the systems of placing the 
panels on livestock building’s roof , on the ground or in agrivoltaic mode. The paper 
also addresses issues related to the installation’s sizing, energy storage and the 
optimisation of self-consumption. The results highlight the fact that the integration 
of photovoltaic panels can lead to a significant reduction in energy costs and in 
carbon footprint, while also contributing to increasing the economic resilience of 
farms. In addition, the use of panels may generate indirect benefits, such as 
improving the microclimate for animals in the case of agrivoltaic systems. 

 
 

EVALUATION OF GROWTH PERFORMANCES AND MEAT 
CHARACTERISTICS OF OLD BREED PIGS FROM EUROPE 

EVALUAREA PERFORMANȚELOR DE CREȘTERE ȘI A 
CARACTERISTICILOR CĂRNII LA PORCII DE RASĂ VECHE DIN EUROPA 
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The study aimed an evaluation growth performance meat characteristics of 

old breed pigs from Europe. The breeds which was study are: Mangalita, red variety 
from Romania, the East-Balkan Pigs from Bulgaria, Iberic Pigs from Spain and Nero 
Siciliano from Italy. The following characteristics were evaluation: body length, 
height at withers, live weight, age at slaughter weight, average daily gain, carcass 
weight and yield at slaughter and meat characteristics. Data collected from 
specialized literature indicate that the breeds studied have production and meat 
quality characteristics are similar performance but well below the performance of 
commercial breeds. 
 
 

RESEARCH ON THE INCIDENCE OF MAMMITS AND 
THEIR INFLUENCE ON MILK PRODUCTION  

IN A CATTLE NUCLEUS 
CERCETĂRI PRIVIND INCIDENȚA MAMITELOR ȘI INFLUENȚA 

ACESTORA ASUPRA PRODUCȚIEI DE LAPTE 
 LA UN NUCLEU DE BOVINE 

 
POPA ALEXANDRU,  

DAVIDOAIA PAULA DENISA, RUSU ANDREI VASILE  
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SCIENTIFIC COORDINATOR: Prof. Vasile MACIUC, PhD 
 

In this paper we present the results of research on the incidence of mammites 
and their influence on the productive performance of a cattle herd. The biological 
material was represented by the nucleus of lactating cows, from the studied farm, 
represented by cows of the Flekvieh breed, freely maintained with common rest area 
and healthy cows (24 heads) and diseased cows (12 heads). During the study 
conducted in the host farm, three forms of mammites were shown, in a herd of 12 
cows (33%), namely: serous, catarrhal and purulent, as follows: 16% of the total 
number of sick cows (6 heads) showed serous mamites, 14%, catarrhal mamites (5 
heads) and only one female (3% of the sick herd), manifested purulent mammal. 
Breast conditions and pododermatites were 39%. The average productive level per 
normal lactation was 4265.38±176 kg of milk for healthy cows (with variations 
between 1879 and 6207 kg of milk), compared to an average production of 
2221.18±151 kg for sick cows (with variations between 1604 and 2487 kg of milk). 
Qualitatively, the milk from the sick cow group recorded a very high content in 
somatic cells, an average of 683 thousand cells/ml. In order to avoid the appearance 
of mamites, it is recommended to give permanent attention to the health and well-
being of dairy cows, which would significantly reduce the risk of the appearance of 
mamites in the herd. 
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STUDY ON THE INFLUENCE OF THE MALE ON BIRTH 
WEIGHT IN A POPULATION OF ȚURCANĂ SHEEP 

STUDIU PRIVIND INFLUENȚA MASCULULUI ASPURA GREUTĂȚII LA 
NAȘTERE LA O POPULAȚIE DE OVINE DE RASA ȚURCANĂ 

 
LUPAȘCU ANDREI  
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SCIENTIFIC COORDINATOR: Assoc. Prof.  Mihaela IVANCIA, PhD 

 
The aim of the study was to analyze 17 ram families in order to highlight 

differences among their descendants for the trait of birth weight. For this purpose, 
data were collected from Bîrjoveanu Farm, a livestock operation specialized in sheep 
breeding, with a total of 359 animals. The farm’s activity is focused on reproduction 
and the production of lambs for sale, with close monitoring of productive traits, 
especially birth weight. The Țurcană breed is characterized by high resistance to 
varying climatic conditions, good adaptability to extensive farming systems, 
moderate prolificacy, and relatively variable birth weights, largely influenced by 
management conditions and the nutritional status of the ewes. In this breed, lamb 
birth weight ranges between 2.5–3 kg (Pascal, 1998). Within the study, lamb birth 
weights were analyzed according to families formed based on the males (rams) used 
for reproduction, each identified by a registration number. The obtained results 
showed the following extreme values: the highest birth weight was 4.8 kg in a 
descendant of ram RO1626912348; the lowest birth weight was 2.7 kg in a 
descendant of ram RO1626912327. The family mean values ranged between a 
maximum average of 3.90 kg (in the family of ram RO1626912343) and a minimum 
average of 3.46 kg (in the family of ram RO1626912335). Variations in birth weight 
can be observed among the descendants of different males; however, these 
differences do not follow a clear pattern and do not indicate a direct influence of the 
rams. To verify whether males significantly influence birth weight, ANOVA 
(analysis of variance) was applied. The results indicated that the differences between 
mean weights are not statistically significant (F̂ < F₀.₀₅), and the observed variations 
are random. These findings are consistent with the characteristics of the Țurcană 
breed, where maternal genetic influence is stronger, ewe nutrition during gestation 
plays an essential role, and management conditions directly affect fetal development. 
Within Bîrjoveanu Farm, based on the analyzed data, it can be concluded that males 
do not significantly influence the birth weight of lambs, in accordance with the 
specific characteristics of the Țurcană breed. 

 

 

STUDY ON REWARDING HUMAN RESOURCES  

BASED ON PERFORMANCE 
STUDIU PRIVIND RECOMPENSAREA RESURSEI UMANE  

ÎN FUNCȚIE DE PERFORMANȚE 

ȚURCANU LIDIA 
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The study aims to analyze the importance of employee evaluation and reward 

systems within a unit operating in the tourism and public catering sector. The case 

study was conducted at the Popasul Cucorani guesthouse in Botoșani County, which 

employs 100 staff members according to the staffing plan and organizational chart 

that illustrate the hierarchical structure and the roles of each employee. Within the 

study, the main criteria for evaluating employee performance are analyzed, adapted 

to the specific nature of tourism activities. These include: the quality of services 

provided to customers (promptness, friendliness, professionalism), work efficiency 

(service time, task completion), customer satisfaction levels, teamwork ability, and 

compliance with internal rules and quality standards. Based on these criteria, the 

guesthouse implements various evaluation methods, such as periodic assessments 

conducted by the manager, customer feedback (reviews), employee self-assessment, 

and analysis of performance indicators (e.g., number of customers served, 

complaints). The study also highlights methods of rewarding human resources, both 

through direct and indirect financial means. Direct financial rewards include: 

differentiated base salary, performance bonuses, occasional bonuses, commissions, 

and profit sharing. Indirect financial rewards consist of: meal vouchers, vacation 

vouchers, transportation reimbursement, additional days off, and opportunities for 

professional development. In conclusion, the paper emphasizes that implementing 

an efficient performance evaluation and reward system significantly contributes to 

increasing employee motivation, improving service quality, and ensuring the 

sustainable development of the organization. 

 

 

THE COMPARATIVE STUDY OF THE ORGANIZATION OF 

TWO TOURIST ACCOMMODATION STRUCTURES WITH 

FUNCTIONS OF ACCOMMODATION AND  

PUBLIC FOOD SERVICES 
STUDIUL COMPARATIV PRIVIND ORGANIZAREA A DOUĂ STRUCTURI 

DE PRIMIRE TURISTICĂ CU FUNCȚIUNE DE CAZARE ȘI ALIMENTAȚIE 

PUBLICĂ 

 

GEANA EDUARD-GABRIEL 
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SCIENTIFIC COORDINATOR: Assoc. Prof.  Mihaela IVANCIA, PhD 

 

The scope of this scientific thesis is represented by the comparative analysis 

of the way of organizing and functioning of two separate representative structures of 

accommodation and catering, in order to establish particularities and differentiating 

elements. Within the research, two accommodation facilities classified as 4-star 

hotels in the city of Iași, namely Grand Hotel Traian and Hotel Unirea were subjected 

to analysis. In regards to the organizational structure, Hotel Unirea’s organizational 

chart stands out due to it’s high level of complexity, driven both by the variety and 
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their number of departments- specifically 9, in comparison to Grand Hotel Traian, 

where the structure is simplified, therefore, the hotel operates with only 5 

departments. Furthermore, there are considerable differences in accommodation 

capacity: Hotel Unirea offers a superior number of rooms-110, and single rooms, 

double rooms and apartments are included, while Grand Hotel Traian has a capacity 

of only 68 rooms, featuring a diverse range of single, double, double deluxe, suite 

deluxe and apartments. In conclusion, the comparative study conducted between the 

two Grand Hotel Traian and Hotel Unirea, highlights that the efficient organization 

of the accommodation structures and food structures is closely dependent on the 

dimensions of the unit, the complexity of services that are offered and the Human 

Resources. The differences identified in regards to the organizational structures and 

accommodation capacity reflect distinct managerial strategies, adapted to each unit’s 

positioning within the tourism market. 

 

 

STUDY ON THE INFLUENCE OF COGNITIVE PROCESSES 

ON CULINARY ART AS A LINK BETWEEN 

NEUROGASTRONOMY AND CONSUMER FOOD 

PREFERENCES 
STUDIU PRIVIND INFLUENȚA PROCESELOR COGNITIVE ASUPRA 

ARTEI CULINARE  CA LEGĂTURĂ ÎNTRE NEUROGASTRONOMIE ȘI 

PREFERINȚELOR ALIMENTARE ALE CONSUMATORILOR 
 

BÂRSAN VASILICĂ, FOTEA LENUȚA  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Lenuța FOTEA, PhD 
 

Neurogastronomy is the scientific field that studies how the brain perceives 

the eating experience. It combines knowledge from neurology, psychology, and 

gastronomy to understand how the senses influence the way we perceive food. Taste 

does not depend only on the tongue, but also on smell, sight, hearing, and even 

texture. The brain integrates all this information to create the complete experience 

of taste. Memories and emotions play an important role in how food is perceived. 

Neurogastronomy is also used in medicine to help people who have lost their sense 

of taste or smell. Research in this field can contribute to improving nutrition and 

health. Chefs sometimes use the principles of neurogastronomy to create more 

intense culinary experiences. Studies show that sounds or the environment in which 

food is consumed can influence how dishes are perceived from a psychosensory 

point of view. The field was popularized by researchers interested in the connection 

between the brain and gastronomy. Neurogastronomy helps us understand why we 

prefer certain foods. It also explains why the same food can taste different in 

different situations. In conclusion, neurogastronomy shows that taste is the result of 

a complex collaboration between the senses and the brain.  Neurogastronomy 

represents a path toward the new cuisine of the future. 
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STUDY ON THE GASTRONOMIC EXPLORATION INTO 
THE WORLD OF MICHELIN-STARRED RESTAURANTS 

STUDIU PRIVIND INCURSIUNEA GASTRONOMICĂ ÎN LUMEA 
RESTAURANTELOR CU STELE MICHELIN 

 

CHELARAȘU MĂDĂLINA-ELENA, FOTEA LENUȚA 
Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Lenuța FOTEA, PhD 
 

The paper presents aspects regarding the importance of high-level 
gastronomy within restaurants awarded by the Michelin Guide, considered among 
the most prestigious in the world. Its aim is to highlight the criteria for awarding 
Michelin stars, as well as the characteristics that define the restaurants that obtain 
this distinction. Furthermore, the paper explores the unique world of leading 
Michelin-starred restaurants and analyzes the impact these distinctions have on their 
reputation, development, and success. In conclusion, high-level gastronomy 
represents a defining element of Michelin-awarded restaurants, supported by 
rigorous standards and constant excellence. Michelin stars not only confirm the 
quality and uniqueness of the culinary experience, but also contribute significantly 
to strengthening the reputation and long-term success of these restaurants. 
 

 
 

STUDY ON THE METHOD OF OBTAINING AND 
QUALITATIVE CHARACTERISTICS OF THE PRODUCT 

SACAKLI POĞAÇA 
STUDIUL PRIVIND MODUL DE OBȚINERE ȘI CARACTERISTICILE 

CALITATIVE ALE PRODUSULUI SACAKLI POĞAÇA 
 

IRIMIA ANA-VALENTINA,  
UNGUREANU CONSTANTIN BOGDAN, FOTEA LENUȚA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATOR: Lect. Lenuța FOTEA, PhD 

 

The purpose of this study is to present the process of obtaining and qualitative 
(sensory) analysis for Sacaklı Poğaça, a traditional Turkish bakery product. The 
study was carried out in a public catering unit within SINOP University, Turkey, 
within the framework of an Erasmus program where we had the opportunity to carry 
out our specialized practice and where we studied the promotion method and the 
traditional cuisine of that unit. The main objective is to present the technological 
flow of obtaining the Sacaklı Poğaça preparation, including the selection of 
ingredients, the preparation of the dough and the cooking methods. The second 
direction of the study aimed at the sensory evaluation of the product obtained 
through a systematic method that involves the evaluation of its characteristics 
through receptors. The study showed that Sacaklı Poğaça is a pastry product specific 
to Turkish cuisine highly appreciated for its light texture and the versatility of the 
fillings used. 
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STUDY ON THE SPECIFIC ELEMENTS OF GREEK 

GASTRONOMY 
STUDIU PRIVIND ELEMNTELE SPECIFICE 

 ALE GASTRONOMIEI GRECEȘTI 
 

LECHEA ANDREA-ALESSANDRO, FOTEA LENUȚA  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Lenuța FOTEA, PhD 

 

The aim of the work was to highlight the specifics of Greek culinary 

traditions, considered an important model of Greek cultural identity. Greek 

gastronomy is the result of a long evolution, with historical roots in the period of 

ancient civilization with influences of Byzantine and Ottoman culture, and the 

interaction with a series of geographical and climatic factors. The study analyzed the 

main basic raw materials used in Greek gastronomy as well as some representative 

traditional dishes, highlighting the method of preparation and their cultural 

significance. Another aspect studied is the Mediterranean style of eating used, in 

which tradition and nutrition play an essential role for health and socialization. Greek 

gastronomy is not only a food necessity, but also a social experience, based on 

hospitality. In conclusion, the paper highlights the fact that Greek cuisine represents 

a harmonious combination of history, tradition, taste and direct health benefits, being 

highly appreciated internationally. 

 

 

 

STUDY ON THE INFLUENCE OF RED LENTIL (LENS 

CULINARIS) ADDITION ON THE QUALITY OF CULINARY 

PREPARATIONS MADE FROM MINCED MEAT 
STUDIU PRIVIND INFLUENȚA ADAOSULUI DE LINTE ROȘIE (LENS 

CULINARIS) ASUPRA CALITĂȚII PREPARATELOR CULINARE 

OBȚINUTE DIN CARNE TOCATĂ 

 

LUPU DELIA-GEORGIANA, FOTEA LENUȚA  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Lenuța FOTEA, PhD 

 

Culinary products made from minced meat are widely consumed by 

consumers, which is why researchers and food technologists are interested in finding 

solutions to protect consumer health and obtain functional food products. In this 

study, the way in which the addition of red lentil flour in different proportions can 

influence the quality of culinary products obtained from minced meat was 

investigated. The use of red lentil flour as a functional ingredient contributes to 

stabilizing the composition, increasing water-holding capacity, improving texture, 
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taste, and the nutritional value of the final product, as well as increasing the dietary 

fiber content. The research shows that red lentil flour can improve the technological 

properties and nutritional value of meatballs, contributing to a higher fiber content 

and a better texture. In conclusion, the study highlights that the use of legume flours 

in the technology of minced meat products can lead to the production of healthier 

foods with higher nutritional value and improved technological properties. 

 

 

 

 

 

TECHNOLOGICAL FLOW FOR OBTAINING COTTAGE 

CHEESE USED IN A SPECIALIZED UNIT 
FLUXUL TEHNOLOGIC DE OBȚINERE A BRÂNZEI DE VACI UTILIZAT 

ÎNTR-O UNITATE DE PROFIL 
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SCIENTIFIC COORDINATOR: Lect. Bogdan-Vlad AVARVAREI, PhD 

 

The paper presents the technology of obtaining cottage cheese in a milk 

processing unit, highlighting the main stages of the technological flow and the 

factors that influence the quality and safety of the finished product. General aspects 

of cottage cheese are addressed, such as classification, nutritional value, sensorial 

and physico-chemical characteristics, as well as the raw materials used. The study 

includes an analysis of the technological flow of production, with a description of 

the stages, quality control methods and food safety measures, including the 

identification of critical control points. The conclusions emphasize the importance 

of respecting the technological flow to obtain a safe, quality product, according to 

consumer requirements and the legislation in force 
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THE INFLUENCE OF DIFFERENT PRESERVATION 

METHODS ON THE CHEMICAL COMPOSITION AND 

SENSORY CHARACTERISTICS OF APRICOTS PRODUCTS 
INFLUENȚA DIFERITELOR PROCEDEE DE CONSERVARE  

ASUPRA COMPOZIȚIEI CHIMICE  

ȘI CARACTERISTICILOR SENZORIALE ALE CAISELOR 

 

APETREI MARIA-DENISA  
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Prof. Liviu-Mihai IRIMIA, PhD, 

Asist. Ioana BUȚERCHI, PhD 

 

Apricots are a fruit variety with significant economic value due to their rich 

content of vitamins, minerals, and bioactive compounds with antioxidant properties, 

which provide them with important nutritional qualities. Additionally, they are 

distinguished by appreciated physicochemical and sensory characteristics, being 

highly sought after both for fresh consumption and in processed forms such as jam, 

jelly, compote, dried fruit, or nectar. This study aims to investigate the impact of 

preservation methods on the chemical composition and sensory characteristics of 

apricot-derived products. The research focuses on the quality analysis of nine 

processed apricot products, classified into five distinct categories: jam, jelly, 

compote, dried fruit, and nectar. Regarding the diversity of the product range, a study 

was conducted on the share of each product in the commercial offer, revealing that 

jelly (26%) and jam (26%) dominate the market, while compote (13%) holds the 

smallest share. From a physicochemical perspective, the following parameters were 

determined: soluble dry matter, titratable acidity, moisture, real acidity (pH), and 
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total dry matter. The results revealed fluctuations in the main analyzed parameters: 

soluble dry matter content varied between 17.62ºBx (Nectar) and 63.37ºBx 

(Homemade Jam), titratable acidity ranged from 0.51g malic acid/100g (Homemade 

Compote without sugar) to 3.24g malic acid/100g (Homemade Jelly), pH ranged 

from 3.60 (Homemade Jam) to 4.50 (Dried Apricots), moisture fluctuated between 

14.37% (Homemade Jam) and 85.65% (Nectar), while total dry matter ranged from 

14.35% (Nectar) to 85.63% (Homemade Jam). Sensory assessment of apricot 

products confirmed a preference for artisanal variants, which stood out through 

superior chromatic attributes, flavor balance, and optimal consistency, leading the 

overall acceptability ranking. The results suggest that the analyzed products comply 

with both the physicochemical and organoleptic characteristics described in the 

scientific literature, as well as the technical specifications required by the current 

legislation. 

 

 

CHANGES IN PHYSICOCHEMICAL AND SENSORY 

PROFILES OF FRUIT PRODUCTS DURING 

PRESERVATION BY ARTIFICIAL ACIDIFICATION 
EVOLUȚIA PARAMETRILOR BIOCHIMICI SI ORGANOLEPTICI PE 

PARCURSUL CONSERVĂRII PRIN ACIDIFIERE ARTIFICIALĂ A 

FRUCTELOR 
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Asist. Ioana BUȚERCHI, PhD 

 

To overcome the rapid spoilage of fresh horticultural products, artificial 

acidification is employed as a key preservation method. The present research 

assesses the impact of this process on the quality of fruit-based products, focusing 

on the evolution of their physicochemical and sensory profiles. The study included 

the evaluation of six samples of acidified fruits (apples, pears—two varieties, 

quinces, plums, and grapes), obtained through traditional processing techniques. The 

samples were prepared and analyzed in the laboratories of the Horticultural Research 

Center within the University of Life Sciences in Iași.To assess product quality, 

physicochemical determinations were carried out, including soluble solids content 

(°Bx), total acidity (g/L acetic acid), pH, moisture, total dry matter content, and salt 

concentration. The organoleptic analysis focused on evaluating the overall 

appearance of the samples, as well as their color, aroma, taste, and texture after the 

acidification process. The acidification process induced physicochemical changes 

based on diffusion and osmosis phenomena, and the results confirmed the 

compliance of the products with quality standards. The indicators determined for the 
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acidified fruits—soluble dry matter (6.97–15.37°Bx), titratable acidity (0.19–0.26 g 

acetic acid/100 g), and pH (3.5–3.9), correlated with moisture (83–88%) and salt 

concentration ranging between 1.58 (minimum value recorded in plums) and 1.95 

(maximum value recorded in Bergamot pear)—attest to optimal microbiological 

stability and a balanced biochemical profile. Within the sensory analysis, table 

grapes were the most appreciated products, obtaining a score of 9.57 and standing 

out due to their superior qualities, while Williams pear, with a score of 8.28, was 

among the less appreciated products. Consumer acceptability of this reinterpretation 

of artificially acidified products was generally high, with the obtained scores 

indicating a favorable perception and a good level of appreciation, with minor 

variations in evaluation. 

 

 

STUDY ON THE PHYSICO-CHEMICAL AND 
ORGANOLEPTIC CHARACTERISTICS OF PLUM-

DERIVED PRODUCTS 
STUDIUL PRIVIND CARACTERISTICILE FIZICO-CHIMICE ȘI 
ORGANOLEPTICE ALE PRODUSELOR DERIVATE DIN PRUNE 
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Plums are fruits with a high nutritional value due to their rich content of 

vitamins, minerals, and bioactive compounds with antioxidant properties. They are 
consumed both fresh and as processed products such as compote, plum butter 
(magiun), jam, or dried fruits. The present study aims to evaluate the quality of plum-
derived products through the analysis of their physico-chemical and sensory 
characteristics. The research was carried out on eight types of products, of which 
five were commercial products and three were homemade, belonging to the 
categories of compote, plum butter, jam, and dried fruits, the latter originating 
exclusively from commercial sources. The physico-chemical determinations 
included parameters such as soluble dry matter, titratable acidity, moisture content, 
pH, and total dry matter. The sensory assessment indicated that the plum compote 
recorded the highest mean score, reaching a value of 9.29. The lowest average score 
was recorded for commercial plum butter (6.91), for which the lowest score was 
attributed to the taste attribute. The results highlight differences in quality between 
commercial products and those obtained under homemade conditions. In conclusion, 
the obtained results emphasize the influence of the processing method and product 
origin on the physico-chemical and sensory characteristics of plum-derived 
products, highlighting the importance of technological processes in determining 
their quality and consumer acceptability. 
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OF OBTAINING FRUIT WINES (ARONIA) 
STUDII PRIVIND TEHNOLOGIA DE OBȚINERE A VINURILOR DIN 

FRUCTE (ARONIA) 
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Fruit wines represent an important alternative in the diversification of 

fermented beverages due ti their nutritional and functional properties. Aronia 

(Aronia melanocarpa) is recognized for its high content of polyphenols, antioxidants 

and vitamins, which makes it a valuable raw material for obtaining beverages with 

potential heath benefits. The aim of this study was to present the technological 

process involved in the production of aronia wine using aronia juice as the primary 

raw material. The technological process included several stages, such as inoculation 

of the wort with Saccharomices cerevisiae yeast, alcoholic fermentation, wine 

filtration and maturation. The use of aronia juice instead of fresh fruit simplifies the 

technological process and ensures better control of fermentation conditions. The 

wine obtained is characterized by an intense dark color, a specific flavor and 

physical-chemical properties that are particular to its type. The results highlight the 

potential of chokeberry juice as an alternative raw material for the production of fruit 

with distinct sensory and nutritional characteristics. 

 

 

TECHNOLOGY OF MANUFACTURING SWISS CHEESE IN 

DANY LILY CO.LTD. – NEAGRA ȘARULUI 
TEHNOLOGIA DE FABRICAȚIE A BRANZEI ȘVAIȚER APLICATA LA 

DANY LILY SRL - NEAGRA ȘARULUI 

 

IORDACHE PAULA  
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SCIENTIFIC COORDINATOR: Prof. Marius Giorgi USTUROI, PhD 

 

In recent years, more and more producers in Suceava County are trying to 

bring back to consumers' attention the Swiss-type cheeses, which were the emblem 

of the former dairy processing plant in Vatra Dornei. Among these units is Dany 

Lily SRL from Neagra Șarului, which supplies consumers with various dairy 

products obtained solely from the milk of animals raised on the local mountain 

pastures. The study aimed at the qualitative analysis of the milk used as raw material 
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by the mentioned unit, highlighting the peculiarities of the technological flow, as 

well as the quality conditions of the finished product. Our investigations have 

highlighted that the unit uses milk of the highest quality and adheres to all 

operational parameters specific to the technology for producing Swiss cheese, so the 

quality indicators of the final product exceed the levels specified in the product 

standard. The results obtained highlight the interdependence between the raw 

material and the manufacturing technology and its effect on the quality, stability, 

and conformity of the final product. 

 

 

STUDY ON THE IMPACT OF DIETARY FIBER  

ON HUMAN HEALTH 
STUDIU PRIVIND IMPACTUL FIBRELOR ALIMENTARE ASUPRA 

ORGANISMULUI UMAN 
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Asist. Mădălina MATEI, PhD 

 

Given the current shift toward ultra-processed foods, adequate dietary fiber 

intake is essential for maintaining gastrointestinal health and preventing metabolic 

disorders. This study aims to evaluate the effects of dietary fiber on digestive 

function and to assess population knowledge and consumption behavior regarding 

fiber intake. The research adopts a mixed approach, combining a literature review 

with a questionnaire analysis. Data were collected through an online survey targeting 

sociodemographic characteristics, dietary habits, level of knowledge about dietary 

fiber, and perceived barriers to adequate consumption. The literature highlights a 

direct relationship between fiber intake, hydration, and digestive health. 

Questionnaire results reveal a discrepancy between theoretical knowledge and actual 

practices. The main barriers identified include lack of time for meal preparation, 

sensory preferences, and digestive discomfort associated with improper 

consumption. Only 18% of respondents demonstrated a clear understanding of 

dietary fiber, while approximately 72% reported low or occasional consumption of 

fiber-rich foods. These findings emphasize the need to improve nutritional education 

and awareness. A better understanding of consumer behavior may support the 

development of effective dietary strategies and fiber-rich products adapted to 

modern lifestyles. 
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VALUATION OF PROTEIN QUALITY AND NUTRITIONAL 
PROPERTIES OF LIPIDS IN FISH MEAT 

EVALUAREA CALITĂȚII PROTEINELOR ȘI SANOGENITĂȚII 
LIPIDELOR DIN CARNEA DE PEȘTE 

 
DUCA ELENA-DARIA  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATORS: Prof. Daniel SIMEANU, PhD, 

Asist. Mădălina MATEI, PhD\ 
Fish meat has an important role in human nutrition due to its high nutritional 

value, mainly attributed to high-quality proteins and lipids with health-promoting 
properties. This study aims to evaluate protein quality and the nutritional properties 
of lipids through the analysis of amino acid composition and fatty acid profile, 
including their impact on human health. The research is based on data synthesis from 
specialized literature, focusing on the nutritional characteristics of proteins from 
different fish species and the specific features of the lipid fraction. Protein quality 
was assessed using specific indices such as the essential amino acid index, biological 
value, and nutritional index. Lipid analysis focused on polyunsaturated fatty acids 
from the Ω-3 and Ω-6 series, with particular emphasis on eicosapentaenoic acid 
(EPA) and docosahexaenoic acid (DHA).  The results indicate that fish proteins 
have a well-balanced amino acid profile, with adequate essential amino acid content, 
conferring high biological value compared to other protein sources. Fish lipids are 
characterized by a high content of Ω-3 polyunsaturated fatty acids, which have 
beneficial effects on cardiovascular health. The analysis also highlights the 
importance of fatty acid ratios and specific lipid indices in evaluating the health 
impact of fish consumption. Incorporating it into a balanced diet represents an 
effective nutritional strategy for promoting health and preventing various 
pathologies. 
 
 

RESEARCH ON THE INFLUENCE OF ADDING PSYLLIUM 
AND OAT FIBER ON THE SENSORY PROPERTIES OF 

CHICKEN MEATBALLS 
CERCETĂRI PRIVIND INFLUENȚA ADAOSULUI DE FIBRE DE 

PSYLLIUM ȘI OVĂZ ASUPRA PROPRIETĂȚILOR SENZORIALE ALE 
CHIFTELELOR DIN CARNE DE PUI 

 
CHIPARĂ GABRIEL 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATORS: Prof. Paul Corneliu BOIȘTEANU, PhD 

Assist. Cătălin CIOBOTARU, PhD 
 

Increasing attention is being paid in the meat processing industry to the 
development of innovative products that preserve desirable sensory quality. In this 
context, dietary fibers have gained interest in meat product formulation due to their 
technological role, particularly their influence on texture, water retention, and 
product structure, with possible consequences for sensory perception. The aim of 
this study was to investigate the influence of psyllium and oat fiber addition on the 
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sensory properties of chicken meatballs. Experimental variants were formulated by 
incorporating each fiber type at concentrations of 3% and 6%, alongside a control 
sample without fiber addition. Sensory evaluation was carried out using classical 
and rapid sensory methods, namely Quantitative Descriptive Analysis (QDA) and 
Check-All-That Apply (CATA), while Principal Component Analysis (PCA) and 
Preference Mapping (PrefMap) were used as multivariate tools for data 
interpretation and consumer preference assessment, in order to determine the 
sensory suitability of the developed variants. 

 
 

RESEARCH ON THE IMPACT OF THE ADDITION OF 
HEMP POWDER ON THE SENSORY QUALITY AND 

ACCEPTABILITY OF EMULSIFIED MEAT PRODUCTS 
CERCETĂRI PRIVIND IMPACTUL ADAOSULUI DE PUDRĂ DE CÂNEPĂ 

ASUPRA CALITĂȚII SENZORIALE ȘI ACCEPTABILITĂȚII PRODUSELOR 
DIN CARNE EMULSIONATĂ 

 
ZBARNEA TOADER-ȘTEFAN  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATORS: Prof. Paul Corneliu BOIȘTEANU, PhD 

Assist. Cătălin CIOBOTARU, PhD 
 

The sensory quality of meat products plays an important role in consumer 
acceptance and market success, especially in reformulated products containing 
unconventional ingredients. At the same time, consumers are showing growing 
interest in novel meat products with innovative ingredients and distinctive sensory 
characteristics. In this context, hemp powder may be regarded as an innovative 
ingredient capable of influencing the sensory profile and acceptability of meat 
products. The aim of this study was to investigate the effect of hemp powder addition 
on the sensory quality and acceptability of emulsified meat rolls with meat-based 
filling. Experimental variants were prepared using pork and chicken in order to 
assess the influence of meat type on the sensory profile of the products. Hemp 
powder was incorporated into the filling at levels of 2% and 4%, and the samples 
were compared with control variants. Sensory evaluation included hedonic tests, 
QDA, CATA, PCA, and PrefMap, enabling a comprehensive and in-depth 
investigation of sensory perception and consumer response. The results highlighted 
the influence of both hemp powder addition and meat type on product perception 
and allowed the identification of the most acceptable formulation. 
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ASSESSMENT OF NUTRITIONAL VALUE AND FOOD 

ADDITIVE CONTENT IN SELECTED PORK PÂTÉS 
STUDIU PRIVIND VALOAREA NUTRITIVĂ ȘI CONȚINUTUL ÎN ADITIVI 

ALIMENTARI A UNOR PRODUSE DIN CATEGORIA PATEURI DE PORC 

 

TENCARIU DRAGOȘ, URSU KARLA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Cristina Gabriela RADU-RUSU, PhD 

 

Pork pâtés are widely consumed processed foods, valued for their affordability, 

energy content, and sensory characteristics. Food additives play a key role in their 

production, contributing to improvements in texture, stability, color, flavor, and shelf 

life. This study aimed to assess the nutritional value and to identify the main food 

additives used in pork pâtés, their technological functions, and current reformulation 

trends towards healthier products. A total of seven commercially available pork pâté 

products were analyzed in terms of nutritional composition and additive content. The 

energy values ranged from 141 kcal/100 g (Tomis pâté) to 256 kcal/100 g (Tulip pâté). 

Protein content also showed variation, from 9 g/100 g to 13 g/100 g. The analysis of 

additives revealed the presence of colorants, flavor enhancers, gelling agents, 

stabilizers, thickeners, emulsifiers, texturizing agents, antioxidants, and preservatives. 

Significant differences were observed among the analyzed products in both nutritional 

composition and additive profiles. However, sodium nitrite (E250) was identified in all 

samples. These findings highlight variability in product formulation and emphasize the 

importance of reformulation strategies aimed at improving the nutritional quality and 

safety of processed meat products. 

 

 

COCHINEAL RED COLORANT (E120)  

IN THE FOOD INDUSTRY: HISTORICAL OVERVIEW  

AND CURRENT PERSPECTIVES 
UTILIZAREA COLORANTULUI ROȘU DE COȘENILĂ (E120)  

ÎN INDUSTRIA ALIMENTARĂ: SCURT ISTORIC  

ȘI PERSPECTIVE ALE UTILIZĂRII ACTUALE 

 

URSU KARLA, TENCARIU DRAGOȘ 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS:  
SCIENTIFIC COORDINATOR: Lect. Cristina Gabriela RADU-RUSU, PhD 

 

Color plays a crucial role in the food, cosmetic, and textile industries, 

significantly influencing consumer perception and product acceptability. Among 

natural red colorants, cochineal-derived compounds, obtained from the insect 

Dactylopius coccus, represent an important category widely used for centuries. The 



144 

pigment, known as carmine or carminic acid, provides an intense and stable red 

coloration to a variety of products. In the context of increasing consumer demand 

for natural ingredients, carmine has gained renewed attention as an alternative to 

synthetic colorants. Its technological advantages include high stability to heat and 

light, low toxicity, and the ability to confer a natural and visually appealing color to 

food products. Despite these benefits, the use of carmine remains controversial due 

to its animal origin, which limits its acceptance among vegetarian and vegan 

consumers. Furthermore, cases of allergic reactions have been reported, leading to 

strict labeling requirements in food products. Overall, the use of cochineal-derived 

colorants reflects the balance between technological functionality, consumer 

perception, and regulatory requirements, highlighting the need for transparent 

labeling and continued evaluation of their safety and acceptability. 

 

 

 

CHITOSAN-BASED COMPOSITE FILMS WITH SUMAC AND 

SILVER NANOPARTICLES FOR ACTIVE FOOD PACKAGING 
FILME COMPOZITE PE BAZĂ DE CHITOSAN, SUMAC ȘI NANOPARTICULE 

DE ARGINT PENTRU AMBALAJE ALIMENTARE ACTIVE 

 

DOROHOI ANDRADA-ANASTASIA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Assoc. Prof.  Ana CAZACU, PhD 

 

In the context of growing interest in sustainable and intelligent food 

packaging, natural biopolymers are promising alternatives to conventional materials. 

Chitosan, a biodegradable and biocompatible polysaccharide, exhibits intrinsic 

antimicrobial properties and a good film-forming ability. Sumac, rich in phenolic 

compounds such as anthocyanins and tannins, provides antioxidant activity and pH-

dependent color changes, enabling its use as a natural freshness indicator. Silver 

nanoparticles (AgNPs), synthesized by a green method using aqueous green tea 

extract, display antimicrobial activity. Chitosan-based films were prepared in four 

formulations: chitosan, chitosan-sumac, chitosan-AgNPs, and chitosan-sumac-

AgNPs. The aim of the study was to evaluate the optical properties of these films by 

colorimetric, refractometric and UV-Vis spectrometric measurements. The addition 

of sumac and AgNPs influenced color parameters, transparency, and light 

absorption. The pH-responsive behavior of sumac-containing films highlights their 

potential as intelligent indicators of food freshness. Furthermore, the synergistic 

antioxidant and antimicrobial effects support their application as active packaging 

materials. These results demonstrate the potential of such composites for developing 

eco-friendly food packaging aimed at enhancing food safety and shelf-life. 
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ANALYSIS OF TOURIST CIRCULATION  

IN AGROTOURISM GUESTHOUSES IN SUCEAVA 

COUNTY, DURING 2015-2024 
ANALIZA CIRCULAȚIEI TURISTICE ÎN PENSIUNILE AGROTURISTICE 

DIN JUDEȚUL SUCEAVA, ÎN PERIOADA 2015-2024 

 

BUTNĂRICĂ ANDREI 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Assoc. Prof.  Cristina SIMEANU, PhD 

 

The analysis of the absolute and relative dynamics of the operating 

accommodation capacity in agro-tourism guesthouses in Suceava County 

highlighted the fact that the number of bed-days increased constantly during the 

analyzed period (2015-2024), with the exception of 2020 (pandemic year) when it 

decreased by approximately 31% compared to the previous year, but at the end of 

the analyzed period (2024) there was an increase of 44.43% compared to the base 

year (2024). Overall, the operating accommodation capacity registered a relative 

increase of 4.16%. The net utilization index of the operating accommodation 

capacity varied between 18.35% (in 2015 and 2024) and 27.22% (in 2019). The 

dynamics of arrivals and overnight stays, as well as the analysis of the average length 

of stay in agrotourism guesthouses in Suceava County, shows that, in the analyzed 

period 2015-2024, arrivals recorded a relative increase of 8.80%, overnight stays 

recorded a relative increase of 8.71% and the average length of stay recorded values 

that varied between 2.13 and 2.33 days. 

 

 

ANALYSIS OF TOURIST CIRCULATION IN THE 

ECOTOURISM DESTINATION ECO MARAMUREȘ,  

DURING THE PERIOD 2015-2024 
ANALIZA CIRCULAȚIEI TURISTICE ÎN DESTINAȚIA ECOTURISTICĂ 

ECO MARAMUREȘ, ÎN PERIOADA 2015-2024 

 

CHELARU ROBERT 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Assoc. Prof.  Cristina SIMEANU, PhD 

 

The analysis of the absolute and relative dynamics of the operating 

accommodation capacity in the localities that make up the Eco Maramureș 

ecotourism destination highlighted the fact that the number of bed-days increased 

constantly during the analyzed period (2015-2024), with the exception of 2020 

(pandemic year) when it decreased compared to the previous year by approximately 

22%, but at the end of the analyzed period (2024) there was an increase of 233.98% 

compared to the base year (2024), overall, a relative increase of 14.56% was 
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recorded. The net utilization index of the operating accommodation capacity varied 

between 10.59% (in 2020) and 12.80% (in 2016), with the lowest efficiency of the 

use of accommodation spaces being recorded in 2020 (pandemic year). The 

dynamics of arrivals and overnight stays, as well as the analysis of the average length 

of stay in the localities that make up the Eco Maramureș ecotourism destination 

(Budești, Călinești, Desești and Ocna Șugatag), shows that, in the analyzed period 

2015-2024, arrivals recorded a relative increase of 15.37%, overnight stays recorded 

a relative increase of 15.51% and the average length of stay recorded an increase of 

only 1.38% in 2024 compared to the base year, 2015. 

 

 

STUDY ON THE MANAGEMENT OF THE URICANI 

FOREST PROTECTED AREA IN IAȘI COUNTY 
STUDIU PRIVIND MANAGEMENTUL ARIEI PROTEJATE PĂDUREA 

URICANI DIN JUDEȚUL IAȘI 

 

GANDORE DENISA-GEORGIANA, GLOD GEORGIANA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Assoc. Prof.  Cristina SIMEANU, PhD 

 

The Management Plan of the Uricani Forest Protected Natural Area 

(ROSCI0181) is an official document that establishes the necessary measures for its 

conservation and sustainable management. This management plan aims to maintain 

or improve the conservation status of the species and habitats for which it was 

designated. Uricani Forest in Iași County was declared a Natura 2000 site and covers 

114 hectares. The main types of protected habitats within the site are: Deciduous 

forests with dominant species of oak, beech and other deciduous trees; Beech forests 

and deciduous mixtures that support habitats for woodpeckers and other forest bird 

species; Forest meadows and clearings that allow the development of specific flora; 

Habitats of old forests and senescent trees; Arboretum and forest edges that 

constitute transition areas and shelter for small and medium-sized fauna. Uricani 

Forest is a valuable ecosystem that must be protected through efficient and 

responsible management. Through sustained efforts, this forest can be preserved for 

future generations, contributing to the ecological balance and sustainable 

development of the Iași metropolitan area. 
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STUDY ON THE DESIGN OF A WINE MAKING CENTER 
AND THE TECHNOLOGY OF MANUFACTURING RED 

WINES 
STUDIUL PRIVIND PROIECTAREA UNUI CENTRU DE VINIFICAȚIE ȘI 

TEHNOLOGIA DE FABRICARE A VINURILOR ROȘII 
 

TINCU TEODORA 
Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Cătălin – Emilian NISTOR, PhD 
 

Viticulture and winemaking are traditional fields of agriculture, with an 
important role in the agri-food economy, contributing to the valorization of grapes 
and the production of quality products. In the context of the modernization of the 
food industry, the design of efficient units and the use of high-performance 
technologies are essential for obtaining competitive wines. Red wines are 
distinguished by their complexity, sensory characteristics and maturation capacity, 
being influenced by the variety, pedoclimatic conditions and applied technology. 
The Merlot variety is appreciated for its adaptability, productivity and ability to 
produce balanced wines, with a pleasant aroma and harmonious taste. Designing a 
winemaking center with a capacity of 100 t/day involves establishing an optimal 
technological flow, choosing appropriate equipment and efficiently organizing the 
production process. This allows for reducing losses and maintaining the quality of 
the raw material. The paper aims to analyze the theoretical and practical elements of 
obtaining red wines from Merlot, aiming to optimize the technological process and 
ensure high-quality products, in conditions of economic efficiency and respect for 
the environment. 
 
 

TECHNOLOGY AND PROCESS CONTROL  

IN SUNFLOWER OIL PRODUCTION 
TEHNOLOGIA ȘI CONTROLUL OBȚINERII  

ULEIULUI DE FLOAREA-SOARELUI 

 

ACHIȚEI ELIZA, ANDREI GEORGIANA-DELIA,  

BUINCEANU CLAUDIU-MIHAI, FLOREA DANIELA  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Cătălin – Emilian NISTOR, PhD 

 

This presentation provides a comparative analysis of technologies used for 

obtaining sunflower oil, focusing on refined and cold-pressed products. It outlines 

the main stages of each process, emphasizing the differences between industrial 

refining and mechanical cold-press extraction. The refining process includes 

degumming, neutralization, bleaching, and deodorization, ensuring high purity, 

stability, and longer shelf life. In contrast, cold-pressed oil is produced at low 

temperatures, preserving natural compounds but exhibiting lower oxidative stability. 
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The presentation also highlights differences in technological flow schemes and 

processing conditions. Furthermore, it compares the physicochemical and nutritional 

properties of the final products. Cold-pressed oil retains higher levels of bioactive 

compounds, while refined oil offers improved clarity, neutral taste, and better 

suitability for high-temperature use. Overall, the study emphasizes the balance 

between nutritional value and technological stability, supporting informed choices 

for both industry and consumers. 

 

 

TECHNOLOGY AND QUALITY CONTROL  

OF CANNED FISH 
TEHNOLOGIA ȘI CONTROLUL CONSERVELOR DE PEȘTE 

 

ANDONIE ROBERTA MIHAELA, BRĂESCU MĂLINA PAULA, 

COȘERARIU BIANCA IOANA AURORA, DEMETERCĂ ANDREEA 

IOANA, GRĂDINARIU ANAMARIA EVELINA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Cătălin – Emilian NISTOR, PhD 

 

The aim of this presentation is to analyze the technology for producing 

canned fish and to evaluate the quality and safety characteristics of the final product. 

Fish is a highly perishable food, subject to rapid spoilage due to microbial activity, 

enzymatic reactions, and oxidative processes, which makes preservation essential in 

the food industry. Canning technology ensures extended shelf life, reduces seasonal 

waste, and allows product diversification through different covering media such as 

vegetable oils, tomato sauces, and brines. The study presents the general 

technological scheme for canned fish production, including raw material reception, 

sorting, washing, evisceration, thermal treatment, filling, sealing, sterilization, and 

storage. It further details the technological processes for canned fish in oil and pre-

smoked sardines in tomato sauce, emphasizing specific processing stages and 

conditions. A comparative analysis of these technological flows is carried out, 

highlighting differences in processing, preservation efficiency, and sensory 

outcomes. Additionally, the paper evaluates key quality characteristics such as 

nutritional value, texture, flavor, and safety parameters. A market study is also 

included, focusing on consumer preferences, which indicate a higher demand for 

sardines in oil due to their versatility, premium perception, and superior preservation 

qualities. 
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STUDY ON THE TECHNOLOGICAL PROCESS AND QUALITY 
ASSESSMENT OF BREAD ASSORTMENTS WITH FUNCTIONAL 

ADDITIVES: POTATOES, RYE, AND SEEDS 
STUDIU PRIVIND PROCESUL TEHNOLOGIC ȘI EVALUAREA CALITĂȚII 

UNOR SORTIMENTE DE PÂINE CU ADAOSURI FUNCȚIONALE: 
CARTOFI, SECARĂ ȘI SEMINȚE 

 
TIMIȘAG MARINELA-REBECA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATOR: Lect. Cătălin – Emilian NISTOR, PhD 

 
Bread is a fundamental food in human nutrition, possessing high biological 

value due to its content of complex carbohydrates, plant proteins, B-complex vitamins, 
and minerals. In modern baking, the quality of the final product is determined by the 
complex interaction between the basic raw materials and functional additives, such as 
potatoes, rye, or oilseeds, which enhance the nutritional and sensory profile. The present 
paper aims to evaluate the quality and technological parameters of three specialty 
bakery assortments: "Smaranda's Bread" with potatoes, "Round Rye Bread", and "Fine 
Gourmet Bread" with seeds, produced at the "Casa Pâinii" unit. The study focused on 
monitoring the technological flow, emphasizing the critical stages of fermentation and 
baking, and analyzing the impact of specific ingredients on the final product. The 
determinations targeted critical technological parameters, such as leavening duration, 
baking temperatures (220-230°C), and bread yield, correlated with the physico-
chemical characteristics of the dough. Sensory evaluation highlighted that "Smaranda's 
Bread" with potatoes stood out for its crumb freshness and high elasticity, obtaining 
superior scores for texture and overall appearance. In contrast, the "Round Rye Bread" 
recorded a higher crumb density, being appreciated for its intense aroma and specific 
taste, while the "Fine Gourmet" assortment was noted for the complex aromatic profile 
provided by the blend of flax and sunflower seeds. The results underscore clear 
differences in texture and volume between assortments with high hydration (potato) and 
those with a modified protein structure (rye). In conclusion, the obtained results 
emphasize the major influence of the type of additive and the optimization of the baking 
regime on the final product characteristics, highlighting the importance of adapting the 
kneading and fermentation processes according to the specifics of each recipe to 
guarantee quality and market acceptability. 

 
 

STUDY OF THE TECHNOLOGY 
FOR OBTAINING SPIRIT BEVERAGES 

STUDIUL PRIVIND TEHNOLOGIA DE OBȚINERE  
A BĂUTURILOR SPIRTOASE 

SURDU IOANA – DIANA 
Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Cătălin – Emilian NISTOR, PhD 
 

Vodka is a spirit drink obtained by distillation of ethyl alcohol of agricultural 
origin, followed by a refining process by filtration, usually with activated carbon, and 
possibly dilution with drinking water, until the final alcoholic strength is reached. By 
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its nature, vodka is a product that requires a rigorous selection of raw materials, the 
application of well-controlled technological processes and the observance of strict 
standards of ethanol purity and physico-chemical parameters.This paper aims to provide 
a clear and structured presentation of the technology of obtaining vodka, to highlight 
the critical factors that influence the quality of the product and to analyze in an applied 
manner the characteristics of a representative assortment on the Romanian market 
„Voronskaya Bio”. By addressing both the literature and the legislation in force, it aim 
at understanding how each technological stage contributes to defining the final profile 
of the drink and ensuring consumer safety. The working methodology involved an 
integrated approach, combining sensory analysis with physico-chemical expertise. The 
conformity assessment of the products followed purity and quality indicators such as 
alcoholic strength, acidity and the presence of volatile compounds (esteri and furfural) 
against the standards in force. 
 

 

STUDY ON THE IMPLEMENTATION OF ORGANIC 

FARMING SYSTEMS IN APICULTURE 
STUDIU PRIVIND IMPLEMENTAREA SISTEMELOR DE CREȘTERE 

ECOLOGICĂ ÎN APICULTURĂ 

 

SKOWRONSKI ANA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Assoc. Prof.  Alexandru USTUROI, PhD 

Lect. Mădălina Alexandra DAVIDESCU, PhD 

 

This study focuses on the implementation of organic farming systems in 

apiculture. Organic beekeeping has gained increasing attention due to its potential 

to improve environmental sustainability, bee health, and the quality of honey and 

other hive products. The research examines various management practices, 

including the use of organic feed, natural hive treatments, and environmentally 

friendly colony management techniques. Key challenges in adopting organic 

systems, such as cost, labor intensity, and regulatory compliance, are analyzed. The 

study also highlights the benefits of organic beekeeping, including reduced chemical 

exposure, improved biodiversity, and higher consumer trust in certified organic 

products. Moreover, the study emphasizes the role of policy support and knowledge 

transfer in promoting organic practices. The integration of traditional and modern 

techniques is shown to enhance productivity while maintaining ecological balance. 

Overall, the research underscores the importance of sustainable approaches in 

modern apiculture. The adoption of organic systems is not only a response to market 

demand but also a commitment to environmental stewardship and long-term bee 

colony health. This study provides a framework for beekeepers seeking to transition 

to organic methods effectively and sustainably. 
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EVENT ORGANIZATION STRATEGIES  

WITHIN COMPLEX ONYX SRL 
STRATEGII DE ORGANIZARE A EVENIMENTELOR  

ÎN CADRUL COMPLEX ONYX SRL 

HOREA DRAGOȘ  

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Assoc. Prof.  Alexandru USTUROI, PhD 

Lect. Mădălina Alexandra DAVIDESCU, PhD 

 

The hospitality industry represents an essential sector for the economic 

development of every country, while also serving as a bridge between people and 

cultures. Through this paper, we aimed to analyze the event organization strategies 

implemented within Complex Onyx SRL, highlighting the planning stages, the 

resources used, and their efficiency. The study emphasizes the particularities 

encountered within the analyzed unit and compares them with the theoretical aspects 

presented in specialized literature. The resources used and the efficiency of the 

strategies are also examined, identifying both strengths and areas that can be 

improved. The final part is dedicated to proposing solutions aimed at enhancing the 

activity carried out, in order to increase the quality of services, improve customer 

satisfaction, and attract a larger number of clients. 

 

 

STUDY ON ACCOMODATION AND FOOD SERVICES  
AT HOTEL UNIREA IASI 

STUDIU ASUPRA SERVICIILOR DE CAZARE ȘI RESTAURAȚIE LA 
HOTELUL UNIREA IAȘI 

 
MĂRGĂRINT LAVINIA-ȘTEFANA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 
SCIENTIFIC COORDINATORS: Assoc. Prof.  Alexandru USTUROI, PhD 

Lect. Mădălina Alexandra DAVIDESCU, PhD 
 

The paper analyzes the operations of the Unirea Hotel in Iași, a major 
landmark of hospitality in Moldova region. The study focuses on analyzing two 
essential components: the accommodation sector and the food and beverage sector. 
These were evaluated to highlight the decisive role they play in shaping an 
exceptional guest experience. The first part addresses accommodation services. It 
traces the guest’s journey from booking to departure, highlighting aspects related to 
the reception department’s activities, room types, and the diversity of offerings. The 
second part focuses on the food service sector. At this level, the operations of the 
Unirea Restaurant are analyzed, focusing on the culinary offerings and event 
organization. The overall conclusion of the study is that the success of hotel 
establishments is based on efficient organization and coordination. 
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PARTICULARITIES OF FOOD AND ACCOMMODATION 

SERVICES IN A SEASONAL TOURIST RECEPTION 

STRUCTURE 
PARTICULARITĂȚI ALE SERVICIILOR DE ALIMENTAȚIE SI CAZARE 

INTR-O STRUCTURĂ DE PRIMIRE TURISTICĂ SEZONIERĂ 

 

BUJOR PAUL CIPRIAN 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Assoc. Prof.  Alexandru USTUROI, PhD 

Lect. Mădălina Alexandra DAVIDESCU, PhD 

 

Through this study, we aimed to analyze how an agrotourism unit located in 

a peri-urban area, such as the Neptun Agrotourism Guesthouse in Miroslava, can 

adapt its service offerings according to the season. One of the main objectives was 

to examine the operational flow of the kitchen and restaurant, which primarily 

operates during the summer season to serve the recreational area. The research 

highlighted the transformation of the business model from a traditional guesthouse 

into a day relaxation center, where accommodation services become complementary 

to pool bar facilities. The methodology used was based on direct observation of how 

the menu is simplified to quickly respond to the demands of clients visiting the pool. 

The general conclusion emphasizes the importance of diversifying services 

to ensure profitability throughout the summer. Finally, a series of strategies for 

optimizing service time during peak client periods were proposed, thereby 

demonstrating the adaptability of modern agrotourism to the recreational needs of 

the urban public. 

 

 

HOT-SMOKED MACKEREL: COMPARATIVE QUALITY 

EVALUATION 
MACROU AFUMAT LA CALD: EVALUARE COMPARATIVĂ A CALITĂȚII 

 

IPATE ELIZA-ANDREEA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Assoc. Prof.  Alexandru USTUROI, PhD 

Eng. Ioana BOLOHAN 

 

Smoked fish is valued for its high nutritional value, distinctive taste, and extended 

shelf life. Hot smoking enhances sensory characteristics and ensures microbiological 

safety. Hot-smoked mackerel is widely available on the market, with quality varying 

across brands and producers. The purpose of this study is to comparatively evaluate 

the quality of hot-smoked mackerel from two different producers: Nautica (Lidl, 

Contimax S.A., Poland) and Ocean Fish S.R.L. (Romania, Auchan), in order to 

highlight potential differences and the degree of compliance with the information 
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declared by the producers. The study assesses product quality by analyzing several 

categories of properties. A general overview of the producers is provided, 

highlighting the origin of the products. The sensory evaluation includes the analysis 

of external appearance, texture, odor, and taste, with each criterion scored on a scale 

from 0 to 5. Physicochemical properties are investigated by determining the content 

of fat, salt, protein, and water, as well as the protein content of fish meat without 

connective tissue, using the Food Check device, along with pH measurement. The 

results are compared with the values declared on the labels. The analysis also 

includes the evaluation of packaging and labeling, as well as a price comparison. 

Finally, the study highlights differences in product quality and compliance, 

providing an overview of the quality level of hot-smoked mackerel available on the 

market. The comparative evaluation revealed quality differences between the two 

products, both sensory and physicochemical. Although both meet food safety 

standards and labeling requirements, their quality levels differ. These findings 

highlight the need to assess multiple parameters and show that product choice should 

not rely solely on price or brand. 

 

 

CANNED BEEF PRODUCTS: A COMPARATIVE 

EVALUATION OF QUALITY 
CONSERVELE DIN CARNE DE VITĂ: EVALUAREA COMPARATIVĂ A 

CALITĂȚII 

 

NEGURA LĂPUŞNEANU ÓDIN 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Assoc. Prof.  Alexandru USTUROI, PhD 

Eng. Ioana BOLOHAN 

 

Canned beef products are food items hermetically sealed and subjected to 

thermal processing, designed to ensure an extended shelf life. This process prevents 

the growth of microorganisms and guarantees food safety throughout storage and 

distribution. The importance of these products lies in their high nutritional value, as 

well as their strong acceptance among consumers.The present study aims to evaluate 

the overall quality of canned beef products through the analysis of physicochemical 

and sensory parameters. In this regard, indicators such as water content, collagen, 

protein, and fat levels, as well as the pH value of the product, were taken into 

consideration. In parallel, sensory analysis focused on texture, appearance, taste, and 

odor, providing relevant information regarding product acceptability. Additionally, 

the accuracy of labeling and the integrity of the packaging were assessed, along with 

a comparative price analysis among similar products. The results highlighted that 

price does not always reflect quality. For a comprehensive evaluation, the 

importance of correlating sensory analysis with physicochemical determinations was 

emphasized. 
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A STUDY ON THE APPLICATION OF STRATEGIC 

MANAGEMENT WITHIN A PUBLIC CATERING UNIT 
STUDIU PRIVIND APLICAREA MANAGEMENTULUI STRATEGIC ÎN 

CADRUL UNEI UNITĂȚI DE ALIMENTAȚIE PUBLICĂ 

 

PAVEL CRINA-GABRIELA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Dragoș LĂPUȘNEANU, PhD 

 

 

The purpose of this work is to highlight the role of strategic management in 

food service units, in a context characterized by intense competition and continuous 

changes in consumer preferences. Strategic management involves setting long-term 

objectives and identifying the strategies required to achieve them, based on the 

analysis of both the internal and external environment. Within this work, a PESTEL 

analysis is conducted for a food service unit named ”Restaurant Texas Grill ”. The 

PESTEL analysis allows the identification of the main external factors that may 

influence the activity of such a unit, namely political, economic, social, 

technological, environmental, and legal factors. Through this analysis, both 

opportunities and risks from the external environment can be highlighted, providing 

insight into how managerial strategies can be adapted to maintain competitiveness 

in the market. 

 

 

 

AN ANALYSIS OF QUALITY-RELATED COSTS 

WITHIN THE HORECA SECTOR 
ANALIZA COSTURILOR PRIVIND CALITATEA 

ÎNTR-O UNITATE DIN HORECA 

 

 

ENE ANCA-MIHAELA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATOR: Lect. Dragoș LĂPUȘNEANU, PhD 

 

Acoording to the specialized literature, costs are divided into prevention 

costs, appraisal costs and costs related to internal and external failures. Within the 

Panoramic Restaurant, there is a clear interest for prevention, achieved through staff 

training, sanitised spaces and supplier verification. From the perspective of non-

quality, several issues have been identified, such as incorrect orders, situations in 

which costumers were dissatisfied with the food and remade others all of which led 
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to financial losses and additional effort from the staff, as well as a negative impact 

on the unit’s image.Therefore, investments in prevention and control contribute to 

reducing defects, but the implementation of a Quality Management System could 

significantly decrease total costs while increasing customer satisfaction. 

 

 

EVALUATION OF THE QUALITY OF MILK INTENDED  

FOR THE PRODUCTION OF SWISS-TYPE CHEESE AND 

VALIDATION OF ITS PASTEURIZATION USING 

ENZYMATIC METHODS 
EVALUAREA CALITĂȚII LAPTELUI MATERIE PRIMĂ PENTRU 

OBȚINEREA BRÂNZEI DE TIP ȘVAIȚER ȘI VALIDAREA PASTEURIZĂRII 

ACESTUIA PRIN METODE ENZIMATICE 

 

RUSOI ADRIANA-DENISA 

Iași University of Life Sciences, Faculty of Food and Animal Sciences 

SCIENTIFIC COORDINATORS: Assoc. Prof.  Alexandru USTUROI, PhD 

Lect. Mădălina Alexandra DAVIDESCU, PhD 

 

This study focuses on the evaluation of the quality of milk intended for the 

production of Swiss-type cheese and the validation of its pasteurization using 

enzymatic methods.  Milk quality is a key factor influencing the safety and 

technological suitability of dairy processing. The assessment included 

physicochemical parameters such as fat content, protein content, acidity, and 

density, along with microbiological indicators relevant to hygiene and safety. These 

parameters are essential for determining the suitability of milk for further processing. 

Pasteurization was applied as a fundamental heat treatment to reduce microbial load 

while preserving the functional properties of milk. The efficiency of the 

pasteurization process was evaluated using enzymatic methods, particularly through 

the detection of alkaline phosphatase activity, a reliable indicator of adequate heat 

treatment. The absence of enzymatic activity confirmed proper pasteurization. 

 The study underlines the importance of using high-quality milk and properly 

controlled thermal processing. It also highlights the role of enzymatic tests as 

effective tools for verifying process efficiency. The findings support the 

implementation of strict quality control measures in dairy processing. Overall, 

ensuring both milk quality and correct pasteurization contributes to the production 

of safe dairy products. 
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3. Student Iarina TISESCU (4th year) - member 
 

 

SOME INDICES OF SAPROPHYTIC AND CONDITIONALLY 

PATHOGENIC MICROFLORA OF HEN EGGS 
 

SCORICI DANIELA (6th Year) 

UTM, Faculty of Veterinary Medicine, Chișinău 

SCIENTIFIC COORDINATOR:  Prof. Nicolae STARCIUC, PhD 

 

Chicken eggs are one of the most consumed products of animal origin, due to 
their nutritional and dietary qualities, occupying one of the first places in human 
nutrition. At the same time, in case of non-compliance with hygiene standards during 
the technological process, eggs can be contaminated with various types of 
microorganisms from the external environment, as well as internally from the bird's 
body, in case the chickens are sick or carry pathogenic germs. In this context, the 
purpose of the proposed study was focused on establishing the presence and diversity 
of conditionally pathogenic microflora in chicken eggs. Egg samples were taken from 
the trade network of Chisinau, and microbiological research was carried out at the 
Department of Food Safety and Public Health of the Faculty of Veterinary Medicine of 
UTM and at the IP CNSAPSA. 

The results of the microbiological study confirmed the presence on the shell of 
chicken eggs of an associated microflora, represented by microorganisms from the 
genera such as: E. coli, Streptococcus and Staphylococcus, Micrococcus, Ptoterus, 
Yersinia and some types of filamentous fungi. Some of the isolated microorganisms are 
considered conditionally pathogenic and in the presence of some favorable factors may 
manifest increased pathogenicity, constituting potential risks for both bird health and 
public health. 
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MORPHOFUNCTIONAL ADAPTATIONS OF AUTOPODIUM 
IN RELATION TO LOCOMOTOR TYPES: A REVIEW 

 
CATERINA SOZZI (1st Year) 

I.U.L.S., Faculty of Veterinary Medicine 
SCIENTIFIC COORDINATORS: Assist. Alexandra CHERȘUNARU, PhD,  

Assoc. Prof. Constantin SPATARU,PhD,  
Prof. Mihaela-Claudia SPATARU,PhD 

 
The autopodium has undergone significant structural changes throughout 

vertebrate evolution, in association with different modes of locomotion. The ancestral 
pentadactyl model has undergone independent reductions in digit number, resulting in 
tetradactyl, didactyl, or even monodactyl configurations. These transformations are 
associated with adaptations to different modes of movement and to the support of body 
weight. Morphologically, species with a reduced number of digits have more elongated 
distal limb segments, which contribute to increased stride length and movement speed 
as a result of reduced ground contact area. These adaptations involve functional trade-
offs: species specialized for running exhibit increased stability and superior energy 
efficiency during movement, but at the expense of digital mobility, with a reduction in 
the range of motion of the digits and a decrease in grasping ability. In this context, most 
joints become hinge-type, ensuring stability, precision of movement, and increased 
endurance during long-distance travel. The study highlights the anatomical variations 
of the forelimb in the main domestic species, comparing the transition from the 
plantigrade type (bears) to the unguligrade (equines, cattle, swine) and digitigrade 
(carnivores). The transformation of certain muscles into tendinous structures and the 
presence of ligaments that stabilize and guide joint movements are adaptations 
necessary for increasing mechanical efficiency in running locomotion. The results show 
that, while carnivores exhibit increased digit mobility necessary for rapid movement, 
exploration, and capturing prey, ungulates exhibit metapodial elongation; their muscles 
feature long tendons and reduced muscle bellies, optimizing endurance for long-
distance travel. 

 

 

THE HEART AND THE VISCERAL BRANCHES  
OF THE AORTA IN THE PIGEON (COLUMBA LIVIA) 

DIANA - ANDREEA CÎȘLARIU (2nd Year) 
 

I.U.L.S., Faculty of Veterinary Medicine 
SCIENTIFIC COORDINATORS:   

Assist. Alexandra-Andreea CHERȘUNARU,PhD, 
Assoc. Prof. Constantin SPATARU,PhD, 

Prof. Mihaela-Claudia SPATARU,PhD 
 

Following dissections performed on pigeon cadavers that had been previously 
injected with gelatin stained with India ink, the distinctive features of the heart and aorta 
in this species were revealed. Thus, it is observed that the aorta originates from the left 
ventricle of the heart, from which, after a course of approximately 2–3 mm, the right 
and left brachiocephalic trunks branch off on the left side. In the pigeon, as in all birds, 
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each brachiocephalic trunk gives rise to a common carotid artery, which then continues 
toward the cranial opening of the thoracic cavity as the subclavian artery. In the thoracic 
cavity, the subclavian artery gives rise to the vertebral and cervical arteries. The aortic 
arch, similar to that in birds, is oriented to the right, lateral to the right brachiocephalic 
trunk. Following injections, suggestive images were obtained regarding the course and 
angiographic architecture of the parietal and visceral branches of the aorta. In this 
species, the celiac artery has a more extensive vascularization territory compared to that 
described in mammals, supplying both gastric compartments—the proventriculus and 
the muscular ventriculus—as well as the duodenum, pancreas, spleen, and liver. The 
cranial mesenteric artery supplies the jejunum and ileum, given that in pigeons, the 
caeca and colon are poorly developed. The cranial renal artery arises from a common 
trunk with the gonadal artery. Unlike mammals, in which all renal arteries arise directly 
from the aorta, in birds, only the cranial renal arteries originate from the aorta. The 
middle and caudal renal arteries are branches of the ischiatic artery. 
 

 

LEARNING AND MEMORIZATION IN HORSES (EQUUS 

CABALLUS): INDIVIDUAL DIFFERENCES RELATED TO 

TEMPERAMENT AND EMOTIONAL STRESS 
COZMA ANDREEA ALECSANDRA (2nd Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Assoc. prof. Geta PAVEL,PhD 

This study analyzes learning and memory in horses from a 

neurophysiological and behavioral perspective. In the present study, I conducted 

observations on memory and learning in five horses at the “Prietenii Cailor” 

equestrian center in Huși, in both recreational and training contexts. The collected 

data highlighted clear individual differences in learning speed, memory retention, 

emotional reactivity, and response to training. 

Comparatively, horses with balanced temperaments showed faster learning, 

better adaptability, and higher motivation, while more anxious or emotionally 

affected individuals exhibited decreased performance and reduced cognitive 

flexibility. Spatial memory was consistently strong across subjects, but complex task 

execution and behavioral correction varied significantly. 

Training level and genetic background, as observed in Fantastico, influenced 

physiological adaptation, endurance, and learning efficiency, while lack of training, 

as in Philip, resulted in faster fatigue and reduced performance.  

In conclusion, the five horses demonstrated that learning and memory are not 

only biologically determined but also deeply influenced by emotional state, 

experience and training, highlighting the importance of individualized approaches 

in equine management and welfare. 
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LISTERIA SPP. SCREENING IN READY-TO-EAT FOODS 

 
ALEXANDRA-MARIA VASLUIANU (2nd Year), 

 Drd. DANA CIAUȘU-SLIWA, Lect. DANIELA POREA, PhD 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Prof. Mihai MAREȘ, PhD 
 

Listeria monocytogenes is an important foodborne pathogen associated with 

ready-to-eat (RTE) foods due to its ability to survive under adverse environmental 

conditions and to grow at refrigeration temperatures. Its presence in foods intended 

for direct consumption represents a significant public health concern. This study 

aimed to investigate the occurrence of Listeria spp. in selected RTE foods of animal 

origin available on the retail market. A total of 25 samples from five product 

categories were analyzed, including fish roe products, smoked fish, dry-cured salami, 

ice cream, and dairy products. Detection was performed using a culture-based 

approach on AL chromogenic medium and RAPID’L.mono chromogenic medium 

(Bio-Rad). Three samples showed colonies suggestive of Listeria spp. These isolates 

are currently undergoing confirmation by MALDI-TOF mass spectrometry and are 

consistent with non-Listeria monocytogenes species. The findings highlight the 

presence of presumptive Listeria spp. in RTE foods and the importance of 

microbiological monitoring. 

 

 

AGAR-ART: VISUALIZATION OF SELECTED EQUINE 

BACTERIAL INFECTIONS 

 
SIMEAREA ANDREEA MIRUNA (2nd Year),  

Drd. DANA CIAUȘU-SLIWA 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Mihai MAREȘ, PhD 
 

Agar Art represents an innovative approach that integrates microbiology with 
visual communication, enabling the artistic representation of clinically relevant 
pathogens. This project aimed to illustrate selected equine bacterial infections using 
agar-based techniques with both educational and scientific value. The targeted 
pathogens included Streptococcus equi, Pseudomonas aeruginosa, Rhodococcus 
equi, Salmonella spp., Listeria monocytogenes and Clostridium tetani. The visual 
compositions were created using less pathogenic representatives, selected where 
possible from the same genus, to reflect relevant morphological characteristics. The 
resulting agar-based images highlight colony morphology, pigmentation, and growth 
patterns associated with different bacterial groups. These features allow visual 
differentiation between respiratory, enteric, and systemic pathogens. This approach 
supports the understanding of host–pathogen interactions through visual learning. 
Agar Art thus represents a complementary tool in veterinary microbiology education. 
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MORPHO-FUNCTIONAL FEATURES OF THE OSTRICH 

SKELETON (STRUTHIO CAMELUS) AND ITS 

EVOLUTIONARY ADAPTATIONS TO A CURSORIAL 

LIFESTYLE 

 
DOROFTEI LUCA THEODOR (2nd Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Costică Toader COVAȘĂ, PhD 
 

The avian skeleton exhibits a common organizational plan; however, among 

different species, certain anatomical particularities can be observed, especially in 

specific skeletal components that reflect adaptations to various living conditions and 

environments. Once regarded as an exotic species, the ostrich is now encountered 

both as a farmed bird and as a recreational species across increasingly wide areas, 

which requires a thorough understanding of the specific characteristics of its 

anatomical structures, including its skeletal components. The ostrich (Struthio 

camelus) is the largest existent bird, and its skeleton displays significant structural 

modifications compared to flying birds, reflecting its specialization for cursorial 

locomotion. The axial skeleton is characterized by a long neck composed of 

numerous cervical vertebrae (17–18), which provide increased mobility and 

enhanced environmental surveillance. In correlation with this feature, the skull 

presents very large orbits as well as wide nasal openings. The sternum is flat and 

lacks the carina, indicating a reduction of the musculature required for flight. This 

feature represents an essential adaptation to a terrestrial lifestyle. The appendicular 

skeleton exhibits major transformations. The wing skeleton is reduced and non-

functional for flight, having a limited role in balance and social behavior. In contrast, 

the hind limbs are highly developed, with long and robust bones (femur, tibiotarsus, 

tarsometatarsus), adapted for supporting body mass and for running. Locomotion 

through walking and running in this species has led to a stronger connection between 

the pelvic girdles and the vertebral column. The femur stands out as a bone 

specialized for support, being relatively short but very massive, particularly at its 

extremities. The bones of the lower leg and the tarsometatarsus are notable for their 

considerable length, ensuring a large stride amplitude and increased running speed. 

The ostrich is the only bird with two functional digits, which optimizes the 

biomechanical efficiency of locomotion. The reduction in the number of digits and 

the elongation of distal segments contribute to increased speed and energy efficiency 

during running. The joints are reinforced to withstand high mechanical stress, and 

bone mass is distributed in a manner that ensures stability and strength. In conclusion, 

the morpho-functional characteristics of the ostrich skeleton reflect a pronounced 

evolutionary adaptation to terrestrial life and rapid locomotion, clearly 

distinguishing it from flying birds. These modifications demonstrate the close 

correlation between structure and function in vertebrate evolution. 
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GENETICS OF GLAUCOMA DISORDER IN ANIMALS 
 

PESCHEUX JESSICA (3rd Year) 
I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Ivona POPOVICI, PhD, 
Assoc. Prof. Adriana Elena ANIȚĂ 

 
Glaucoma is a pathological disease of the eye present in humans and animal. 

This disease can cause irreversible blindness. Worldwide, in human in 2013 64.3 
million people were affected by glaucoma, and it was expected to increase to 76 
million in 2020. In this repartition there are three types of glaucoma. In this 
presentation we will focus on the genetic part of the glaucoma disorder in animals. 
The comparison with the human will be made each time to see if there are any 
similiraties. Along the presentation will discover that the primary glaucoma is not 
fully explained and understood today as the researches are still in progress. However, 
some genes are identified today for the animals and the human to have a certain 
implication on the three different types of glaucoma. We will see the implication of 
proof are sometimes put in brackets as the studies found some contradictions when 
analyzing the genotypes of the patients. We will also explain some predisposition to 
the disease depending of the gender and the population in case of the humans, and 
on the gender and the breed in case of the animals.  Finally, in this research we will 
see that the genes involved in glaucoma for the animals and the humans are not the 
same, but the studies made on animal allow anyway a better understanding of the 
functioning of the disease and the possibilities to detect and treat it. 

 

GENETICS OF POLYDACTILY IN ANIMALS 
 

ROBLIN THÉO (3rd Year) 
I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Ivona POPOVICI, PhD 
Assoc. Prof. Adriana Elena ANIȚĂ 

 
Tetrapod's limbs form in the embryo stage. It’s a very complicated process 

that is influenced by a lot of genes. The Sonic Hedgehog (SHH) gene emanates from 
the ZPA and is instrumental for anterior-posterior polarity and limb morphology, 
generating the gradient that regulates digit patterning. Polydactyly is commonly 
caused by mutations in SHH regulation and its enhancers, such as the ZRS, and is 
commonly inherited in autosomal dominant manner with variability of penetrance. 
It is found in human beings as well as in several species of animals indicating its 
genetic nature. In general, polydactyly is influenced by genetic modifiers, 
environmental modifiers, and has multiple evolutionary outcomes. It is crucial to 
identify the genes involved in polydactyly in order to describe the molecular 
mechanisms regulating toe formation, study the genetic and environmental factors 
that influence this phenomena and to explore the evolutionary biology and veterinary 
medicine aspects of polydactyly. A better understanding of how polydactyly works 
will enable us to predict when it may occur and what impact it will have on the 
individuals affected. 
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DIFFERENTIAL DIAGNOSIS OF SEVERE ANEMIA  

IN A CAT – CASE REPORT 

 
CHELARIU RADU-CRISTIAN (3rd Year) 

I.U.L.S., Faculty of Veterinary Medicine 
SCIENTIFIC COORDINATOR:  

 DMPV Ștefania ROȘCA, 
     Assoc. Prof.  Mircea LAZĂR, PhD 

 

Severe anemia in cats is a complex clinical condition with multifactorial 
etiology that requires a comprehensive diagnostic approach integrating clinical 
findings with hematological, biochemical, cytological, imaging, and molecular 
investigations. The present study describes the clinical course and diagnostic work-
up of a domestic European cat, spayed female, aged 6 years and 3 months, presented 
to the Emergency Service of the Faculty of Veterinary Medicine, Iași, with a 24-
hour history of apathy and inappetence. Clinical examination revealed moderate 
hyperthermia (39.8°C), pale mucous membranes, prolonged capillary refill time, and 
moderate dehydration. Hematological analysis indicated severe anemia 
(erythrocytes 3.77 ×10¹²/L, hematocrit 18.44%, hemoglobin 6.1 g/dl). Cytological 
examination of the blood smear revealed erythrocyte aggregates, echinocytes, and 
circulating erythroblasts, together with atypical lymphocytes and blast cells, findings 
suggestive of a neoplastic hematopoietic proliferation. Reticulocyte evaluation 
confirmed the non-regenerative nature of the anemia. Screening tests for major 
infectious diseases (FeLV, FIV, feline coronavirus, and dirofilariasis), as well as 
PCR assays targeting vector-borne pathogens, were negative. Imaging investigations 
revealed splenomegaly, enlarged abdominal lymph nodes, and pleural effusion. 
Echocardiographic examination showed changes compatible with feline 
hypertrophic cardiomyopathy stage B2. The clinical condition deteriorated rapidly, 
with the patient developing severe dyspnea followed by cardiopulmonary arrest. The 
integration of clinical and paraclinical findings supported the suspicion of feline 
leukemia. This case highlights the critical role of hematological and cytological 
investigations in the differential diagnosis of severe anemia in cats and underscores 
the importance of a multidisciplinary diagnostic approach for accurate etiological 
identification and appropriate clinical management. 

 

CESAREAN SECTION - REMEDY FOR UTERINE 

HYPOTONIA IN THE CAUCASIAN SHEPHERD 
 

PANAET ALEXANDRU (3rd Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Assoc. Prof.  Ștefan-Gregore CIORNEI, PhD 
 

This presentation presents a clinical case study of a female Caucasian 
Shepherd, presented to the Reproduction Clinic of the Faculty of Veterinary 
Medicine Iași, as a result of the impossibility of achieving natural parturition. The 
patient came from a prestigious kennel in southeastern Romania and was subjected 
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to an assisted reproduction protocol, which included controlled selection of the male 
and optimization of the genetic line. The established dystocia, caused by uterine 
hypotonia, did not respond to drug therapy or conservative methods of stimulating 
parturition. Consequently, surgical intervention by cesarean section was required, as 
the therapeutic method of choice to protect the mother and the products of 
conception. The paper presents in detail the therapeutic conduct adopted, the stages 
of the surgical intervention, the management of neonatal care, as well as the 
monitoring and postoperative care of the female during the convalescence period. 

 

 

TECHNIQUES FOR PET HABITUATION IN VETERINARY 

CLINICS TO REDUCE STRESS 

 
BĂRCULESCU CLAUDIA- CRISTIANA, 

 GHEORGHIU DIANA-MARIA, BLĂNARU IRINA-MARIA (3th Year) 
I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Luminița-Iuliana AILINCĂI, PhD 
 

A visit to the veterinary clinic represents one of the most common sources of 
acute stress for companion animals, with direct implications for their welfare, the 
accuracy of clinical examinations, and owners’ compliance with medical 
recommendations. This paper aims to analyze techniques for habituating dogs and 
cats to the veterinary environment, with the goal of reducing anxiety associated with 
consultations. Scientifically grounded behavioral methods are examined, 
particularly systematic desensitization and counterconditioning (DS/CC), which are 
considered the gold standard in the treatment of fear in companion animals. The 
scientific literature indicate that implementing these techniques significantly reduces 
behavioral and physiological stress indicators, improving both the quality of medical 
care and the overall experience of the animal and its owner. 

 

 

TWO TYPES OF SHEPHERD DOGS: AN ETHOLOGICAL 

COMPARISON BETWEEN DOGS OF THE GERMAN 

SHEPHERD AND ROMANIAN BUCOVINA SHEPHERD 

BREEDS 

 
BODNARIUC GEORGE (3rd Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Luminița-Iuliana AILINCĂI, PhD 
 

Shepherd dogs represent a functional group shaped by artificial selection 
directed toward distinct pastoral activities. This paper provides a comparative analysis 
of the ethological characteristics of the German Shepherd and the Romanian Bucovina 
Shepherd, which are representative of two different behavioral typologies. The study 
highlights differences in social behavior structure, levels of reactivity to stimuli, and 
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degrees of decision-making autonomy. The German Shepherd stands out for its high 
cognitive capacity, orientation toward cooperation with humans, and functional 
adaptability, whereas the Romanian Bucovina Shepherd exhibits pronounced defensive 
behavior, behavioral independence, and a well-developed territorial instinct, typical of 
livestock guardian dogs. These traits reflect different selective pressures generated by 
the utilitarian roles of each breed. The results emphasize the importance of an 
ethological approach in understanding behavioral adaptations in canine breeds and in 
preserving cynological heritage. 
 

 

UTERINE MORPHOMETRY IN PREGNANCY: A 

COMPARATIVE STUDY BETWEEN  

DOMESTIC AND WILD GOATS 

 
NASTASĂ ARES-NICOLAE (3rd Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Assoc. Prof.  Ștefan-Gregore CIORNEI, PhD 

 

Reproduction in domestic and wild goats is similar, both have a main 

breeding season (late summer and early autumn) but also have some specific 

differences, such as domestic goats starting in September - November, wild goats 

August - October. The gestation period varies more in wild goats, due to diapause 

(170 days) and is more constant in domestic goats (150 days). The study aims to 

highlight differences and similarities between uterine morphometry in the 90-100-

day gestation period. Two uteri were collected from domestic goats sacrificed after 

a traumatic accident and a wild goat uterus collected after a hunting trip. Both uteri 

had the same gestation period with similar development of the chorioallantoic, 

embryonic fluids and fetuses. No ultrasound or morphometric differences were 

observed between the two. 

 

INTRASPECIFIC SOCIAL STRESS IN APARTMENT CATS: 

MYTH OR REALITY? 

 
RUSU BIANCA-GABRIELA (3rd Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Luminița-Iuliana AILINCĂI, PhD 
 

Social stress caused by intercat conflicts is an important subject to tackle, 

given the raise in popularity of cats (Felis catus) as an animal companion. This 

creates a tensed environment for the multi-cat households, which can be caused by 

the lack of resources such as physical space, food, water and human affection, 

leading to subtle or obvious behavioural changes in our pets. Recognizing and 

describing the intraspecific interactions with the appropriate and standardized 
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terminology that debunks the multiple myths cats face, such as aggression and 

solidarity in cats, is what creates the possibility of educating and leading caretakers 

to better understand the clinical implications and to take action. The aim of this study 

is to classify, describe and explore prevention and treatment possibilities in order to 

guide veterinarian professionals so as to reduce the abandonment of cats and to 

protect the wellbeing of our companions. 

 

 

VECTOR SURVEILLANCE THROUGH LABORATORY 

EXAMINATIONS AS AN ESENTIAL COMPONENT OF 

PREVENTION SYSTEMS: A PRACTICAL APPROACH 

 
ȚUVICHI FLORINA-MARIA (4th Year), DMPV FRUNZĂ RUXANDA, 

Assist. PAVEL INA-IULIANA, Assoc. Prof.  BONDOC IONEL 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Assoc. Prof.  Ionel BONDOC, PhD 
 

Studies conducted in recent years have demonstrated the emerging nature of 

most vector-borne diseases. Among the numerous factors involved in the 

epidemiology of these diseases, climate change appears to play a key role. Beyond 

animal health concerns, these diseases also have a major impact on international 

trade in live animals and animal-derived products. Vector surveillance through 

laboratory examinations represents an essential component of prevention systems. 

The present paper describes a method for the detection of these vectors, which is 

currently undergoing the accreditation process. 

 

NUTRITIONAL DIETARY APPROACHES IN CANINE 

GASTROINTESTINAL DISORDERS: CLINICAL 

RELEVANCE AND THERAPEUTIC APPLICATIONS 

 
CREANGĂ MARINA (4th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Assoc. Prof.  Mariana GRECU, PhD 
 

Gastrointestinal disorders represent a frequently encountered category in 

veterinary medical practice in dogs, characterized by a complex etiology and a wide 

range of clinical manifestations, including diarrhea, vomiting, anorexia, and weight 

loss. In this context, the nutritional approach has become an essential component in 

the management of these pathologies, surpassing its traditional supportive role and 

being actively integrated into the therapeutic strategy. This paper aims to highlight 

the importance of therapeutic nutrition in canine gastrointestinal pathology, as well 

as the main types of diets used depending on etiology and clinical presentation. 
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Highly digestible diets, hydrolyzed protein diets, novel protein diets, and diets with 

adapted fiber content are analyzed, emphasizing their role in reducing intestinal 

inflammation, improving nutrient digestibility, and restoring the balance of the 

intestinal microbiota. Data from the scientific literature indicate that appropriate 

dietary intervention can lead to the improvement of clinical signs and, in certain 

cases, to the remission of symptoms in the absence of pharmacological therapy, 

particularly in diet-responsive enteropathies. Furthermore, the correct selection of 

diet contributes to the prevention of relapses and to the improvement of the quality 

of life of veterinary patients. In conclusion, the nutritional approach represents a 

fundamental component in the management of gastrointestinal pathology in dogs, 

with significant clinical implications and constituting an essential direction in 

modern veterinary medicine. 

 

 

USES OF THE ZEBRAFISH (DANIO RERIO) MODEL IN 

ONCOLOGICAL RESEARCH: FROM INOCULATION TO 

TUMOR EVOLUTION AND PROGRESSION 

 
PEREDELCU ALEXANDRU, CIOANCĂ MIHAI – LEONARD (4th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Ozana-Maria HRIȚCU, PhD 
 

The zebrafish (Danio rerio) has emerged as a fundamental vertebrate model 

in biomedical research, owing to its rapid embryonic development, optical 

transparency during early life stages, and significant genetic homology with humans, 

with approximately 70% of human genes having at least one zebrafish ortholog. This 

model is extensively employed in oncology research, particularly for the 

investigation of tumor initiation, angiogenesis, and metastatic progression. Cancer 

is characterized as a multifactorial disease involving the uncontrolled proliferation 

of cells, driven by both genetic and environmental factors, and defined by its 

capacity for local invasion and distant metastasis. In order to elucidate the underlying 

mechanisms of this pathology, xenograft models have been developed, involving the 

transplantation of human tumor cells into zebrafish embryos. Following 

microinjection, tumor cells undergo a series of dynamic processes, including 

adaptation to the host microenvironment, sustained proliferation, induction of 

angiogenesis, and, in certain cases, dissemination and metastasis. These events can 

be monitored in vivo and in real time, facilitating the detailed assessment of both 

histopathological and functional alterations, such as neovascularization and 

inflammatory responses. Despite its numerous advantages, this experimental model 

is not without limitations, including issues related to biological variability and 

inherent immunological differences between zebrafish and mammalian systems. 
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MONITORING SALMONELLA SPP.  

IN POULTRY FECAL SAMPLES  

IN THE CONTEXT OF FOOD SAFETY: A CASE STUDY 
 

ȚUVICHI FLORINA-MARIA (4th Year), DMPV FRUNZĂ RUXANDA, 

Assist. PAVEL INA-IULIANA PhD, Assoc. Prof.  BONDOC IONEL PhD 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Assoc. Prof.  Ionel BONDOC, PhD 
 

Collective foodborne outbreaks (CFOs) caused by bacteria of the genus 

Salmonella rank first among this type of illness. The circulation of ubiquitous 

serotypes among different animal species plays a key role in the contamination of 

the environment and foodstuffs. Among the foodstuffs implicated in collective 

foodborne outbreaks caused by Salmonella, poultry meat, eggs, and egg-based 

products play a key role. The present study provides a detailed description of the 

method used for the detection of these bacteria in poultry fecal samples. The 

advantages of this method for routine laboratory activity are highlighted, particularly 

in the context of current food safety requirements. 

 

 

THE IMMUNOLOGICAL DIAGNOSIS OF THE FELINE 

IMMUNODEFICIENCY VIRUS INFECTION 

 
COSTIUC ANTONIA DENISA (5th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:   

Assoc. Prof.  Cristina-Elena HORHOGEA, PhD 
 

This study aims to respond to the questions „What is?”, „How does it work?” 

and „How do we find it?” about the infection with the Immunodeficiency Virus, 

focusing on the clinical signs that guide the suspicion and the tests more commonly 

done in clinics that assure a diagnosis. Similar to the Human Immunodeficiency 

Virus, FIV is a Lentivirus, from the Retroviridae family, that has a tropism mainly 

for the T lymphocytes and that manages to transform itself from RNA to DNA and 

incorporate itself into the hosts genome. Furthermore, the virus replicates and 

perturbes the immune system of the cat by lowering its defences against other 

pathogens. Therefore, when an infected cat is brought to the clinic, it means that 

another pathogenic entity has taken advantage of the immunodeficiency, and the 

infection with FIV is tested to understand what has caused it. Most clinics use the 

immunochromatographic tests („rapid tests”), but great results are also shown using 

the ELISA and Western Blot kits. 
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IMAGING EXAMINATION OF HIP DYSPLASIA IN DOGS 
BĂICEANU DIANA VASILICA (5th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Prof. Vasile VULPE, PhD 

 

The studies focused on imaging examination of the hip joint in adult dogs and 

puppies. The cases were examined using radiological methods, fully digital 

techniques, and ultrasonography in the case of puppies. The aim of the study was to 

identify quantifiable imaging changes in the diagnosis of hip dysplasia. Assessments 

were made regarding the applied techniques, as well as etiological and 

epidemiological factors. Measurements were performed, and positional 

displacement of the femoral head, alterations in the shape of the acetabulum, and 

degenerative changes were diagnosed, allowing for the grading of hip dysplasia. 

 

 

MANAGEMENT OF OVARIAN PATHOLOGY  

AS A FACTOR OF INFERTILITY IN DAIRY COWS 
 

MACIUC IONELA-CLARA (5thyear) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATORS:   

Assoc. Prof.  Ștefan-Gregore CIORNEI, PhD 

 Assoc. Prof.  Petru ROȘCA, PhD 

 
This study was conducted in the LeoFerm dairy farm on a herd of 90 lactating 

cows and heifers, during the period February 2025 – February 2026. Periodic 
gynecological examinations were performed on cows in the waiting period (between 
45 and 155 days postpartum). A total of 143 gynecological examinations and re-
examinations were carried out, resulting in 109 pregnancy diagnoses, representing 
65.5%. After 34 examinations, 31 cows (64.5%) were diagnosed with various 
ovarian pathologies over the course of one year. Out of the 31 cows with infertility, 
35.48% (11 animals) were removed from the herd through selection based on 
productive history, comorbidities, and reproductive performance. The ovarian 
pathologies were diagnosed gynecologically and ultrasonographically (IMV Easi-
Scan: Go bovine ultrasound scanner, linear probe) in cows with infertility and 
classified as follows: Group 1: persistent corpus luteum – 51.61% (16 cases); Group 
2: follicular ovarian cyst – 9.67% (3 cases); Group 3: luteal cyst – 22.58% (7 cases); 
Group 4: grade III ovarian hypofunction – 16.12% (5 cases). The specific treatment 
for each group consisted of: Group 1: persistent corpus luteum – Cyclix 
(cloprostenol sodium, synthetic analogue of prostaglandin F2α), 2 ml single dose, 
administered intramuscularly; Group 2: follicular ovarian cyst – Chorulon 1500 IU 
(human chorionic gonadotropin – hCG) administered intravenously, and after 10 
days, two doses of Cyclix (cloprostenol sodium, synthetic analogue of prostaglandin 
F2α) 2 ml/dose, administered intramuscularly at 12-hour intervals; Group 3: luteal 
cyst – Receptal (buserelin acetate), dose of 2.5 ml administered intramuscularly and 
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after 5 days Cyclix (cloprostenol sodium, synthetic analogue of prostaglandin F2α), 
dose of 2 ml administered intramuscularly; Group 4: ovarian hypofunction – Pride 
Delta (spiral stainless steel device coated with inert elastomer containing 1.55 g 
progesterone) applied intravaginally, with administration of Receptal (buserelin 
acetate), dose of 2.5 ml administered intramuscularly, and after 10 days removal of 
the Pride Delta device and administration of Cyclix (cloprostenol sodium, synthetic 
analogue of prostaglandin F2α) 2 ml single dose, administered intramuscularly. 
Following the planned therapy, ovarian reactivity, follicular development and the 
clinical appearance of estrus were monitored by ultrasonographic examination. 
Based on the results obtained after therapy and the cows’ history, 12.22% (11 cows) 
were removed from the herd. After applying the artificial insemination protocol, a 
pregnancy rate of 70% was obtained after the first AI, while in the remaining 30% a 
positive pregnancy diagnosis was achieved after repeated inseminations (after the 
second AI). The pregnancy rate for each group was as follows: Group 1 – 56.25% 
pregnant and 43.75% removed from the herd; Group 2 – 33.33% pregnant and 
66.66% removed from the herd; Group 3 – 71.42% pregnant and 28.58% removed 
from the herd; Group 4 – 100% pregnant. 

 

 

REGENERATIVE THERAPIES FOR EQUINE 

RESPIRATORY DISORDERS 

 

ANAMARIA MIHALACHE (5th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATORS:   

Assoc. Prof.  Adriana Elena ANIȚĂ, PhD 

Assoc. Prof.  Alina ANTON, PhD 

 

Major respiratory diseases, such as equine asthma, exercise-induced 

pulmonary hemorrhage, and pulmonary emphysema, are severe obstacles that limit 

or even stop the competitive career of horses. Regenerative medicine goes beyond 

simply reducing inflammation. It aims to repair and structurally rebuild the affected 

lung tissue, using the body's own healing resources. The study focuses on two main 

therapeutic directions, innovatively adapted for local administration via nebulization. 

On one hand, cellular therapy with Mesenchymal Stem Cells involves the use of 

special, easily harvested cells that intelligently regulate the immune response. They 

stop severe allergic reactions and direct the healing of the damaged mucosa. On the 

other hand, acellular therapy with Platelet Lysate uses a plasma derived from the 

patient's own blood. Through processing, the platelets release a huge amount of 

growth factors and anti-inflammatory proteins in a fluid form, ideal to be aerosolized 

and reach deep into the lungs. Nebulization of equine Platelet Lysate is technically 

feasible and appears to be effective at promoting short- and medium-term recovery, 

but its long-term efficacy may depend on factors such as injury severity and 

concurrent therapies. 
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EMBRIO TRANSFER IN PUREBRED ARABIAN HORSES 
 

KIWAN MOHAMMAD (5th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Assoc. Prof.  Ștefan-Gregore CIORNEI, PhD 
 

The management of reproduction in Arabian horses has gained increasing 

attention due to the value and genetic importance of this breed. Embryo transfer has 

become an important biotechnological tool that allows superior mares to reproduce 

without interrupting their performance careers. This procedure is applied to improve 

breeding efficiency, preserve valuable genetic lines, and increase the number of 

offspring from elite mares. However, its implementation varies among regions, 

depending on access to technology and expertise. Despite its advantages in genetic 

preservation and productivity, embryo transfer also presents challenges such as high 

cost, technical complexity, and potential ethical considerations. Nevertheless, it 

remains a promising technique for the sustainable development of Arabian horse 

breeding programs. 

 

THE USE OF GNRH IN MARES: FROM REPRODUCTIVE 

PHYSIOLOGY TO CLINICAL APPLICATION 
 

PIERRE BERNARD CLAUDE ARTH (5th Year) 
I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Assoc. Prof.  Ștefan-Gregore CIORNEI, PhD 
 

GnRH is an hormone secreted in the hypothalamus. It regulates reproductive 

activities through stimulation of LH and FSH secretion from the pituitary gland. 

The physiology of reproductive activities in mares is influenced by seasonality, with 

melatonin playing an important role in regulating GnRH secretion. GnRH has an 

important association with follicular development and the mechanism that leads to 

ovulation. Because of this association, GnRH and its analogs can be used to 

manipulate the mare’s reproductive activities. Different forms are available on the 

market and are mainly used to enhance control over ovulation timing. The use of 

GnRH and its analogs (e.g. Deslorelin) is highly valuable in breeding activities, 

artificial insemination, and embryo transfer. 

Clinically it is used to induce ovulation in mares with the aim of ensuring a 

better synchronization with breeding or artificial insemination. The purpose is to 

reduce the time to ovulation, thus enhancing reproductive efficiency. 

Overall, GnRH is an important hormone in mare reproductive physiology, its 

clinical applications with the use of its analogs aims for a better timing in mares 

ovulations improving the fertility management. 
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HISTOLOGICAL ASPECTS OF TUMORS  

OF THE MALE  REPRODUCTIVE TRACT IN DOGS 
 

IACOMI ANCA-IONICA (6th Year) 
I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Ozana-Maria HRIȚCU, PhD 
 

This study focuses on the histological aspects of tumors affecting the male 

genital tract in dogs. The present study aims to identify and describe the main 

histological features of these neoplastic lesions through microscopic examination of 

tissue samples. Special attention is given to the morphological characteristics of 

different tumor types and to the cellular and structural changes observed at the 

microscopic level. The histopathological evaluation allows the differentiation 

between benign and malignant lesions and provides important information regarding 

the biological behavior of these tumors. Understanding the histological structure of 

these neoplasms contributes to a more accurate diagnosis and helps guide 

appropriate therapeutic decisions. The results of this study highlight the essential 

role of histopathology in the diagnosis and characterization of tumors of the male 

genital tract in dogs. 

 

 

PET TREATS IN THE MODERN ERA: MICROBIOLOGICAL 

SAFETY AND QUALITY OF COMMERCIAL PRODUCTS 

FOR DOGS AND CATS 

 
Orhean Robert Andrei (6th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Andra BOSTĂNARU ILIESCU, PhD 
 

Nowadays, pets are increasingly considered family members, and the 
growing awareness of owners is driving the dynamic development of the pet food 
industry. In this context, the microbiological safety of pet products has become a 
major concern, although this topic remains relatively underexplored in scientific 
literature from the consumers perspective. Despite advances in production 
technologies and quality control, contamination of pet foods and treats continues to 
be reported. The aim of this study was to evaluate the microbiological quality of 
commercial liquid and solid treats intended for dogs and cats. Samples were 
analyzed in a food microbiology laboratory within the Faculty of Veterinary 
Medicine in Iași. Products from various brands available on the Romanian market 
were subjected to standard bacteriological isolation and identification methods, 
complemented by MALDI-TOF mass spectrometry (Zybio EXS2600). The analysis 
focused on hygiene indicator microorganisms and opportunistic bacteria. The results 
revealed the presence of bacterial species belonging to the genera Escherichia, 
Pseudomonas, Acinetobacter, Micrococcus, Paenibacillus, and Rhizobium. No 
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major pathogens, such as Listeria monocytogenes, were detected. The presence of 
environmental and opportunistic bacteria suggests possible deficiencies in hygiene 
practices during processing, handling, or storage of these products. In conclusion, 
continuous microbiological monitoring and stricter hygiene measures are essential 
to ensure the safety of pet treats and to protect both animal and public health. 

 
 

EXPLORING THE FUNCTIONAL POTENTIAL  
OF ARTISANAL MEAT PRODUCTS THROUGH 

MICROBIOLOGICAL AND PHYSICOCHEMICAL 
CHARACTERIZATION 

 
SÎRBU DARIUS-NICOLAE (6th Year) 
I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATORS:   
Lect. Andra Cristina BOSTĂNARU, PhD ILIESCU,  

Lect. Alina BORȘ PhD,  
Assoc. Prof.  Ionel BONDOC PhD 

 
Artisanal meat products exhibit a high variability in physicochemical and 

microbiological parameters, influenced by raw materials, processing conditions, and 
indigenous microbiota. The aim of this study was to evaluate the quality and 
microbiological safety of artisanal meat products through an integrated analysis of 
physicochemical parameters (pH, water content, salt, and nitrites), organoleptic 
characteristics, and microbiological profile. The results showed that most products 
presented appropriate sensory characteristics and physicochemical values consistent 
with acceptable freshness. Processed products exhibited higher microbiological 
stability due to salt content and the presence of nitrites, whereas raw products 
showed a higher susceptibility to spoilage, associated with higher pH values and 
increased water content. Microbiological analysis revealed the presence of lactic 
acid bacteria, including Lactobacillus sakei, known for their role in inhibiting 
pathogenic microorganisms and contributing to product stability. The correlation of 
the analyzed parameters highlighted the direct influence of pH and water content on 
microbiological risk. The results suggest the existence of a functional potential of 
the analyzed products, without allowing their direct classification as functional foods. 
 
 

ANTINUCLEAR ANTIBODIES IN DIFFERENT 
PATHOLOGIES IN DOGS AND CATS 

 
FIODOROVA OLGA (6th Year) 

I.U.L.S., Faculty of Veterinary Medicine 
SCIENTIFIC COORDINATOR:  

 Assoc. Prof.  Cristina-Elena HORHOGEA, PhD 
 

Autoimmunity is a domain that is underinvestigated in veterinary medicine 
compared to human medicine, due to the hardships in diagnosing it. Dogs have an 
immune system similar to humans, thus, more studies about dogs exist. Furthermore, 
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there have been identified genetic predispositions to developing certain autoimmune 
diseases in some breeds, such as dermatomyositis in Collies, hepatitis in Dobermans, 
irritable bowel syndrome in German Shepherds or thyroiditis in Schnauzers. 
Antinuclear antibodies (ANA) are a class of autoantibodies that can be found in 
certain diseases where autoimmune mechanisms are activated. The main pathology 
for which the presence of antinuclear antibodies is tested is Systemic Lupus 
Erythematosus in dogs and cats, alongisde cardiomyopathy, polymyositis, erosive 
and nonerosive arthritis, pemphigus erythematosus, hypothyroidism in dogs or 
hyperthyroidism in cats, as well as in healthy individuals of both species. Although 
autoimmune mechanisms may be involved in a range of conditions, after reviewing 
the relevant literature and noting that most of the information dates back to the 1980s, 
this paper aims to highlight the role of autoimmunity in the onset, pathogenesis, or 
progression of diseases found in dogs and cats. 
 

 
 
 

CYTOLOGICAL BLOOD CHANGES  
IN FIV/FELV POSITIVE CATS 

 
PASCARIU-GALIANO SAMUEL (6th Year) 

I.U.L.S., Faculty of Veterinary Medicine 
SCIENTIFIC COORDINATOR:  Assoc. Prof.  Geta PAVEL, PhD 

 
Feline leukemia (caused by an RNA virus from the family Retroviridae, 

genus Gammaretrovirus) and feline immunodeficiency (caused by an RNA 
lentivirus from the family Retroviridae) represent two of the most severe infectious 
diseases affecting cats of all ages, predominantly those that are unvaccinated (in the 
case of the leukemia virus), unneutered, or that come into direct or indirect contact 
with other infected cats. In many cases, due to the decreased immunity generated by 
infection with the leukemia virus and/or the feline immunodeficiency virus, the body 
becomes unable to respond effectively to external factors, thus creating a high 
likelihood for secondary pathogens to establish infection. The present study aims to 
highlight changes in the erythrocyte, leukocyte, and platelet series, reflecting the 
immunosuppressive effects of viral infections. These alterations may vary in severity, 
influencing the stage of the disease and any associated pathologies. The results 
emphasize the importance of blood cytological examination as a complementary 
method in the clinical evaluation of cats tested for these two diseases, contributing 
to diagnostic orientation, monitoring of disease progression, and assessment of 
prognosis. 
 

 

 

 

 

 

 



175 

 

 

CYTOLOGICAL ASPECTS OF CUTANEOUS ROUND CELL 

TUMORS IN COMPANION CARNIVORES 
TIRON ALEXANDRINA (6th Year) 

I.U.L.S., Faculty of Veterinary Medicine 

SCIENTIFIC COORDINATOR:  Lect. Ozana-Maria HRIȚCU, PhD 

 

This paper presents the analysis and description of the cytological 

characteristics of round cell tumors in companion carnivores: histiocytoma, mast cell 

tumor, plasmacytoma, canine transmissible venereal tumor, and lymphoma.  

 The study took place at the Laboratory of Pathological Anatomy and Legal 

Medicine of the Faculty of Veterinary Medicine in Iași, between 2024 and 2025, 

with biological material obtained from a number of 45 patients examined and 

diagnosed within the University clinics.  

The importance of this topic is illustrated by the high frequency of these 

neoplasms in daily veterinary practice and their tendency to develop in cutaneous 

and subcutaneous locations,  making clinical differentiation impossible. Another 

crucial aspect is their  cytomorphological similarities in poorly differentiated tumors. 

Precise cytological identification is a critical step in differentiating these tumors, 

defining their aggressiveness, and establishing  the prognosis and therapeutic 

strategy.  
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SUSTAINABILITY IN GASTRONOMY 
SUSTENABILITATEA IN GASTRONOMIE 

 

POP ADINA SIMONA (2nd Year) 

U.A.S.V.M. Cluj-Napoca, Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Crina Carmen MUREȘAN, PhD 
 

The present work falls within the field of applied biotechnologies in the 

context of sustainable development, with a focus on optimizing processes in modern 

gastronomy. In a global context marked by the need to reduce food waste and 

increase resource efficiency, biotechnologies provide innovative solutions for the 

preservation and valorization of food products. The proposed study aims to analyze 

modern methods of food processing and preservation, with a particular focus on 

freeze-drying, a technique recognized for its ability to maintain the nutritional and 

sensory properties of products. The research seeks to explore the applicability of 

these methods in specific contexts, such as food systems designed for professional 

groups with special requirements, for example military personnel, where durability, 

safety, and nutritional value are essential. The proposed approach aims to integrate 

sustainability principles with current technological requirements, contributing to the 

development of efficient and adapted food solutions. In perspective, the study will 

investigate the optimization of freeze-drying parameters and their impact on product 

quality, as well as the potential for expanding these technologies within the food 

industry. The expected results will contribute to outlining innovative directions in 

the field of sustainable gastronomy and food biotechnologies. 
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STUDIES ON QUANTITATIVE AND QUALITATIVE MILK 
ANALYSIS IN RELATION TO REPRODUCTIVE TRAITS IN 

ROMANIAN BLACK AND WHITE CATTLE 
CERCETĂRI PRIVIND ANALIZA CANTITATIVĂ ȘI CALITATIVĂ A 

LAPTELUI ÎN CORELAȚIE CU CARACTERISTICILE REPRODUCTIVE  LA 
RASA BĂLȚATĂ CU NEGRU ROMÂNEASCĂ 

 
AFLOROAEI ALIN ANDREI (1st Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATOR: Prof. Vasile MACIUC, PhD 

 

The study aimed to perform a quantitative and qualitative analysis of milk 
production, as well as to correlate it with the main reproductive indicators in the 
Romanian Black-and-White cattle breed, based on a herd of 14 cows. The average 
milk production was 5,249 kg, with values ranging between 3,297 and 6,757 kg, 
indicating moderate variability (CV = 17.6%). The average fat content (4.09%) and 
protein content (3.39%) showed low variability, suggesting good stability in milk 
composition. In contrast, the total amounts of fat (214 kg) and protein (178 kg) 
exhibited greater variation, mainly due to fluctuations in milk yield. From a 
reproductive standpoint, the average age at first calving was 25 months, with moderate 
variability (15.2%), indicating relatively uniform development of the female young 
stock. The average number of services per conception was 1.3, but with a high 
coefficient of variation (36.9%), reflecting individual differences in reproductive 
efficiency. Data regarding milk production and quality for the year 2025 were obtained 
from official milk recording systems and farm records, and were statistically processed 
using SAVC and SPSS 16.00 for Windows.In conclusion, the analyzed breed exhibits 
good productivity and stable milk quality, associated with favorable reproductive 
parameters, but influenced by individual variability, an important aspect for breeding 
and management programs. 

 
 
 

ANALYSIS OF THE PERFORMANCE OF THE ROMANIAN 
CROP AGRICULTURAL SECTOR IN RELATION TO 

EUROPEAN UNION MEMBER STATES 
ANALIZA PERFORMANȚEI SECTORULUI AGRICOL VEGETAL  

DIN ROMÂNIA ÎN RAPORT  
CU STATELE MEMBRE ALE UNIUNII EUROPENE 

 
AILIOAEI CLAUDIU-OVIDIU (2nd Year) 

DUMITRAȘ CONSTANTIN-DRAGOȘ (3rd Year) 
ISPAS GETA-MIRELA (2nd Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATORS: Prof. Ștefan GAVRIL, PhD 

Lecturer Oana COCA, PhD 
 

This paper analyzes the performance of the Romanian crop agricultural 
sector in comparison with the European Union member states for the 2020-2024 
period. The research aims to determine Romania’s hierarchical position by assessing 
indicators of size, structure, and efficiency. The methodology focused on analyzing 
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fundamental technical-economic indicators, such as the share of the EU’s 
agricultural area and yield per hectare, using official statistical data provided by 
Eurostat. The results confirm Romania’s position as a European leader regarding the 
areas cultivated with maize and sunflower. Conversely, in terms of yield, the analysis 
places the country in the among the lower positions of the EU-27 hierarchy. This 
gap is evident in 2024, when the maize yield in Romania (2.83 t/ha) was significantly 
below the level recorded in Spain (12.12 t/ha). The study emphasizes that the 
extensive agricultural model and climate dependency limit national competitiveness, 
turning the advantage of large areas into a strategic vulnerability. 
 
 
 

THE INFLUENCE OF HEAT STRESS ON SOME QUALITY 
PARAMETERS OF MILK PRODUCTION 

INFLUENȚA STRESULUI TERMIC ASUPRA UNOR PARAMETRI DE 
CALITATE AI PRODUCȚIEI DE LAPTE 

 
AMARIȚII GABRIELA (4th Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATOR: Prof. Vasile MACIUC, PhD 

 

The study highlights the effects of heat stress (HS) on the value of some 
milk quality parameters and was carried out to comparatively analyze their dynamics 
for the Romanian Black Spotted (RBS) and Romanian Spotted (RS) breeds. The data 
were obtained from the monthly analysis reports generated within the Official 
Production Control (OPC) and were statistically processed using the GraphPad 
Prism10 program. The temperature-humidity index (THI) is widely used to assess 
the degree of thermal discomfort. Fat content (%) records very significant decreases 
(p < 0.0001) for both breeds starting with THI values > 72. The decrease of protein 
content (%) and casein amount (g/l) begins in the THI = 68 – 72 range and for 
THI>76, the protein content of 3.336% in the case of RBS and the casein amount of 
26.35 g/l and respectively 27.07 g/l in the two breeds, present highly significant 
differences (p < 0.0001) compared to the values of this parameters in the reference 
range. HS alters the milk composition affecting milk quality in addition to quantity 
and this  effects must be minimise during the summer months. 
 

 

 

PRESERVATION AND PACKAGING STRATEGIES FOR 

REFRIGERATED MEAT: EFFECTS ON QUALITY, SAFETY, 

AND SHELF-LIFE 
STRATEGII DE CONSERVARE ȘI AMBALARE A CĂRNII REFRIGERATE: 

EFECTE ASUPRA CALITĂȚII, SIGURANȚEI ȘI DURATEI DE PĂSTRARE 

 

ARSENE (CIOBANU) MARIA (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Răzvan Mihail RADU-RUSU, PhD 
 

The preservation of refrigerated meat remains a major challenge due to the 

combined effects of microbial growth, lipid oxidation, and sensory deterioration 
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during storage. In this context, the aim of the present review is to analyze the main 

preservation and packaging technologies currently applied to refrigerated meat, with 

emphasis on their effects on food safety, physicochemical stability, shelf-life, and 

consumer-oriented quality attributes. The paper synthesizes recent literature on 

conventional packaging systems, particularly vacuum packaging and modified 

atmosphere packaging, as well as on emerging active and intelligent packaging 

solutions. Special attention is given to the mechanisms through which these systems 

influence oxidative processes, microbial development, color stability, texture, and 

freshness monitoring along the cold chain. The reviewed studies indicate that 

vacuum packaging and modified atmosphere packaging remain the most widely used 

strategies, while active packaging based on antioxidants, antimicrobials, and oxygen 

scavengers, together with intelligent systems using freshness indicators and sensors, 

represent promising directions for further improvement. The available literature 

supports the idea that the preservation of refrigerated meat increasingly relies on 

multifunctional packaging approaches capable of improving product stability, 

supporting quality monitoring, responding to current industrial and market 

requirements and avoiding food waste. 

 

 
MELATONIN AND CHRONOFUNCTIONAL NUTRITION: 
THE IMPACT ON THE CIRCADIAN RHYTHM AND THE 

ANTIOXIDANT SYSTEM IN ANIMALS AND HUMANS 
MELATONINA ȘI NUTRIȚIA CRONOFUNCȚIONALĂ: IMPACTUL 

ASUPRA RITMULUI CIRCADIAN ȘI A SISTEMULUI ANTIOXIDANT LA 
ANIMALE ȘI LA OAMENI 

 
ANDRONACHI VASILE-COSMIN (2nd Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATOR: Prof. Daniel SIMEANU, PhD 

 

Melatonin is a multifunctional molecule, known primarily for its key role in 
regulating the circadian rhythm and for its ability to counteract oxidative stress by 
acting as a powerful antioxidant and free radical scavenger. Produced by most living 
organisms as a result of endosymbiotic evolutionary processes, melatonin fulfills roles 
and functions that vary depending on the organism in which it is synthesized and the 
organ or tissue on which it acts, thus going beyond the popular notion of the “sleep 
hormone”. The process of melatonin synthesis is influenced by several factors, among 
which the effect of ambient light, as perceived by the retina, and an individual’s age 
are the primary reasons for variations in melatonin levels in the bloodstream. Thus, in 
the absence of a circadian regulator and a powerful antioxidant, chronofunctional 
nutrition represents a safe and effective approach to overcoming conditions caused by 
circadian rhythm disruption and sleep deprivation. In this paper, we have presented the 
main food sources with chronobiological potential, as well as methods for increasing 
melatonin levels in certain foods, such as milk. The paper also contains information 
regarding the beneficial effects of a chronofunctional diet on human health. 
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THE IMPACT OF SUSTAINABLE MANAGEMENT 
THROUGH DIGITAL TECHNOLOGIES, ECONOMIC AND 
ENVIRONMENTAL IMPLICATIONS IN AGRICULTURE 
IMPACTUL MANAGEMENTULUI SUSTENABIL PRIN TEHNOLOGII 

DIGITALE, IMPLICAȚII ECONOMICE ȘI DE MEDIU ÎN AGRICULTURĂ 
 

BALAZS PETRA-VIOLETA (1st Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. George UNGUREANU, PhD 
 

The purpose of the paper is to analyze the impact of digitalization on human 
resource management in agriculture, with a focus on identifying current challenges, 
organizational adaptation needs and strategic directions for human capital formation 
in the era of smart agriculture. The paper aims to analyze the impact of digital 
technology and cross-compliance on economic performance and agricultural 
management, with a focus on strengthening economic resilience in agriculture. In the 
context of the transformations generated by digitalization and the new conditionality 
imposed by the Common Agricultural Policy (CAP), the need to adapt management 
systems and human resources in agriculture to the demands of sustainability and 
competitiveness is highlighted. I will analyze the transformations generated by the 
digitalization of agriculture and the impact of emerging technologies on the way farms 
are organized and managed. Recent literature highlights that the use of digital 
technologies, such as the Internet of Things (IoT), artificial intelligence, big data 
analytics, agricultural drones, satellite monitoring systems and blockchain technology, 
will enable more efficient management of agricultural processes, through the 
collection and analysis in real time of data on soil, crops, climate conditions and the 
use of agricultural inputs. 

 

 
COMPARATIVE STUDY OF REPRODUCTIVE BIOLOGY 

AND ECOPHYSIOLOGY IN TWO SPECIES OF THE 
ARACEAE FAMILY: ARUM MACULATUM L. AND 

DRACUNCULUS VULGARIS SCHOTT 
STUDIU COMPARATIV AL BIOLOGIEI REPRODUCTIVE ȘI 

ECOFIZIOLOGIEI LA DOUĂ SPECII DIN FAMILIA ARACEAE: ARUM 
MACULATUM L. ȘI DRACUNCULUS VULGARIS SCHOTT 

 
BĂLĂNESCU (ARUȘTEI) ADRIANA-CRISTINA(1st Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATORS:  

Prof. Lucia DRAGHIA, PhD, 
LECTURER Maria APOSTOL,PhD 

Arum maculatum L. and Dracunculus vulgaris Schott belong to the Araceae 
family, subfam. Aroideae. A. maculatum is specific to shaded areas in temperate-
mesophytic European forests, while D. vulgaris is characteristic of open Mediterranean-
xerophytic landscapes. Although phylogenetically they are close, which confers the 
convergence of specific particularities, their biogeographical divergence has generated 



182 

numerous distinct adaptations. The heat-producing inflorescences of plants in the 
Araceae family constitute biological models for the analysis of the interdependencies 
between plant physiology, floral chemical profile and pollinating insect ecology. The 
paper aims to synthesize information on the reproductive biology, metabolic dynamics 
and interactions with pollinators in the two species, in order to highlight how natural 
selection acts on complex traits, such as thermogenesis in Araceae, in order to ensure 
reproductive success. Studies have shown that selective pressure of ecological niches has 
shaped floral architecture and energy metabolism: A. maculatum has adopted a transient 
thermogenesis model ("single-spike") for indole volatilization, while D. vulgaris has 
developed a sophisticated homeothermic thermoregulation mechanism, supported by 
lipid combustion, to attract and maintain the activity of necrophagous beetles. 

 

 

RESEARCH ON THE EVOLUTION OF PRODUCTIVE 

POTENTIAL AND BREEDING INDICES IN THE 

ROMANIAN SPOTTED BREED 
CERCETĂRI PRIVIND EVOLUȚIA POTENȚIALULUI PRODUCTIV ȘI A 

INDICILOR DE AMELIORARE LA RASA BĂLȚATĂ ROMÂNEASCĂ 

 

BĂRBUȚĂ GABRIEL IOAN (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Vasile MACIUC, PhD 

 

This paper presents the evolution of productive performance and the genetic 

profile for a herd of Romanian Spotted cattle over five consecutive years. The study 

analyzed a representative sample of 51 adult females. The results demonstrate steady 

productive progress, with average milk production increasing consistently from 5,992 

kg in 2021 to 6,367 kg in 2025, representing a 6.25% gain during the analyzed period. 

Qualitatively, values were recorded with a milk fat percentage ranging between 3.80% 

and 4.15% and a protein percentage per lactation of 3.30% – 3.55%. The genetic 

progress of the herd is based on the use of selection indices according to ICAR 

(International Committee for Animal Recording) standards, highlighting individuals 

with outstanding performance. The breeding value for milk reached levels of +1,201 

kg/lactation, supporting the increase in average production to 6,367 kg. The herd's 

performance is further confirmed by a total breeding value index that reached a 

maximum value of 115, placing the farm's high-performing individuals among the top 

of the breed at a national level. Monitored reproductive indicators highlight an average 

calving interval (CI) of 395–410 days and a technologically optimized dry period of 

55–65 days. The study's conclusions emphasize that the selection process and the 

rigorous monitoring of breeding indices are the determining factors for achieving an 

annual production of over 6,000 kg per head, ensuring the economic sustainability of 

the holdings. 
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CIRCULAR ECONOMY PRACTICES IN FAMILY FARMING 

SYSTEMS: A SCOPING REVIEW 
PRACTICI DE ECONOMIE CIRCULARĂ ÎN FERMELE DE FAMILIE: 

 O ANALIZĂ DE TIP SCOPING 

 

BEJENARU ALEXANDRU-EMIL (1st Year) 

BUTNARIU ANDREEA (1st Year) 
 FEHÉR LEVENTE (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: Prof. Ștefan GAVRIL, PhD 

LECTURER Oana COCA, PhD 

 

As global circularity hits a critical low of 7.2%, transitioning toward 

regenerative economic models has become a matter of utmost urgency. This scoping 

review evaluates the extent to which circular economy principles are organically 

practiced within family farming systems, proposing an analytical framework that 

integrates economic, social and environmental dimensions. Following PRISMA-

ScR protocols, the research performs a systematic mapping of existing literature, 

supported by a bibliometric visualization generated using VOSviewer, to identify 

the main sustainability drivers. The study reveals that family farms achieve 

operational resilience not through short-term profit maximization, but through a 

long-term planning logic focused on intergenerational asset preservation. The 

findings indicate a significant alignment between traditional agricultural 

management and modern circularity principles, suggesting that family farms can be 

described as “circular by nature”. Ultimately, family farms stand out as adaptable 

organizational models whose multigenerational approach provides a viable pathway 

for decoupling growth in the agricultural sector from resource depletion. 
 

 

DYNAMICS AND STRUCTURE OF THE ENTOMOFAUNA 
IN PLUM ORCHARDS (PRUNUS DOMESTICA L.), 
STANLEY CULTIVAR, UNDER CONVENTIONAL  

AND ORGANIC SYSTEMS 
DINAMICA ȘI STRUCTURA ENTOMOFAUNEI ÎN CULTURA DE PRUN 

(PRUNUS DOMESTICA L.), LA SOIUL STANLEY, 
 ÎN SISTEME CONVENȚIONAL ȘI ECOLOGIC 

 
BURDUHOSU MARIA-MĂDĂLINA (4th Year) 

HAGIU OTILIA (2nd Year) 
PRISACARIU LIVIU (3rd Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATOR: Prof. Mihai TĂLMACIU, PhD 

 

The paper entitled “Dynamics and structure of the entomofauna in plum 
orchards (Prunus domestica L.), Stanley cultivar, under conventional and organic 
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systems” presents the results of research conducted in 2025 in a fruit plantation 
monitored using Barber traps. The study included several experimental variants 
corresponding to the conventional (chemically treated) and organic systems, with 
successive samplings carried out throughout the growing season. Data analysis 
revealed a high diversity of entomofauna, with numerous taxonomic groups identified. 
Among these, Coleoptera (especially Carabidae) were dominant, alongside Diptera, 
Hymenoptera, Arachnida, and Dermaptera. In both systems, the species Pseudophonus 
pubescens and Harpalus distinguendus showed high frequency and abundance, being 
characteristic of the plum agroecosystem. Seasonal dynamics indicated a peak in 
entomofauna activity during June–July, when the highest population levels were 
recorded, followed by a gradual decline towards autumn. The organic system was 
characterized by higher diversity and a more balanced distribution of species, whereas 
the conventional system showed a more pronounced dominance of certain taxa and 
greater population fluctuations. At the same time, both harmful and beneficial species 
were identified, the latter playing an important role in natural biological control. The 
obtained results highlight the influence of the cropping system on the structure and 
dynamics of entomofauna and emphasize the importance of sustainable agricultural 
practices in maintaining the ecological balance of fruit plantations. 

 

 

EMERGING TECHNOLOGIES AND RURAL 

SUSTAINABILITY:  

A MULTI-DIMENSIONAL SCOPING REVIEW 
TEHNOLOGII EMERGENTE ȘI SUSTENABILITATE RURALĂ:  

O ANALIZĂ DE EVALUARE MULTIDIMENSIONALĂ 

 

BUTNARIU ANDREEA (1st Year) 
 FEHÉR LEVENTE (1st Year) 

 BEJENARU ALEXANDRU-EMIL (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: 

 Prof. Ștefan GAVRIL, PhD 

LECTURER Oana COCA, PhD 

 

The integration of emerging technologies into rural development strategies 

has gained increasing scholarly attention, yet a comprehensive cross-dimensional 

analysis of their applications remains lacking. This scoping review systematically 

examines the literature on technology-based solutions proposed for rural contexts, 

organized around four sustainability dimensions — economic, social, environmental, 

and governance. The findings reveal significant disparities in research coverage 

across pillars, with certain dimensions receiving considerably less attention than 

others. Machine learning, deep learning, and Internet of Things technologies emerge 

as dominant tools, with applications spanning precision agriculture, telemedicine, 

and water management. However, critical gaps persist in areas such as biodiversity 

conservation, climate adaptation, and services for ageing rural populations, with the 
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governance dimension remaining the least represented in the literature. Based on the 

evidence gathered, the study proposes an orientative intervention framework aimed 

at guiding future research efforts and public policy initiatives toward the least 

covered dimensions, ultimately contributing to a more equitable and resilient rural 

development trajectory. 
 

 

SUSTAINABLE DEVELOPMENT IN THE CONTEXT OF 

CLIMATE CHANGE: CHALLENGES, ADAPTATION 

STRATEGIES, AND POLICY IMPLICATION 
DEZVOLTAREA DURABILĂ ÎN CONTEXTUL SCHIMBĂRILOR 

CLIMATICE: PROVOCĂRI, STRATEGII DE ADAPTARE ȘI IMPLICAȚII 

PENTRU POLITICI 

 

CHIHULCĂ MONICA (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. George UNGUREANU, PhD 

 

This paper examines the influence of climate change on agricultural crops and 

its implications for economic, environmental, and social systems. Climate change 

represents one of the most significant global challenges, directly affecting crop 

productivity, natural resources, and food security. Increasing temperatures, irregular 

precipitation patterns, and the frequency of extreme weather events significantly 

impact crop yields and agricultural stability. The study highlights the interdependence 

between environmental conditions and agricultural performance, emphasizing the 

need for integrated and adaptive strategies in crop production systems. Particular 

attention is given to the vulnerability of major crops to climate variability, including 

drought stress, soil degradation, and increased incidence of pests and diseases. 

Sustainable agricultural practices such as efficient water management, climate-smart 

agriculture, crop diversification, and soil conservation are essential to mitigate these 

negative effects. These practices contribute to maintaining productivity while reducing 

environmental impact. The research also explores the role of public policies, 

international frameworks, and local governance in supporting farmers’ adaptation to 

climate change. It underlines the importance of innovation, technological 

development, and education in strengthening the resilience of agricultural systems. 

The findings suggest that ensuring sustainable crop production requires a balanced 

approach that integrates environmental protection, economic efficiency, and social 

responsibility. Long-term strategies and coordinated actions are crucial to enhance 

resilience and ensure food security under changing climatic conditions. 
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GNSS, UAS AND PHOTOGRAMMETRY FOR 

SUSTAINABLE LAND IMPROVEMENT: ADVANCES AND 

FUTURE PERSPECTIVES 
GNSS, UAS ȘI FOTOGRAMMETRIA ÎN ÎMBUNĂTĂȚIRI FUNCIARE 

DURABILE: PROGRESE ȘI PERSPECTIVE DE VIITOR 

 

CHELARU (RĂDUC) MARIA (2nd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Daniel BUCUR, PhD 

 

Efficient management of land and water resources represents a major challenge 

in the context of climate change and increasing demands for food security. Modern 

geospatial technologies such as Global Navigation Satellite Systems (GNSS), 

Unmanned Aerial Systems (UAS), and digital photogrammetry have significantly 

improved the accuracy and efficiency of land improvement planning and monitoring. 

This review analyzes recent advances in the use of these technologies for sustainable 

land management. The study examines GNSS-based surveying, UAV-assisted remote 

sensing, and photogrammetric processing techniques used to generate orthophotos, 

digital terrain models, and spatial datasets for irrigation, drainage, and soil 

conservation projects. The integration of GNSS and UAS with Geographic 

Information Systems (GIS) enables precise mapping, real-time monitoring, and 

improved decision-making in land improvement works. The cadastral registration 

project implemented in Erbiceni Commune (Iași County, Romania) illustrates the 

practical benefits of combining GNSS-RTK measurements with UAV-based aerial 

surveys for accurate land registration and spatial database development. Overall, these 

technologies contribute to improved spatial accuracy, reduced operational costs and 

fieldwork time, and more efficient management of agricultural land and hydraulic 

infrastructure, supporting sustainable land development. 

 

 
PHYTOBIOTICS IN THE POST-ANTIBIOTIC ERA: NATURAL 

SOLUTIONS FOR OPTIMIZING POULTRY PERFORMANCE 
FITOBIOTICELE ÎN ERA POST-ANTIBIOTICE: SOLUȚII NATURALE 

PENTRU OPTIMIZAREA PERFORMANȚELOR ÎN AVICULTURĂ 

 

COJOCARIU LAURIAN-CRISTIAN (2nd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Răzvan Mihail RADU-RUSU,PhD 

 

This paper primarily analyses the role of phytobiotics in modern poultry 

farming as potential substitutes for antibiotics. The ability of plant-derived compounds 

such as aromatic herbs, spices, and essential oils to facilitate nutrient absorption and 

digestibility is also examined. It is demonstrated that phytobiotics improve growth 
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performance, immune system health, and can influence the intestinal microbiota. The 

difficulties generated by the absence of standardisation and the diversity of chemical 

compounds in plant products are also presented. Thus, to ensure the efficacy and safety 

of poultry products intended for human consumption, extensive research and stricter 

regulations regarding the use of phytobiotics and feed additives in broiler diets are 

necessary. 

 

 

RESEARCH ON THE QUALITY OF MEAT AND ROE FROM 

SIBERIAN STURGEON (ACIPENSER BAERII, BRANDT, 1869) 
CERCETĂRI PRIVIND CALITATEA CĂRNII ȘI A ICRELOR PROVENITE 

DE LA STURIONUL SIBERIAN (ACIPENSER BAERII, BRANDT, 1869) 

 

CÎRMACIU (FLOREA) CĂTĂLINA TEODORA (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: 

 Prof. Benone PĂSĂRIN, PhD 

Lecturer Cătălin Emilian NISTOR, PhD 

 

The quality of meat and roe from Siberian sturgeon (Acipenser baerii, Brandt, 

1869) is a topic of major interest in aquaculture and the food industry due to the high 

nutritional and economic value of this species. Sturgeon meat is characterized by a 

high content of high-quality proteins, essential amino acids, and polyunsaturated fatty 

acids, especially omega-3 fatty acids, which contribute to human health benefits. Meat 

quality parameters include texture, color, water-holding capacity, and oxidative 

stability, all of which are influenced by rearing conditions and nutrition. Regarding roe 

(caviar), it is highly valued for its sensory properties (taste, texture, color) and its 

biochemical composition rich in valuable lipids and bioactive compounds. The quality 

of caviar is influenced by harvesting and processing methods, as well as post-harvest 

treatments, which can affect shelf life and physicochemical characteristics. 

Environmental factors, feeding, and aquaculture technologies play an essential role in 

determining the quality of the obtained products. 
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 THE EFFECT OF INJECTION WITH ARONIA 
MELANOCARPA JUICE ON THE PHYSICO-CHEMICAL AND 

TEXTURAL CHARACTERISTICS OF A PRODUCT  
WITH A COMPACT STRUCTURE 

 EFECTUL INJECTĂRII CU SUC DE ARONIA MELANOCARPA ASUPRA 
CARACTERISTICILOR FIZICO-CHIMICE ȘI TEXTURALE ALE UNUI 

PRODUS CU STRUCTURĂ COMPACTĂ 
 

COȘARCĂ MIHAELA-SIMONA (2nd Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Paul-Corneliu BOIȘTEANU, PhD 

 
The evaluation of poultry muscle tissue quality is based on the analysis of 

tenderness and water-holding capacity at the protein matrix level. Rheological 
properties, such as juiciness and texture, represent the main parameters of raw material 
quality. In this context, limiting the processes that lead to the stiffening of muscle 
structure constitutes an important technological objective in quality control. This study 
investigates the potential of Aronia melanocarpa juice to modulate these characteristics, 
aiming to optimize texture by leveraging organic acids and natural polyphenolic 
compounds. Aronia melanocarpa stands out due to its high content of bioactive 
compounds, particularly anthocyanins and tannins, which can influence the functional 
properties of the muscle protein system. These constituents, along with the specific acid 
profile, can contribute to controlled modifications of the protein structure and improve 
water retention, with favorable effects on the muscle tissue profile. The experimental 
model included four groups: a control group, injected with a technological solution, and 
three experimental groups, to which aronia juice was added in progressive 
concentrations, while maintaining the composition of the injection base constant. The 
evaluation of the samples included analyzes of the physicochemical properties. The 
results highlighted that the use of aronia juice led to a controlled decrease in pH, 
associated with the weakening of the protein network and increased tenderness, 
resulting in a more succulent product with improved texture. Overall, the obtained data 
suggest that this approach can contribute to optimizing the functional and sensory 
performance of poultry meat products, supporting the development of clean label 
formulations in the processing industry. 

 
IRRIGATION SYSTEM (BOTOȘANI COUNTY) THROUGH 

INFILTRATION, EVAPORATION AND OPERATIONAL 
FACTORS 

PIERDERILE DE APĂ ÎN SISTEMUL DE IRIGAȚII CURTEȘTI (JUDEȚUL 
BOTOȘANI) PRIN INFILTRAȚIE, EVAPORARE ȘI EXPLOATARE 

 
FEDEROVICI IONUȚ-SILVIU (3rd Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATOR: Prof. Daniel BUCUR, PhD 

 

The Curtești irrigation system located in Botoșani County has been in operation 
for more than 30 years and was designed according to the engineering practices and 
materials available during the 1980s–1990s. Due to the aging infrastructure and 
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operational conditions, significant water losses occur during water distribution through 
infiltration in supply and distribution canals, evaporation from open water surfaces, 
and deficiencies in system operation. This study aims to identify the main sources of 
water losses within the Curtești irrigation system and to quantify their magnitude in 
order to determine possible technical and organizational solutions for reducing these 
losses. Field measurements, technical observations and data from local agricultural and 
water management institutions were used to analyze water losses through infiltration, 
evaporation and operational processes. The results indicate that infiltration losses 
represent the largest share of total water losses, particularly due to deterioration of 
concrete canal joints. Evaporation losses account for approximately 5–10% of the total 
water losses, while operational losses related to water distribution and infrastructure 
maintenance may reach 10–20%. The study highlights the importance of proper 
maintenance of irrigation canals, modernization of hydraulic infrastructure and 
improved water management practices to increase the efficiency of irrigation systems 
and reduce water waste. 

 

 

CARBON CREDITS IN SUSTAINABLE AGRICULTURE: 

ECONOMIC, TECHNICAL, AND ENVIRONMENTAL 

PERSPECTIVES FOR FARMERS 
CREDITELE DE CARBON ÎN AGRICULTURA SUSTENABILĂ: PERSPECTIVE 

ECONOMICE, TEHNICE ȘI DE MEDIU PENTRU FERMIERI 

 

DUMITRAȘ CONSTANTIN-DRAGOȘ (3rd Year) 

AILIOAEI Claudiu-Ovidiu (2nd Year) 

ISPAS GETA-MIRELA (2nd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: 

 Prof. Ștefan GAVRIL, PhD 

Lecturer Oana COCA, PhD 

 

Climate change represents a major challenge of our time, with significant 

implications for sustainable development and global economic stability. In this 

context, carbon credit markets have emerged as an important instrument for 

mitigating greenhouse gas (GHG) emissions and supporting the transition toward a 

more sustainable economy. This paper provides a synthesis of the existing literature 

on GHG emissions from agriculture and examines the relationship between 

sustainable farming practices and carbon credits, with emphasis on the potential 

economic benefits for farmers. The main objective of the study is to provide 

stakeholders with a clearer understanding of European Union agricultural climate 

policies and the functioning of the carbon market. In this regard, the paper addresses 

two key questions relevant to farmers: (i) what financial incentives support the 

adoption of low-emission agricultural technologies, and (ii) what technical and 

environmental factors encourage the transition from conventional systems to 
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conservative and sustainable practices? The findings highlight the role of carbon 

credits in promoting sustainable agriculture from both a technical perspective, 

through sustainable farming practices and carbon sequestration, and an economic 

perspective, through pricing mechanisms, revenue opportunities, and carbon market 

development. 

 

 

SUSTAINABLE RURAL DEVELOPMENT AND 

AGRICULTURAL SYSTEMS RESILIENCE THROUGH 

DIGITALIZATION AND INNOVATION - AN APPLIED 

ANALYSIS IN ROMANIA 
DEZVOLTAREA RURALĂ SUSTENABILĂ ȘI REZILIENȚA SISTEMELOR 

AGRICOLE PRIN DIGITALIZARE ȘI INOVARE - O ANALIZĂ APLICATĂ 

ÎN ROMÂNIA 

 

CUCIUREANU BIANCA-MARIA (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. George UNGUREANU, PhD 
 

Climate change, agri-food market volatility and economic digitalization impose 

new approaches for sustainable rural development. In this context, the present research 

proposes the Rural Autonomous Ecosystem (ERA), an innovative conceptual model 

of agricultural management and rural governance integrating emerging technologies 

(AI, blockchain, smart contracts and IoT) to enhance farm and community resilience 

in Romania. The study introduces the Agricultural Digital Resilience Index (IRAD), 

assessing farms' capacity to integrate digital solutions through five dimensions: 

technological digitalization, operational adaptability, sustainability, digital 

infrastructure and participative governance. The methodology employs a mixed 

approach, combining qualitative analysis (interviews, questionnaires, SWOT) with 

quantitative analysis of economic indicators. The case study focuses on Frizon Group 

Farm in Nănești, Vrancea, the first fully digitalized farm in Romania, for validating 

the ERA model. Potential benefits include optimization of operational costs, enhanced 

decision-making efficiency through automation, and consolidation of economic and 

environmental sustainability. The research aims to support public policies for 

digitalizing Romanian agriculture, in line with 2030 European objectives. 
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INTEGRATED ANALYSIS OF MICRONIZED BIOACTIVE 

COMPOUNDS AND CHEMICAL-SENSORY 

INTERPRETATION OF CONSUMER RESPONSE IN 

SUSTAINABLE FOOD DEVELOPMENT 
ANALIZA INTEGRATĂ A COMPUȘILOR BIOACTIVI MICRONIZAȚI ȘI 

INTERPRETAREA CHIMICO-SENZORIALĂ A RĂSPUNSULUI 

CONSUMATORULUI ÎN DEZVOLTAREA PRODUSELOR 

ALIMENTARE SUSTENABILE 
 

FLOCEA ELENA-IULIANA (3rd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Paul-Corneliu BOIȘTEANU, PhD 
 

The increasing demand for eco-friendly and sustainable food products has 

driven the identification of natural alternatives to synthetic additives, particularly in 

highly perishable food matrices such as fish-based products. The present study aims to 

develop sustainable food products by incorporating micronized plant-derived bioactive 

compounds as functional substitutes for synthetic additives, while evaluating their 

effects through an integrated approach encompassing antioxidant activity, antibacterial 

potential, and sensory analysis. The bioactive compounds were characterized in terms 

of total phenolic content and functional properties, including antioxidant capacity. 

Their antibacterial activity was assessed against selected spoilage and pathogenic 

microorganisms using standard microbiological methods. Fish-based formulations 

were developed with varying concentrations of micronized bioactive compounds, and 

their physicochemical and microbiological stability was monitored during storage. 

Sensory evaluation was conducted to determine consumer acceptability, and the results 

were interpreted by correlating the chemical characteristics of the products with 

sensory perception, based on neurosensory mechanisms described in the scientific 

literature. The anticipated results suggest that these bioactive compounds can 

effectively replace synthetic additives, contributing to improved oxidative stability and 

microbiological safety, while maintaining or enhancing sensory acceptability. The 

proposed integrative approach provides a relevant scientific framework for the 

development of sustainable food products, in line with current requirements for clean 

labeling, functional value, and high sensory quality. Furthermore, this research 

direction supports the advancement of multidisciplinary studies at the interface of 

sustainable agriculture, animal product technology, biochemistry, and food 

biotechnology. 
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FROM THE TRADITIONAL UNIVERSITY TO UNIVERSITY 

4.0: THE ROLE OF DIGITALIZATION IN INSTITUTIONAL 

MODERNIZATION 
DE LA UNIVERSITATEA TRADIȚIONALĂ LA UNIVERSITATEA 4.0: 

ROLUL DIGITALIZĂRII ÎN MODERNIZAREA INSTITUȚIONALĂ 

 

FROICU MIHAELA-CĂTĂLINA (2
nd

 Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Carmen Luiza COSTULEANU, PhD 
 

This paper analyzes the mechanisms through which digitalization facilitates 

the transition from the traditional academic model to University 4.0, with a focus on 

the main directions of institutional transformation driven by the adoption of digital 

technologies. The research is theoretical and applied in nature and aims to move 

beyond strictly technological approaches by addressing the integrated 

reconfiguration of the fundamental processes that underpin the functioning of higher 

education institutions. The theoretical foundation is complemented by a review of 

the literature indexed in Web of Science and by an applied analysis related to the 

Digital-IULS project, utilized as a relevant institutional example. The results 

highlight that the true value of university digitization lies not in the mere acquisition 

of technology, but in its ability to support the modernization of educational, 

administrative, financial-accounting, and research processes. The paper emphasizes 

the need for an integrated approach to digitalization as a prerequisite for institutional 

modernization and the consolidation of the University 4.0 model. 
 

 
 

COMPARATIVE STUDY ON THE IMPACT OF ESG ON 

COMPETITIVENESS IN AGRIBUSINESS (CORTEVA VS. 

SYNGENTA) 
STUDII PRIVIND ANALIZA COMPARATIVĂ A IMPACTULUI ESG 

ASUPRA COMPETITIVITĂȚII ÎN AGRIBUSINESS (CORTEVA VS. 

SYNGENTA) 

GHERASIM (STRĂCHINARIU) ROXANA-ELENA (2
nd

 Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Gabriela IGNAT, PhD 
 

The study examines the integration of ESG principles (Environmental, Social, 

and Governance) in the agricultural sector through a comparative analysis of the 

industry leaders Corteva Agriscience and Syngenta. The research investigates how the 

two entities structure and implement environmental protection policies, social 

responsibility practices, and corporate governance frameworks, evaluating the extent 

to which these elements align with long-term agribusiness strategies. The methodology 

relies on documentary analysis of sustainability reports and performance indicators 
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specific to each ESG dimension, ranging from carbon footprint and resource 

management to occupational safety policies and internal control mechanisms. The 

comparative approach enables the identification of disparities in the prioritization of 

objectives and in the level of reported transparency. The results highlight the strategic 

role of ESG in strengthening organizational resilience, reducing operational risks, and 

increasing credibility among investors. The study provides relevant conclusions for 

companies in the agricultural sector that seek to systematically integrate sustainability 

into their business models. 

 

 
 

SOIL PHYSICAL ATTRIBUTE CHANGES UNDER 

DIFFERENT TILLAGE SYSTEMS 

 IN NORTH-EASTERN ROMANIA 
MODIFICĂRILE PROPRIETĂȚILOR FIZICE ALE SOLULUI ÎN CADRUL 

DIFERITELOR SISTEME DE LUCRARE A SOLULUI  

ÎN NORD-ESTUL ROMÂNIEI 

 

GHELBERE COSMIN (3rd Year) 

CAKPO SEGLA SERGINHO (3rd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Gerard JITĂREANU, PhD 
 

Soil tillage is an essential component of crop production technology, with 

the overall goal of creating optimal conditions for plant growth and development. At 

the same time, a well-designed tillage system serves to maintain or even improve the 

physical condition and fertility of the soil, protecting it from erosion and degradation. 

In order to asses the effect of different tillage system attributs, a research was 

realized, in the north-east of Romania at Ezareni Research and Student Practice 

Station in Iasi, under current climatic condition, on cambic chernozem soil. Two 

tillage systems no-tillage (NT) and conventional tillage (CT) were evaluated over a 

period of three years (2021-2023) on sunflower cultivation. Soil bulk density (BD), 

total porosity (PT), compactness degree (DC) at different depths and stage of crops 

were has been analized. The results showed that the highest bulk density values (1.48 

g/cm3) are recorded in the NT system at the depth of 10-20 cm. In terms of soil total 

porosity, the results showed an increase in the NT system from sowing to harvesting 

at 10-40 cm depth compared to the CT system over the period analyzed. In the NT 

system, the soil shows a higher level of compaction, with the maximum value 

(14.31%) observed at a depth of 30–40 cm in 2021 during sowing, suggesting that 

the soil is comparatively looser in the CT system. 
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OBSERVATIONS ON THE BIODIVERSITY OF ARTHROPOD 
SPECIES IN PLUM ORCHARDS 

OBSERVAȚII PRIVIND BIODIVERSITATEA SPECIILOR DE ARTROPODE 
DIN PLANTAȚIILE POMICOLE DE PRUN 

 

HAGIU OTILIA (2nd Year) 
BURDUHOSU MARIA-MĂDĂLINA (4th Year) 

PRISACARIU LIVIU (3rd Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Mihai TĂLMACIU, PhD 
 

Research on the biodiversity of arthropod species in plum orchards presents the 
results obtained in 2025 under the environmental conditions of the Iași area. The study 
was conducted in a plum plantation belonging to the “Vasile Adamachi” Research and 
Student Training Station of the “Ion Ionescu de la Brad” University of Life Sciences 
Iași, using the sweep netting method to collect fauna throughout the growing season. 
The obtained results highlight a high biodiversity of arthropods, with numerous orders 
identified, among which Diptera, Hymenoptera, and Homoptera were dominant. In the 
organic variant, a total of 857 specimens were recorded, with a peak of activity on July 
21, 2025 (193 specimens), when leafhoppers and dipterans predominated. In the 
conventional system, 597 specimens were collected, with a pronounced peak during the 
same period (379 specimens), numerically dominated by Diptera. Comparatively, the 
organic system showed higher diversity and a more balanced distribution of taxa, while 
the conventional system exhibited a concentration of individuals within a few dominant 
orders. The seasonal dynamics of arthropods showed variations depending on climatic 
conditions and crop phenology, with maximum values during summer and decreases 
toward the end of the season. Both phytophagous and beneficial species were identified, 
the latter being involved in pollination and biological control processes. The results 
emphasize the influence of the cropping system on entomofauna biodiversity and 
highlight the role of ecological practices in maintaining biological balance and the 
stability of orchard agroecosystems. 
 
 

ROLE OF RUSTIC PIG BREEDING IN RURAL 
DEVELOPMENT AND EVALUATION OF THE 
MORPHOLOGICAL CHARACTERISTICS AND 

PRODUCTIVITY OF CERTAIN INDIGENOUS BREEDS 
ROLUL CREȘTERII PORCINELOR DIN RASE RUSTICE ÎN 

DEZVOLTAREA MEDIULUI RURAL, ŞI ÎNSUŞIRILE MORFO-
PRODUCTIVE ALE UNOR RASE INDIGENE 

 
KUI DIONISIE (3rd Year) 

I.U.L.S., Doctoral School of Engineering 
SCIENTIFIC COORDINATOR: Prof. Șteofil CREANGĂ, PhD 

 
Belonging to the natural environment for the sustainable use of animal 

resources in the environmental conditions of our country, but also in the context of 
climate change, requires prospects for the growth of these breeds in the current picture 
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of consumer demand for high-quality meat and of breeders for disease resistance and 
reasonable maintenance costs. The present research aims to highlight the genetic 
diversity and morpho-productive characteristics of some native pig breeds, their 
importance in the country's sustainable economy, and their reintroduction into 
traditional breeding systems. The first part of this presentation will describe the 
primitive pig breeds of Asia and Europe, their origin, and their contribution to the 
formation of new breeds. Classification and description of Romanian breeds and 
populations by geographical area, presentation of the origin of each breed and 
population, growth prospects, and their role in Romania's sustainable economy.The 
role of genetic conservation and its usefulness in improving, in particular, organic 
resistance and the organoleptic and preservation qualities of meat for the production 
of traditional Romanian food products. The estimation of production costs, taking into 
account the hardiness of native pig breeds (use of pastures, pigsties, food scraps). The 
research is based on morphological analysis of local pig populations, followed by the 
collection of biological samples (blood) to establish genetic identity and diversity 
using molecular genetics laboratory methods (PCR – polymerase chain reaction) to 
demonstrate the spatial and temporal sustainability of individuals. 
 

 

ASSESSING THE RESILIENCE OF VEGETABLE FARMS IN 
ROMANIA THROUGH THE DEVELOPMENT OF A 

COMPOSITE INDEX 
EVALUAREA REZILIENȚEI FERMELOR VEGETALE DIN ROMÂNIA 

PRIN DEZVOLATAREA UNUI INDICE COMPOZIT 
 

ISPAS GETA-MIRELA (2nd Year) 
AILIOAEI CLAUDIU-OVIDIU (2nd Year) 

DUMITRAȘ CONSTANTIN-DRAGOȘ (3rd Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: Prof. Ștefan GAVRIL, PhD 
Lecturer Oana COCA, PhD 

 
This paper develops a quantitative model for assessing resilience across 

Romania’s eight development regions by constructing a one-dimensional composite 
index based on aggregated secondary data from official statistical sources, namely 
the National Institute of Statistics (INS – TEMPO-Online) and the Farm 
Sustainability Data Network (FSDN). The methodological framework integrates 
three dimensions of resilience: productive, economic, and organizational. For each 
dimension, relevant indicators are selected at the regional level, reflecting the 
performance, stability, and structure of the crop farms. The indicators are normalized 
and aggregated into a composite index. The result is a standardized resilience score, 
expressed on a scale from 1 to 10, which allows for interregional comparability and 
the assessment of each dimension’s contribution at the aggregate level. The analysis 
highlights significant differences between regions in terms of resilience levels, as 
well as the distinct role of the three dimensions in determining the final score. The 
proposed index is scalable, as it is based on standardized indicators, which allows 
for its application regardless of farm size and its use in comparative analyses. 
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ADVANCED TECHNIQUES FOR IDENTIFYING YEASTS IN THE 
MICROORGANISM COLLECTION AT USV IAȘI: MALDI-TOF 

MS METHOD (MATRIX-ASSISTED LASER 
DESORPTION/IONIZATION TIME-OF-FLIGHT MASS 

SPECTROMETRY) 
TEHNICI AVANSATE DE IDENTIFICARE A LEVURILOR DIN COLECȚIA 
DE MICROORGANISME DIN CADRUL USV IAȘI: METODA MALDI-TOF 
MS (SPECTROMETRIE DE MASĂ CU DESORBȚIE/IONIZARE ASISTATĂ 

DE MATRICE ȘI ANALIZA TIMPULUI DE ZBOR) 
 

LUCACI SEBASTIAN-PAUL (1st Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Florin-Daniel LIPȘA, PhD 
 

This study focuses on the use of MALDI-TOF MS (matrix-assisted laser 
desorption/ionization time-of-flight mass spectrometry) technology for the 
identification of yeast species. The research involved the analysis of 46 distinct yeast 
samples from the university’s collection. These samples were reactivated and cultured 
on specialized media, such as Potato Dextrose Agar (PDA), Malt Extract Agar (MEA), 
GPCA (Glucose Peptone Chloramphenicol Agar), YMA (Yeast Malt Agar), and 
YMNA (Yeast Mannitol Agar). The experimental results demonstrated the high 
precision of the MALDI-TOF system, yielding high accuracy scores according to 
international databases such as Bruker and CDC Microbenet. Subsequently, a 
comprehensive morphological and proteomic profile was established for several key 
species of significant industrial relevance, such as Saccharomyces cerevisiae, 
Rhodotorula rubra, Schizzosaccharomyces pombe, Torulaspora delbrueckii, and 
Brettanomyces bruxellensis. Each species exhibited a unique mass spectrum (protein 
fingerprint), with dominant peaks identified in specific m/z ranges. The study results 
indicate that, although MALDI-TOF technology demonstrates superior speed and 
reliability compared to alternative identification methods, thereby reducing diagnostic 
time, its implementation requires meticulous attention in the preceding phases, 
particularly in the context of soil yeast species characterized by multilayered cell walls.  
 

 

 
SUSTAINABLE HUMAN RESOURCE MANAGEMENT IN 

AGRICULTURE: ACTUAL TRENDS AND FUTURE DIRECTIONS 
MANAGEMENTUL RESURSELOR UMANE SUSTENABIL ÎN 

AGRICULTURĂ: TENDINȚE CURENTE ȘI DIRECȚII VIITOARE 
 

LUPAȘCU ALIN-MIHNEA (1st Year) 
ZAHARIA (TROTUȘ) RALUCA-SÎNZIANA (2nd Year) 

ROATĂ IULIANA (1st Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Carmen-Olguța BREZULEANU, PhD 
 

In the context of economic, social and environment changes that took place in 
the last few decades, sustainable development has become a strategic goal for all types 
of organisations, also changing the practices for Human Resource Management 
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(HRM). So appears the shift from the traditional HRM, that was only focused on 
economic performance, to the modern and Green Human Resources Management, 
which aims to improve social responsibility and environment improvement. This 
Review aims to analyse current trends and future directions of HRM focusing on 
sustainability in agriculture. The methodology used for this paper considers an analysis 
of the literature, based on recent articles and sources from vary national and 
international databases. The results show the need of evolution through digitalization, 
Green HRM practices in recruitment and training and the adaptation necessary for a 
sustainable future. In the agricultural and farming sector, the challenges of an aging 
workforce and the deficit of it showcase the need for implementation of modern HRM 
practices. Fuyrthermore, this paper is a support for a better understanding of the 
evolution of HRM in the last decade provides useful benchmarks for implementing 
sustainable practices in organizations. 
 
 
 
 
 
 
 

COMPLEMENTARY STRATEGIES FOR REDUCING THE 
IMPACT OF HEAT STRESS ON BROILER CHICKENS 
STRATEGII COMPLEMENTARE DE REDUCERE A IMPACTULUI 

STRESULUI TERMIC LA BROILERUL DE GĂINĂ 
 

NEGURĂ DELIA-CARMEN (1st Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Marius Giorgi USTUROI, PhD 
 

Under current climatic conditions, heat stress is one of the main challenges in 
broiler chicken production, due to its negative effects on production performance, 
health, and welfare. High and prolonged temperatures slow growth rates due to 
reduced feed intake and impaired feed conversion efficiency, as well as metabolic 
imbalances and increased susceptibility to immunological and oxidative disorders. In 
this context, we aim to highlight the role of a complementary strategy (microclimate 
control combined with phytotherapy) in mitigating the effects of heat stress on broiler 
chickens. Proper microclimate management through the optimization of humidity, 
temperature, and ventilation helps reduce physiological responses and maintain 
thermal status, while the administration of phytotherapeutic products supports the 
body’s adaptive capacity due to their antioxidant, anti-inflammatory, and 
immunomodulatory properties. The integrated approach to these two elements of stress 
management offers a sustainable and effective perspective for improving broiler 
resilience under heat stress, a condition that ensures performance is maintained at the 
desired level even during the hottest periods of the year. 
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AUGMENTED RISK MATRIX: DEVELOPMENT OF AN AI-

ASSISTED AUDIT RISK ASSESSMENT MODEL 

 FOR THE AGRIBUSINESS SECTOR 
MATRICEA RISCULUI AUGMENTAT - DEZVOLTAREA UNUI MODEL DE 

EVALUARE A RISCULUI DE AUDIT  

SPECIFIC AGRIBUSINESS-ULUI, ASISTAT DE AI 

PĂDURARU ȘTEFANA-BEATRICE (2nd Year) 

 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Gabriela IGNAT, PhD 
 

The agribusiness sector is characterized by a high level of uncertainty 
generated by dependence on natural factors, production volatility, market 
fluctuations, and the complexity of the agri-food supply chain, aspects that create 
specific risks within financial audit engagements. Traditional risk assessment 
methods do not always adequately capture the particularities of this field, making it 
necessary to develop instruments adapted to the current economic and technological 
context. The research focuses on the development of an augmented risk matrix, 
designed as an audit risk assessment model specific to agribusiness entities, by 
integrating classical risk analysis techniques with artificial intelligence-assisted tools. 
The proposed model uses data analysis mechanisms and decision rules that allow the 
identification, classification, and prioritization of risks according to probability and 
impact, facilitating the adaptation of audit procedures to sector-specific 
characteristics. The integration of artificial intelligence into the risk assessment 
process enables a predictive and dynamic approach, contributing to the improvement 
of the auditor’s professional judgment and increasing the efficiency of the audit 
process. The results highlight the usefulness of developing a conceptual model 
adapted to agribusiness, capable of supporting the decision-making process and 
increasing the credibility of financial information. 
 

 

 

 

STUDIES ON WINES PRODUCED BY SMALL-SCALE 

WINEMAKERS IN THE DEALU MARE VINEYARD 
STUDIUL ASUPRA VINURILOR PRODUSE LA SCARĂ MICĂ DE CĂTRE 

PRODUCĂTORI DIN PODGORIA DEALU MARE 

 

PITEI (DUȘMĂNESCU) MĂDĂLINA GEORGIANA (3rd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Valeriu V. COTEA, PhD 
 

The Dealu Mare vineyard, located between the Teleajen River in the west 
and the Buzău River in the east, extends across Prahova and Buzău counties and 
covers approximately 15,000 hectares of vineyards. This study evaluated the 
physico-chemical characteristics of wines produced by household winemakers 
across the Dealu Mare vineyard and compared them with both legal standards and 
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benchmark wines from authorized wineries in the same region. The wines were 
analyzed, including artisanal samples and control wines - DOC-certified. Standard 
methods approved by the International Organisation of Vine and Wine (OIV, 2023) 
were used to assess alcoholic strength, density, total dry extract, total and volatile 
acidity, sulfur dioxide content and methanol content. While some samples complied 
with legal limits and matched control wines, others showed sub-legal alcoholic 
strength or low extract. Among artisanal wines results the analyses revealed a wide 
range in alcoholic strength. Other parameters analyzed included total acidity 
(expressed as g/L tartaric acid), volatile acidity (acetic acid g/L), free and total sulfur 
dioxide content (mg/L), relative density, and total dry extract (g/L). The results 
suggest that some household producers may lack access to or familiarity with 
appropriate winemaking technologies and the legal requirements in the field.  
 
 

 
 

 

 

RESEARCH ON INDICATORS AND MODELS FOR 

ASSESSING FARM SUSTAINABILITY 
CERCETĂRI PRIVIND INDICATORII ȘI MODELELE DE EVALUARE A 

SUSTENABILITĂȚII FERMELOR 

 

PRIGOREANU IOAN (3rd Year) 

RADU GABRIELA (3rd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Gabriela IGNAT, PhD 

 
Assessing the sustainability of farms is a complex and multidimensional 

process that integrates economic, social, and environmental dimensions. 
Sustainability is viewed as a dynamic process influenced by innovation, agricultural 
policies, and farms’ ability to adapt to climate and economic changes. The literature 
highlights the use of advanced models and indicators for measuring sustainability. 
Integrated models, based on life-cycle analysis and extended costs, allow for the 
simultaneous assessment of economic and environmental performance, including 
negative externalities. In parallel, econometric methods (regression models, Cobb–
Douglas models, dynamic models, or ARIMA models) and multi-criteria techniques 
help identify the determinants of sustainability, such as capital, natural resources, 
technology, and public policies. The integration of climate variables highlights the 
impact of temperature and precipitation on agricultural productivity, underscoring 
the need for adaptive strategies. At the same time, composite indicators facilitate 
comparative assessment and highlight differences among European Union member 
states. Research findings show that farm sustainability depends on the interaction 
between economic, ecological, and institutional factors, with significant disparities 
existing between developed and emerging economies. In this context, the use of 
integrated analytical frameworks and composite indicators is essential for informing 
agricultural policies and supporting the transition to a sustainable and resilient 
agricultural system. 
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RESEARCH ON BEETLE SPECIES  

IN SOME RAPE SEED CROPS 
CERCETĂRI ASUPRA SPECIILOR DE COLEOPTERE  

DIN UNELE CULTURI DE RAPIȚĂ 

 

PRISACARIU LIVIU (3rd Year) 

HAGIU OTILIA (2nd Year) 

RADU FLORICA (4th Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Mihai TĂLMACIU, PhD 

 

Researches on arthropods associated with rapeseed crops were conducted at the 

Ezăreni Research and Student Training Station of “Ion Ionescu de la Brad” University 

of Life Sciences Iași (USV Iași) during the 2025 growing season. Sampling employed 

Barber-type pitfall traps and direct obesrvations. All collected material was labeled 

with sample number, collection method, and experimental variant. In the laboratory, 

specimens were cleaned of plant debris, soil particles and other impurities, then 

preserved in ~20% ethanol until identification. Taxonomic determination was 

performed using standard keys to family and species level. Within the order 

Coleoptera, the best represented families were Carabidae and Staphylinidae. The most 

frequently collected species of this order were: Brachinus crepitans, Idiochroma 

dorsalis, Calodera aethiops, Formicomus pedestris, Dermestes ater, Harpalus 

distinguendus, Opatrum sabulosum, Pterostichus cupreus, Psylliodes attenuata, etc. 

 

 

RESEARCH ON THE STRUCTURE, DYNAMICS, AND 

ABUNDANCE OF COLEOPTERA SPECIES 

 IN SOME VEGETABLE CROPS 
CERCETĂRI PRIVIND STRUCTURA, DINAMICA ȘI ABUNDENȚA 

SPECIILOR DE COLEOPTERE DIN UNELE CULTURI LEGUMICOLE 

 

RADU FLORICA (4th Year) 

PRISACARIU LIVIU (3rd Year) 

HAGIU OTILIA (2nd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Mihai TĂLMACIU, PhD 

 

The study was carried out in 2025 in two vegetable crops - pumpkin and tomato 

- located in fields established in Matca, Galați County, with the aim of investigating 

the faunistic structure of beneficial and harmful Coleoptera species. To capture these 

species, Barber-type pitfall traps were used, made from plastic containers 

approximately 10–12 cm in height and 8 cm in diameter, buried so that their upper 



201 

edge was level with the soil surface. To prevent the accumulation of impurities, the 

traps were covered with metal lids fixed on two supports, maintained at 4–6 cm above 

the opening. Inside the containers, a 2,5% NaCl solution was added as a preservative 

agent. Sampling was carried out periodically, from June to August. The collected 

biological material was cleaned of plant debris, labeled, and preserved in an 

approximately 20% alcohol solution. The taxonomic identification of Coleoptera was 

performed using a binocular magnifying lens, with the help of specialized literature 

and online resources. Among the species with the highest frequency and abundance 

were identified: Pseudophonus pubescens, Coccinella septempunctata, Ceutorhynchus 

obstrictus, Psylliodes chrysocephala, Psylliodes attenuata, along with numerous other 

Coleoptera species. The obtained results highlight the faunistic diversity specific to the 

analyzed crops and may contribute to a better understanding of the role of Coleoptera 

in the studied ecosystems. 

 

 

PRELIMINARY STUDIES ON SEGREGATION 

MECHANISMS IN SELF-POLLINATION: ANALYSIS OF 

CHROMATIC DIVERSITY IN VARIEGATED BEANS 

(DWARF GARDEN BEANS FOR PODS) 
STUDII PRELIMINARE PRIVIND MECANISMELE DE SEGREGARE ÎN 

AUTOPOLENIZARE: ANALIZA DIVERSITĂȚII CROMATICE LA 

FASOLEA PESTRIȚĂ (FASOLE DE GRADINĂ PITICĂ PENTRU PASTĂI) 

 

RĂILEANU (ROȘCA) IULIANA-ANDREEA (2nd Year) 
ROȘCA FLORIN-IONUȚ (2nd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: Prof. Vasile STOLERU, PhD 

Lecturer Gabriel-Ciprian TELIBAN, PhD 
 

The paper presents the statistical analysis of the phenotypic segregation 

observed in a population of dwarf garden beans (Phaseolus vulgaris var. nanus), 

starting from a variegated parental genotype. Although the species is recognized for 

its self-pollination regime, the crop generated six distinct chromatic variants of the 

beans. The study documents the frequency of occurrence of these variants in the first 

generation analyzed, providing quantitative data on the diversity obtained. These 

preliminary results constitute the basis for the second stage of the research, which will 

involve individual field testing of each phenotypic variant. The paper highlights the 

complexity of the transmission of color characters in apparently stable domestic 

populations. 
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TEACHER MOTIVATION AND THE ROLE OF HUMAN 

RESOURCE MANAGEMENT IN DEVELOPING COMPETENCIES 

FOR THE AGRICULTURAL SECTOR: A CASE STUDY OF 

STAMFORD PUBLIC SCHOOLS, CONNECTICUT, USA 
MOTIVAȚIA CADRELOR DIDACTICE ȘI ROLUL MANAGEMENTULUI 

RESURSELOR UMANE ÎN FORMAREA COMPETENȚELOR PENTRU 

SECTORUL AGRICOL: STUDIU DE CAZ STAMFORD PUBLIC SCHOOLS, 

CONNECTICUT, SUA 
 

ROATĂ IULIANA (1st Year) 
LUPAȘCU ALIN-MIHNEA (1st Year) 

ZAHARIA (TROTUȘ) RALUCA-SÎNZIANA (2nd Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Carmen-Olguța BREZULEANU, PhD 
 

This study aims to provide an in-depth analysis of teacher motivation—both 

intrinsic and extrinsic—as well as recognition and reward systems within pre-university 

education, highlighting their role in shaping human capital relevant for applied fields, 

including agriculture and rural development. The research is grounded in human 

resource management (HRM) theory and educational leadership frameworks, focusing 

on how institutional practices, organizational climate, and resource availability 

influence teacher motivation and professional engagement (Armstrong, 2020; Dessler, 

2021). The study is based on a cross-sectional survey conducted among a sample of 58 

teachers from Stamford Public Schools, Connecticut, USA. The findings indicate a clear 

predominance of extrinsic motivation, supported by competitive salaries, structured 

evaluation systems, and access to professional development opportunities. At the same 

time, intrinsic motivation—reflected in professional commitment and student impact—

remains a significant complementary factor (Ryan & Deci, 2017). The results 

demonstrate that well-developed HRM practices contribute not only to teacher 

satisfaction and performance but also indirectly support the development of 

competencies required for modern, knowledge-based agricultural and rural sectors 

(OECD, 2021). The study highlights the importance of effective educational 

management in strengthening the link between education systems and workforce 

development in applied domains. 
 

PRELIMINARY STUDIES ON THE USE OF VERMICOMPOST AND 

ELECTROSTIMULATION ON TOMATO CROP 
STUDII PRELIMINARE PRIVIND UTILIZAREA VERMICOMPOSTULUI ȘI A 

ELECTROSTIMULĂRII LA CULTURA DE TOMATE 

 

ROȘCA FLORIN-IONUȚ (2nd Year) 

RĂILEANU (ROȘCA) IULIANA-ANDREEA (2nd Year) 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: Prof. Vasile STOLERU, PhD 

Lecturer Gabriel-Ciprian TELIBAN, PhD 
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Tomato (Solanum lycopersicum L.) are among the most important vegetable 

crops worldwide, both economically and nutritionally. Increasing pressure on abiotic 

factors and the environment calls for alternatives to chemical fertilizers that can sustain 

productivity while reducing negative impacts on soils. Vermicompost, a product 

derived from earthworm activity on organic matter, provides a complex source of 

nutrients, phytohormones, and beneficial microorganisms. Evidence from the scientific 

literature highlights the positive effects of vermicompost application on yield, fruit 

quality, and soil biochemical properties in tomato cultivation. Reported results show 

significant improvements in the number of fruits per cluster, firmness, and dry matter 

content compared to conventional fertilization. Furthermore, vermicompost use 

contributes to restoring the soil’s microbial balance, supporting a more resilient and 

sustainable cropping system. 

 

 

ASSESSING DIGITAL TRACEABILITY AND ESG 

PERFORMANCE IN THE WINE SECTOR 
EVALUAREA TRASABILITĂȚII DIGITALE ȘI A PERFORMANȚEI 

ESG ÎN SECTORUL VITIVINICOL 

 

SAVA (GRIGORE) ANDREEA (3rd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Gabriela IGNAT, PhD 
 

The article investigates the relationship between digital traceability, ESG 

performance, and consumer behavior in the wine sector, within the context of the 

European Union’s evolving transparency and sustainability requirements. 

The study is grounded in the legislative framework introduced by Regulation (EU) 

2021/2117, adopted as part of the 2023–2027 reform of the Common Agricultural 

Policy. This regulation extends consumer information obligations to wine products 

and enables the use of electronic labeling through QR codes, under strict non-

tracking and non-marketing conditions. It analyzes the relationship between ESG 

performance, the adoption of digital traceability solutions—specifically QR codes 

and blockchain technologies—consumer willingness to pay, and economic risk. 

These relationships are tested using an econometric model with bidirectional fixed 

effects and a mean–variance specification (FE–MV), allowing for a robust 

assessment of performance and risk dynamics. 

The contribution of the article lies in positioning digital traceability as a strategic 

instrument for enhancing transparency, regulatory compliance, and perceived 

consumer value. 
 

 

 



204 

CHANGES IN AGRICULTURAL LAND USE AND THEIR 

ENVIRONMENTAL IMPLICATIONS IN DIMĂCHENI 

COMMUNE, BOTOȘANI COUNTY 
SCHIMBĂRI ÎN UTILIZAREA TERENURILOR AGRICOLE ȘI 

IMPLICAȚIILE LOR DE MEDIU ÎN COMUNA DI 

MĂCHENI, JUDEȚUL BOTOȘANI 

SAVELIEV GABRIEL-IUSTINIAN (3rd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Daniel BUCUR, PhD 
 

Soil represents the outer layer of the Earth's crust composed of mineral materials, 
water, air and organic matter, characterized by fertility and its essential role in 
agricultural production. The land fund, which includes the entire territorial area and its 
modes of use, forms the basis for agricultural development. In Romania, agricultural land 
occupies approximately 62% of the national territory, but a significant part of the 
cultivated area is affected by limiting factors such as drought, excessive humidity and 
soil erosion, which reduce agricultural productivity. This study analyzes the evolution of 
agricultural land use in Dimăcheni commune, Botoșani County, based on statistical data 
provided by the National Institute of Statistics and spatial analysis using QGIS, the 
Agricultural Payments and Intervention Agency (APIA) platform, topographic maps and 
soil maps. The results show significant transformations in land use categories between 
2003 and 2025, characterized mainly by an increase in arable land and a decline in 
pastures, hayfields, vineyards and orchards. These changes are associated with land 
restitution processes, agricultural mechanization, economic pressures on livestock 
farming and structural transformations in rural land ownership. The study also highlights 
the environmental consequences of these changes, particularly the conversion of 
permanent grasslands into arable land, which increases the risks of soil erosion, 
compaction and biodiversity loss. In addition, recent afforestation initiatives 
implemented through the National Recovery and Resilience Plan (PNRR) are 
influencing land management patterns by converting pasture areas into forest plantations. 
The results emphasize the need for sustainable land management strategies that balance 
agricultural productivity with environmental protection and rural development. 
 

 

PROBIOTICS AND PREBIOTICS IN AQUACULTURE: CURRENT 

ADVANCES AND FUTURE PERSPECTIVES AS ANTIBIOTIC 

ALTERNATIVES 
PROBIOTICELE ȘI PREBIOTICELE ÎN ACVACULTURĂ: PROGRESE 

ACTUALE ȘI PERSPECTIVE DE VIITOR CA ALTERNATIVE LA ANTIBIOTICE 

 

STAN HORIA IOANID (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: Prof. Daniel SIMEANU, PhD 

 
Aquaculture has expanded rapidly in recent decades, but this intensification has 

also increased disease pressure, water quality problems, and the overuse of antibiotics. 
In this context, probiotics and prebiotics have attracted growing interest as safer and 
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more sustainable alternatives for health management in cultured aquatic species. This 
review examines their role in improving growth performance, feed utilisation, gut 
health, and disease resistance. Particular attention is given to their ability to modulate 
the intestinal microbiota, inhibit pathogenic microorganisms, and support immune 
responses. Although their effects may vary depending on the additive used, dosage, 
host species, and farming conditions, probiotics and prebiotics remain promising tools 
for reducing antibiotic dependence and promoting more sustainable aquaculture 
practices. 
 
 

 
 

COVER CROPS AS AN ESSENTIAL STRATEGY FOR SOIL 

FERTILITY AND SUSTAINABLE AGRICULTURE: A 

LITERATURE REVIEW ON THEIR ROLE IN SOIL PROTECTION 

AND NUTRIENT MANAGEMENT 
CULTURILE VERZI CA STRATEGIE ESENȚIALĂ PENTRU 

FERTILITATEA SOLULUI ȘI AGRICULTURA DURABILĂ: ANALIZĂ A 

LITERATURII PRIVIND ROLUL LOR ÎN PROTECȚIA SOLULUI ȘI 

MANAGEMENTUL NUTRIENȚILOR 

 

STRĂCHINARIU ANDREI-CRISTIAN (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATORS: Prof. Denis Constantin Țopa, PhD 

 
Soil degradation and nutrient loss are major challenges for modern agriculture. 

These processes reduce soil fertility and affect the stability of agricultural production. 
Agriculture needs practices that restore soil quality and support long-term production. 
In this context, green manure crops represent an effective solution for improving soil 
fertility and protecting agricultural ecosystems. This paper analyzes the role of green 
manure crops in sustainable agriculture through a review of scientific literature. The 
study examines the effects of different types of green manure crops on soil fertility, 
soil structure, nutrient cycling, and erosion reduction. The analysis highlights three 
main categories of plants commonly used as green manure crops. Legumes, such as 
clover and forage peas, biologically fix atmospheric nitrogen. This process increases 
nitrogen availability in the soil. Other species, such as forage radish, contribute to 
improving soil structure. Their strong roots penetrate compact layers and enhance soil 
aeration. Taproot plants, such as rapeseed and mustard, can extract nutrients from 
deeper soil layers. These nutrients are then returned to the biological cycle. The 
reviewed studies show that the use of green manure crops increases soil organic matter 
content. It also reduces nutrient losses and stimulates biological activity in the soil. In 
addition, these crops limit weed development. They improve water infiltration and 
reduce the risk of erosion. Integrating green manure crops into crop rotation is an 
important agricultural practice. It supports soil protection and maintains long-term 
agricultural productivity. Combining nitrogen-fixing species with plants that improve 
soil structure and recycle nutrients from deeper layers can support the development of 
more resilient and environmentally friendly agricultural systems. 
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IMPACT OF TILLAGE SYSTEMS AND FERTILIZATION 
ON SELECTED SOIL OXIDOREDUCTASE ACTIVITIES 

IMPACTUL SISTEMELOR DE LUCRARE ȘI AL FERTILIZĂRII ASUPRA 
ACTIVITĂȚII UNOR OXIDOREDUCTAZE DIN SOL 

 
URSU ANA (4th Year) 

BIREESCU GEANINA, PhD 
I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Gerard JITĂREANU, PhD 
 

Soil oxidoreductases play a key role in catalyzing redox reactions and serve 
as valuable indicators of soil health. Their activity provides useful insights into soil 
response to various environmental and management factors and is closely linked to 
soil microbial activity. This study focused on soil catalase and dehydrogenase 
activities and their variations under different tillage systems – conventional (CT), 
no-tillage (NT), and reduced tillage (RT) – and biofertilizer inoculation. Fertilization 
consisted of NPK mineral fertilizer (20% N, 10% P2O5, 5% K2O) combined with a 
biofertilizer containing Bacillus megaterium var. phosphaticum and a foliar nitrogen 
fertilizer (Corona N – 21%). The treatments were applied as follows: T0 – NPK 
(control); T1 – NPK + 100% Ecofertil; T2 – NPK + 75% Ecofertil + Corona N; T3 
– NPK + 100% Ecofertil + Corona N; T4 – NPK + 125% Ecofertil + Corona N. The 
field experiment was conducted in a winter wheat crop over two growing seasons, 
between 2023 and 2025, on cambic chernozem soil. At the end of the 2024 growing 
season, the highest catalase activity was recorded in the T3 treatment of the NT 
system (1.86 μmol H₂O₂ g-1 soil min-1), while in 2025 higher activity was observed 
in the T3 and T4 treatments of the CT system. Overall, dehydrogenase activity was 
higher in the RT system (0.74-1.53 µg TPF g-1 soil h-1), with maximum values 
recorded in T3 in 2024 and in the T3 and T4 treatments in 2025. These results 
highlight the influence of the interaction between experimental factors on 
oxidoreductase activities, with year-to-year variability. 

 
 

MODULATING THE COLOR PARAMETERS OF CHICKEN 

BROILER CARCASS USING NATURAL SOURCES OF 

CAROTENOIDS 
MODULAREA PARAMETRILOR DE CULOARE AI CARCASEI BROILERULUI DE 

GĂINĂ CU AJUTORUL UNOR SURSE NATURALE DE CAROTENOIZI 

 

UNGUREANU IRINA (2nd Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Marius Giorgi USTUROI, PhD 

 

Skin and meat color represent an important quality indicator for consumers, 

who associate golden-yellow or slightly reddish hues with a healthy, naturally raised 

chicken. In recent years, there has been a growing trend to replace synthetic pigments 

with natural sources of carotenoids, which not only improve the chromatic appearance 



207 

but also provide nutritional added value through antioxidants. The study evaluated the 

influence of dietary supplementation with red pepper powder - Capsicum annuum (2% 

and 3%) and sea buckthorn - Hippophae rhamnoides (2% and 3%) on the chromatic 

profile of the ROSS 308 broiler carcass. The results obtained via the CIELAB system 

demonstrate a significant differentiation of color parameters depending on the source 

and dosage used. Red pepper administration intensified the red hues, with Group 2 

(3% red pepper) reaching maximum values for the a* parameter (14.25) and the 

Chroma saturation index (20.76), at the expense of lightness (L*). In contrast, sea 

buckthorn powder (Group 4 - 3%) favored the deposition of yellow pigments, 

recording the highest b* values (19.45) and maintaining a bright appearance of the 

skin. All experimental groups showed a higher chromatic intensity compared to the 

control group, which was fed a standard diet (p < 0.05). The conclusions indicate that 

red pepper powder is optimal for intense pigmentation, while sea buckthorn provides 

a natural golden appearance, both representing viable solutions for improving the 

visual quality of poultry meat. 

 

 

THE DIGITAL TRANSFORMATION OF AGRICULTURE 

FROM A HUMAN RESOURCE MANAGEMENT 

PERSPECTIVE: ACCEPTANCE FACTORS AND 

COMPETENCY DEVELOPMENT AMONG UNDERGRADUATE 

STUDENTS 
TRANSFORMAREA DIGITALĂ A AGRICULTURII DIN PERSPECTIVA 

MANAGEMENTULUI RESURSELOR UMANE: FACTORI DE ACCEPTARE ȘI 

EVOLUȚIA COMPETENȚELOR ÎN RÂNDUL STUDENȚILOR DE LA LICENȚĂ 

 

ZAHARIA (TROTUȘ) RALUCA-SÎNZIANA (2nd Year) 

LUPAȘCU ALIN-MIHNEA (1st Year) 

ROATĂ IULIANA (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Carmen-Olguța BREZULEANU, PhD 

 

From a human resource management perspective, the present research explores 

the dynamics of digital literacy among undergraduate students at the Iași University of 

Life Sciences (IULS), identifying growth vectors and opportunities for educational 

optimization within the context of Agriculture 4.0. The results reflect a remarkable 

openness to innovation among the future labor force; students perceive AI technologies 

as highly useful for the sector's profitability (score 3.97) and demonstrate high 

confidence in their ability to assimilate them (score 3.94). Although specific technical 

familiarity is currently in a consolidation stage (2.90), the study highlights significant 

latent potential within the university’s human capital. The intention to adopt these 

technologies (3.46) and the reported self-efficacy in interpreting digital data (3.46) 

confirm a strong professional desire to evolve in modern, digitalized environments. 
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The study's findings support the continued alignment of academic training with the 

evolving digital competency requirements of the modern agricultural sector. This 

approach aims to convert technological enthusiasm into high-performance applied 

skills, ensuring the sustainable integration of young specialists into the smart farming 

ecosystem. 

 

 

INFLUENCE OF INTERANNUAL CLIMATIC VARIABILITY 

ON TREATMENT EFFICIENCY IN WHITE LUPIN  

(LUPINUS ALBUS L.) 
INFLUENȚA VARIABILITĂȚII CLIMATICE INTERANUALE ASUPRA 

EFICIENȚEI TRATAMENTELOR LA LUPINUL ALB  

( LUPINUS ALBUS L) 

 

VELICĂ FLORIN (1st Year) 

I.U.L.S., Doctoral School of Engineering 

SCIENTIFIC COORDINATOR: Prof. Teodor ROBU, PhD 

 

White lupin (Lupinus albus L.) is considered a valuable protein crop for 

sustainable agricultural systems; however, the consistency of crop responses to 

agronomic inputs under rainfed conditions remains insufficiently documented. This 

study evaluated the response of white lupin (cv. Măriuca) to the application of a 

foliar amino acid-based biostimulant (Aminotop N) and herbicide-based weed 

control under contrasting climatic conditions. A 2 × 2 factorial field experiment, 

arranged in a randomized complete block design, was conducted over two 

consecutive growing seasons (2024–2025) at the Ezăreni research station, Romania. 

Grain yield, thousand-seed weight (TSW), hectoliter mass (HM), seed nitrogen 

concentration, and crude protein content were determined. Data were analyzed using 

two-way ANOVA, Tukey HSD test, principal component analysis (PCA), and 

Pearson correlations. The two growing seasons differed in climatic conditions, with 

higher temperatures during the reproductive stage in 2024 and more favorable 

moisture conditions in 2025. Significant treatment effects were observed in 2024 for 

grain yield and seed physical traits, whereas no significant differences among 

treatments were recorded in 2025. In contrast, seed nitrogen concentration and crude 

protein content were not significantly affected by treatments in either year. Principal 

component analysis indicated that most of the variability in the dataset was 

associated with the year factor. These findings suggest that interannual climatic 

variability plays a major role in shaping crop response to agronomic treatments and 

highlight the importance of multi-year evaluation under rainfed conditions. 
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SESSION  

„VETERINARY MEDECINE DOCTORAL SCHOOL” 

 

 Wednesday, 1.04.2026, 11:00 – 16:00, Aula Magna   

 

 

EVALUATION COMMITTEE: 
1. Prof. Valentin NĂSTASĂ, PhD – president 

2. Prof. Olimpia IACOB, PhD – member 

3. PhD student Robert CAPOTĂ (3rd Year, Veterinary medicine)  

– member 

 

 

 

PRELIMINARY RESULTS OF IN VITRO EMBRYO 

PRODUCTION IN DAIRY CATTLE USING PLATELET 

LYSATE TO ENHANCE IN VITRO CULTURE MEDIA 
REZULTATE PRELIMINARE ASUPRA PRODUCȚIEI DE EMBRIONI IN 

VITRO LA VACILE PENTRU LAPTE PRIN UTILIZAREA LIZUTULUI DE 

PLASMĂ BOGATĂ ÎN TROMBOCITE PENTRU OPTIMIZAREA MEDIILOR 

DE CULTURĂ IN VITRO  

 

HÂRBU AMALIA-IOANA (2nd Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATORS: 

 Prof. Gheorghe Dan DRUGOCIU, PhD 

C.S.II  Silviu-Ionuț Borș, PhD 
 

This preliminary study evaluated the effect of platelet lysate supplementation 
on in vitro embryo production in dairy cattle. Platelet-rich plasma was obtained from 
clinically healthy estrous heifers and processed through repeated freeze–thaw cycles 
to obtain a lysate enriched in bioactive growth factors. The lysate was subsequently 
added to standard in vitro culture media to assess its influence on embryonic 
developmental competence. Following standard in vitro maturation and fertilization 
procedures, presumptive zygotes were cultured either under control conditions or in 
platelet lysate-supplemented media. Embryonic development was assessed on Days 7 
and Day 8 post fertilization. The results revealed a higher rate of expanded blastocysts 
in the platelet lysate group on Day 7 of culture. A similar trend was observed on Day 
8, with platelet lysate-supplemented media supporting a greater proportion of embryos 
reaching the hatched blastocyst stage compared with conventional culture conditions. 
In addition, embryos cultured in the platelet lysate group exhibited improved 
morphological quality and more advanced developmental progression. These findings 
suggest that platelet lysate supplementation may enhance the in vitro culture 
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environment by providing physiologically relevant growth factors that support early 
embryogenesis. Therefore, platelet lysate may represent a promising biological 
strategy for improving the efficiency of bovine in vitro embryo production systems. 
Further studies involving larger sample sizes are required to confirm these preliminary 
observations. 

 

 

CLINICAL MANAGEMENT OF A FELINE PATIENT WITH 

SURGICALLY UNAPPROACHABLE NEOPLASTIC 

OESOPHAGEAL OBSTUCTION 
MANAGEMENTUL UNUL CAZ CLINIC CU OBSTRUCȚIE ESOFAGIANĂ 

NEOPLAZICĂ INABORDABILĂ CHIRURGICAL 

 

MOLDOVANU-TONIȚĂ CODRIN (1st Year) 

DULHAN DELIA-GEORGIANA (1st Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATORS:  

Prof. Aurelian-Sorin PAȘCA, PhD 

Lect. Ozana-Maria HRIȚCU, PhD 
 

Intraoesophageal neoplasms are rare in cats and may present significant 

diagnostic and therapeutic challenges, particularly when they interfere with normal 

oesophagogastric transit. This report describes a feline patient presented with 

progressive dysphagia and regurgitation in which diagnostic imaging and endoscopic 

evaluation revealed an intraoesophageal mass located inside the thoracic segment of 

the oesophagus. The presentation discusses the challenges involving the diagnosis, 

treatment, and clinical management of the case, as well as the limitations imposed by 

the anatomical placement of the tumor are discussed within the presentation. 

 

 

MOSQUITO CAPTURE METHODS AND THEIR 

IMPORTANCE IN EPIDEMIOLOGICAL STUDIES 
METODE DE CAPTURARE ALE ȚÂNȚARILOR ȘI IMPORTANȚA  

LOR ÎN STUDIILE EPIDEMIOLOGICE 

 

FRĂȚIMAN CLARA-IOANA (1st Year) 

NAUMENCU CORNELIUS-DUMITRU (1st Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Gheorghe SAVUȚA, PhD 
 

Vector-borne diseases represent a significant concern for both animal and 

public health, being directly influenced by the dynamics of hematophagous insect 

populations. Mosquitoes, particularly species belonging to the genus Culex, play an 
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important role in the transmission of pathogens such as West Nile, affecting both birds 

and mammals. The aim of this study is to present the main mosquito collection 

methods used in entomological and epidemiological research, as well as to highlight 

their importance in monitoring pathogen circulation. The methods analyzed include 

light traps, carbon dioxide (CO₂) traps, oviposition traps, and manual collection, 

emphasizing the advantages and limitations of each approach. 

Furthermore, the study underlines the importance of selecting appropriate 

collection methods depending on the study objectives, habitat type, and target species. 

In wetland and lacustrine areas, characteristic of Eastern Romania, the combined use 

of multiple methods increases sampling efficiency and improves the accuracy of the 

collected data. 

 

 

EQUINE MYOPATHIES: CLINICAL CHALLENGES IN 

DIAGNOSIS AND THERAPEUTIC MANAGEMENT 
MIOPATIILE LA CABALINE: PROVOCĂRI CLINICE ÎN DIAGNOSTIC  

ȘI ABORDARE TERAPEUTICĂ 

 

STRATON IULIA (1st Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Gheorghe SOLCAN, PhD 
 

Equine myopathies represent a highly heterogeneous group of muscular 

disorders that pose significant diagnostic and therapeutic challenges in veterinary 

practice due to their variable etiologies and clinical manifestations. This presentation 

aims to highlight the complexities associated with managing these conditions through 

the evaluation of two distinct clinical cases. The first case involved a horse admitted 

for severe colic that required surgical intervention. On the second postoperative day, 

the patient developed post-anesthetic myopathy. This occurrence strongly emphasizes 

the critical importance of assessing perioperative risk factors and maintaining rigorous 

postoperative monitoring to prevent or rapidly address such complications. The second 

case details a mare diagnosed with severe exertional rhabdomyolysis and concurrent 

hepatolysis. The patient exhibited profound clinical signs, most notably the adoption 

of a "dog-sitting" posture, which is highly indicative of extensive and severe muscular 

impairment. Due to the rapid systemic deterioration and poor prognosis, euthanasia 

was ultimately necessitated. In both scenarios, serum biochemical analyses proved to 

be a pivotal diagnostic tool. These paraclinical investigations were essential not only 

for establishing a definitive diagnosis but also for accurately quantifying the severity 

of the muscular and systemic tissue damage. Ultimately, these contrasting cases 

demonstrate that equine myopathies can arise in widely divergent clinical contexts. 

They underscore the absolute necessity of an integrated medical approach. Early 

clinical recognition, promptly correlated with comprehensive biochemical profiling, 

remains vital for accurate prognostic evaluation and the formulation of appropriate 

therapeutic decisions in severe equine myopathies. 
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PREVALENCE OF SYSTEMIC HYPERTENSION (STH) IN ACUTE 

CANINE IDIOPATHIC POLYRADICULONEURITIS (ACIP) 
PREVALENȚA HIPERTENSIUNII SISTEMICE (HS) ÎN 

POLIRADICULONEURITA ACUTĂ IDIOPATICĂ CANINĂ (PAIC) 

 

ANGHELINICI DAN (2nd Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATORS:  

Prof. Mihai MUSTEAȚĂ, PhD 

Assist. Andreea Daniela DESPA, PhD 
 

Introduction: Acute canine idiopathic polyradiculoneuritis (ACIP) causes 

flaccid tetraparesis, associated with vegetative symptoms and cranial nerve deficits. 

Although systemic hypertension (SHT) is constant in Guillain-Barré syndrome, its 

prevalence in canine ACIP remains uninvestigated. 

Materials and Methods: This 5-year retrospective study included ACIP dogs 

diagnosed via clinical examination, electrodiagnosis, and vector-borne disease 

screening. All dogs were free of prior cardiovascular disease. Blood pressure was 

classified per ACVIM guidelines. 

Results: Fourteen dogs (7 females, 7 males; median age 6 years; median weight 

9.5 kg) were included. Only three were normotensive. Three dogs (21.42%) were pre-

hypertensive, three (21.42%) had SHT, and four (28.57%) had severe SHT. 

Hypertension severity correlated with body weight (r = 0.655; P = 0.011) but not with 

vegetative signs, heart rate, or cranial nerve deficits. 

Conclusions: Systemic hypertension is a common ACIP comorbidity, 

resembling Guillain-Barré syndrome. Blood pressure monitoring should be included 

in ACIP management to prevent adverse outcomes. 

 

 

HEMATOLOGICAL AND BIOCHEMICAL CHANGES 

ASSOCIATED WITH CANINE HYPOTHYROIDISM: A 

RETROSPECTIVE CLINICAL ANALYSIS 
MODIFICĂRI HEMATOLOGICE ȘI BIOCHIMICE ASOCIATE 

HIPOTIROIDISMULUI CANIN: ANALIZĂ CLINICĂ RETROSPECTIVĂ  

 

CUCOȘ IOANA-ȘTEFANIA (2nd Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Gheorghe SOLCAN, PhD 
 

Canine hypothyroidism represents one of the most prevalent endocrine 

disorders in dogs, with diagnosis often complicated by nonspecific laboratory findings 

and variable hormonal responses. The present study aimed to characterize the most 

frequent hematological and biochemical alterations associated with hypothyroidism in 

dogs, in relation to thyroid hormonal parameters, with particular emphasis on the 
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degree of hypothyroxinemia and TSH response. A retrospective analysis was 

conducted on a cohort of ten canine patients diagnosed with hypothyroidism. Severe 

hypothyroxinemia was consistently observed, with 80% of cases exhibiting total T4 

concentrations below 0.5 μg/dL. In contrast, TSH concentrations demonstrated 

variable patterns, being increased in only 40% of cases, while the remaining patients 

maintained values within reference intervals despite low T4 levels. Hematological 

evaluation revealed non-regenerative normocytic normochromic anemia in 30% of the 

studied population. Biochemical analysis identified frequent metabolic alterations, 

including hypercholesterolemia (40%) and hypertriglyceridemia (50%). Enzymatic 

changes were particularly prominent, with increased alkaline phosphatase activity in 

80% of cases and elevated transaminase levels in 90% of patients. These findings 

highlight recurrent hematobiochemical patterns that may support the diagnostic 

approach in canine hypothyroidism. The integration of hormonal parameters with 

associated laboratory alterations, interpreted within the appropriate clinical context, 

enhances diagnostic accuracy, particularly in cases where TSH concentrations remain 

within reference limits. 

 

 

PRELIMINARY STUDY ON DENTAL MICROBIOTA IN 

COMPANION ANIMALS AND ITS IMPLICATIONS FOR 

NUTRITIONAL AND METABOLIC DISORDERS 
STUDIU PRELIMINAR ASUPRA MICROBIOTEI DENTARE LA 

ANIMALELE DE COMPANIE ȘI IMPLICAȚIILE ACESTEIA ÎN 

TULBURĂRILE NUTRIȚIONALE ȘI METABOLICE  

 

HRIȚCU TEODOR-DANIEL (2nd Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Mihaela-Claudia SPĂTARU, PhD 
 

The oral microbiome of companion animals represents a diverse and dynamic 

microbial community that contributes to the maintenance of oral health and may also 

affect systemic physiological mechanisms. The present preliminary study aimed to 

characterize the microbial populations present in the oral cavity of dogs and cats and 

to explore their potential association with metabolic disorders such as diabetes mellitus 

and obesity, as well as with oral diseases. The microbiological analysis revealed 

frequent polymicrobial colonization, with several opportunistic bacterial genera 

identified in the collected samples, including Pseudomonas, Enterobacter, Serratia, and 

Hafnia. These findings indicate that systemic metabolic disturbances may be 

associated with changes in the diversity and distribution of oral microorganisms. A 

better understanding of the relationship between oral microbiota and systemic 

metabolic conditions could support the development of integrated management 

strategies and may open new perspectives for therapeutic approaches, such as dietary 

modulation and probiotic supplementation aimed at restoring microbial balance. 
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EFFICIENCY OF HEMATOPHAGOUS VECTOR CAPTURE 

METHODS (TICKS AND FLIES) 

 IN INFECTIOUS DISEASE SURVEILLANCE 
EVALUAREA EFICIENȚEI METODELOR DE CAPTURARE A 

VECTORILOR HEMATOFAGI (CĂPUȘE ȘI MUȘTE) ÎN 

SUPRAVEGHEREA EPIDEMIOLOGICĂ A BOLILOR INFECȚIOASE  

 

TRANDAF ADRIANA-VALENTINA (3rd Year) 

URSACHI INGRID (2nd Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Gheorghe SAVUȚA, PhD 
 

Hematophagous vectors, such as ticks and flies, play a crucial role in the 

transmission of pathogens with significant impact on animal and public health. 

Effective monitoring of these vectors largely depends on the capture methods 

employed in the field. The aim of this study was to comparatively evaluate the 

efficiency of different trapping methods used for collecting ticks and flies under field 

conditions. Standardized collection methods were applied, including the flagging 

technique for ticks, as well as adhesive traps and attractant-based traps for flies. 

Samples were collected from various habitats (grasslands, forested areas, and livestock 

farms), and the captured vectors were morphologically identified to species level. The 

results revealed significant variations in capture efficiency depending on habitat type 

and environmental conditions. The flagging method proved effective for collecting 

ticks from low vegetation, while attractant-based traps showed higher efficiency in 

capturing flies in livestock environments. The findings highlight the importance of 

using combined capture strategies for effective entomological surveillance. Selecting 

appropriate collection methods is essential for improving monitoring programs and 

supporting the control of vector-borne diseases. 

 

 

MMP, TIMP, AND CK EXPRESSION IN FELINE 

SQUAMOUS CELL CARCINOMA ASSOCIATED WITH 

PAPILLOMAVIRUS INFECTION 
EXPRESIA MMP, TIMP ȘI CK ÎN CARCINOMUL SCVAMOCELULAR 

FELIN ASOCIAT CU INFECȚIA PAPILOMAVIRALĂ  

 

ȚUȚU PAUL (4th Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Mihai MAREȘ, PhD 

 

Feline squamous cell carcinoma (SCC) is a prevalent and aggressive neoplasm 

that is frequently associated with papillomavirus (PV) infection. The present study 

evaluated the expression of a subset of matrix metalloproteinases (MMPs), tissue 
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inhibitors of metalloproteinases (TIMPs), and cytokeratin 10 (CK10) in feline SCC 

tissue samples. The presence of PV DNA was confirmed in 60% of the samples. 

Immunohistochemical analysis revealed cytoplasmic and nuclear overexpression of 

MMPs relative to TIMPs and CK10. A pronounced inverse correlation was observed 

between the degree of invasiveness and dedifferentiation as assessed by MMP-2. 

Additionally, positive correlations were identified between MMP-9/TIMP-3 and 

MMP-2/MMP-9, while TIMP-2 expression was predominant in samples without PV. 

This is the first study to describe the expression of these markers in tissue samples of 

feline squamous cell carcinoma. The results highlight their potential roles in tumor 

biology and suggest directions for future research with larger cohorts.  

 

 

URINARY TRACT INFECTIONS IN DOGS AND CATS: 

BACTERIAL SPECTRUM AND ANTIMICROBIAL 

RESISTANCE CHALLENGES 
INFECȚIILE TRACTULUI URINAR LA CÂINI ȘI PISICI: SPECTRUL 

BACTERIAN ȘI PROVOCĂRILE REZISTENȚEI ANTIMICROBIENE  

 

BĂLINIȘTEANU (TIPA) MARA (2nd Year) 

I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Mihai MAREȘ, PhD 

Assist. Lect. Andra-Cristina BOSTĂNARU-ILIESCU 

 
Urinary tract infections rank among the most frequently diagnosed ailments in 

dogs and cats. Yet in recent years, treating them has grown trickier—largely because 
antimicrobial resistance keeps creeping upward. This study set out to identify which 
bacteria were present in urine samples from companion animals and to map out, in 
detail, how those bacteria responded—or failed to respond—to various antibiotics. 
Over a year-long period, urine samples were collected from canine and feline patients 
through cystocentesis or urethral catheterization. When cultured, the samples revealed 
a mix of familiar troublemakers and a few unexpected guests. The usual suspects, 
Enterococcus faecalis and Escherichia coli, topped the list, trailed by several 
staphylococcal species, including the notorious methicillin-resistant Staphylococcus 
aureus (MRSA) and Staphylococcus pseudintermedius. There were also some 
opportunists detected—Enterobacter asburiae, Providencia rettgeri, and 
Enterococcus faecium—bacteria that don’t always cause infection but certainly can 
when given the chance. Several E. faecalis isolates were impressively stubborn, 
showing resistance to multiple drugs; only norfloxacin and linezolid seemed to present 
susceptibility. E. coli, on the other hand, remained reliably susceptible to 
fluoroquinolones, imipenem, and trimethoprim-sulfamethoxazole but resisted 
amoxicillin-clavulanic acid and cefoxitin. Both MRSA and S. pseudintermedius 
predictably resisted oxacillin, though they still bowed to a few other antibiotic classes. 
As for the less common isolates—E. asburiae, P. rettgeri , and E. faecium—they 
tended to respond well to enrofloxacin, ciprofloxacin, ceftriaxone, and imipenem, yet 
showed marked resistance to vancomycin and doxycycline; E. faecium in particular 



217 

was unfazed by ampicillin. Taken together, these results highlight just how diverse the 
microbial landscape of urinary infections can be in small animals and how complicated 
treatment decisions have become. Still, the continued effectiveness of fluoroquinolones, 
imipenem, and linezolid offers some reassurance. Ultimately, the findings reinforce a 
key point: consistent susceptibility testing and vigilant monitoring of resistance trends 
aren’t optional—they’re essential. Only with that kind of oversight can be chosen the 
best therapeutic choices and stop the spread of multidrug-resistant bacteria. 
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Polymeric biomaterials are widely used in biomedical applications due to their 
chemical and functional versatility, biocompatibility, and biodegradability, serving as 
drug delivery systems or scaffolds in tissue engineering. Natural polymers (chitosan, 
collagen, alginate, modified cellulose) exhibit high biocompatibility and antimicrobial 
activity, while synthetic polymers (PCL, PLA, PLGA) provide enhanced mechanical 
properties and controlled degradation. Proper tissue interaction and non-toxic 
degradation products are essential for effective regeneration. In this study, polymeric 
systems based on alginate and gelatin were developed as matrices for bioactive 
compounds such as curcumin and ginger, selected for their antimicrobial, anti-
inflammatory, and antioxidant properties. These controlled-release systems show 
potential for the treatment of bovine endometritis. The minimum inhibitory 
concentration (MIC) of cinnamaldehyde and cinnamon essential oil was evaluated 
against bacterial strains isolated from clinical samples. Cinnamaldehyde acts by 
disrupting the bacterial cell membrane, inhibiting biofilm formation, interfering with 
quorum sensing, and affecting essential metabolic processes, leading to bacterial 
growth inhibition. Bovine endometritis is commonly associated with pathogens such 
as Escherichia coli, Trueperella pyogenes, and Streptococcus uberis, along with other 
opportunistic species. The results demonstrated significant antimicrobial activity of 
both substances, with Staphylococcus haemolyticus and Trueperella pyogenes being 
the most sensitive. Similar MIC values for most strains suggest that the antimicrobial 
effect of cinnamon oil is mainly due to cinnamaldehyde. These findings support the 
use of natural compounds as adjuvants in the prevention and treatment of bovine 
endometritis, offering a promising alternative to antibiotics by reducing inflammation, 
inhibiting bacterial growth, and improving reproductive performance. 
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The transition period of the dairy cow, conventionally defined as the interval 

extending from the last three weeks of gestation to the first three weeks postpartum, 

represents one of the most vulnerable stages of the productive cycle. The study aimed 

to evaluate the effects of administering the product Vit Sel E, based on vitamin E 

complex and selenium, on dairy cows during the transition period. In the control group, 

increased values of β-hydroxybutyrate (BHB) and non-esterified fatty acids (NEFA) 

indicated a high risk of subclinical ketosis and intense lipid mobilization during the 

postpartum period. Blood glucose levels were reduced, while plasma calcium 

frequently showed values below physiological limits, suggesting hypocalcemia. 

Hepatic parameters, namely AST, ALT, and GGT, were elevated, while decreased 

albumin and increased bilirubin levels indicated moderate hepatic dysfunction.  In the 

treated group, BHB and NEFA values were significantly lower, blood glucose 

remained within physiological limits, and plasma calcium was maintained within the 

optimal range. Hepatic parameters (AST, GGT, and bilirubin) were reduced, while 

albumin levels were higher, suggesting improved hepatic function and reduced 

oxidative stress.  In conclusion, the administration of Vit Sel E improved metabolic 

adaptation, hepatic protection, and immune function, reducing metabolic and 

infectious risks in transition cows compared to untreated animals. 
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The microbiological safety of pet food represents a major area of interest with 

direct implications for both animal health and public health. The objective of this study 

was to investigate 30 samples of packaged pet food to evaluate the presence and 
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bacterial diversity associated with these products. The samples were subjected to 

bacterial isolation and identification using standard methods, which allowed the 

detection of several bacterial genera, including Pseudomonas, Micrococcus, 

Staphylococcus, Acinetobacter, Corynebacterium, and Bacillus. The identification of 

these species highlights the microbiological variability of the analyzed food, including 

both saprophytic bacteria and bacteria with potential pathogenic or opportunistic 

characteristics. The presence of the genus Staphylococcus is particularly relevant from 

a sanitary risk perspective, and the repeated isolation of representatives of the same 

genus suggests possible post-production contamination. In addition, the genera 

Pseudomonas and Bacillus can be considered indicators of contamination or product 

spoilage. At the same time, bacterial genera with commensal characteristics, such as 

Micrococcus or Corynebacterium, were also identified, whose presence is considered 

normal in packaged food products. The obtained results emphasize the need for 

rigorous microbiological control programs for pet food, as well as the implementation 

of preventive hygiene measures throughout the production, packaging, and distribution 

process. This study contributes to understanding the microbiological risks associated 

with pet food and supports the importance of continuous monitoring to reduce potential 

impacts on animal health. 
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This paper analyzes the prevalence and molecular characterization of species 

belonging to the genus Trichinella identified in the red fox (Vulpes vulpes) in the north-

eastern region of Romania. Trichinella is a genus of parasitic nematodes of major 

zoonotic importance, responsible for causing trichinellosis in humans and animals. The 

study was based on the analysis of samples collected from 600 foxes originating from 

different counties within the study area. Larvae detection was performed by direct 

trichinelloscopy, while species identification was carried out using polymerase chain 

reaction (PCR), conducted at the Istituto Superiore di Sanità in Rome. The results 

revealed a significant prevalence of infection with Trichinella britovi, confirming the 

important role of the red fox as a natural reservoir of the parasite. The study 

conclusions highlight the importance of monitoring wildlife in the control of 

trichinellosis and the need to implement effective epidemiological surveillance 

measures, especially in high-risk regions. 
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Parietal pathologies of the gallbladder in dogs and cats represent a field of interest 
in veterinary medicine due to their increasing frequency of identification in imaging 
practice. The present study aims to provide a comparative evaluation of gallbladder wall 
alterations in dogs and cats based on ultrasonographic examination, as well as an analysis 
of the clinical significance of these changes. The study material included canine and 
feline patients subjected to abdominal ultrasonographic examination, during which the 
characteristics of the gallbladder wall were assessed, including thickness, stratification, 
echogenicity, and the presence of focal or diffuse alterations. The obtained data were 
statistically analyzed in order to highlight interspecific differences and correlations with 
the clinical status of the patients. The results showed a higher frequency of parietal 
pathologies in dogs compared with cats. However, a significant proportion of the 
identified changes did not correlate with evident clinical manifestations, suggesting their 
subclinical or incidental nature. In the absence of imaging evaluation, these lesions might 
remain undetected during the patient’s lifetime, being identified exclusively through 
morphopathological examination. 
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IgY-based immunotherapy represents a biologically conservative approach 

for modulating mucosal and systemic inflammation in veterinary species. Unlike 

mammalian IgG, IgY does not activate complement or bind Fc receptors, thereby 

regulating immune responses primarily through indirect effects on innate and 

adaptive signaling. By reducing pathogen-associated molecular patterns at mucosal 

surfaces, IgY limits Toll-like receptor activation and downstream NF-κB signaling, 

resulting in decreased production of pro-inflammatory cytokines such as TNF-α, IL-
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1β, IL-6, and CXCL8. These effects are associated with attenuation of Th1 and Th17 

responses, reflected by reduced IFN-γ, IL-12, IL-17A, and IL-23 expression. In 

parallel, increased IL-10 and TGF-β levels, together with enhanced mucin 

production and improved tight-junction integrity, contribute to epithelial restoration. 

Activation of IL-22-dependent pathways further supports barrier repair and 

resilience. Additionally, IgY contributes to microbiota stabilization, indirectly 

influencing cytokine profiles through improved microbial balance. Overall, IgY 

modulates interconnected cytokine networks that regulate inflammation and 

epithelial homeostasis, highlighting its potential as an immunobiological tool in 

veterinary medicine, despite current limitations in standardization and dosing 

strategies. 
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Left atrial rupture in dogs is a rare complication associated with 

advanced-stage myxomatous degeneration of the mitral valve. The underlying 

mechanisms of this condition are primarily related to severe enlargement of the 

left atrium and increased atrial pressure, which lead to thinning of the atrial wall 

and subsequent rupture. A 10-year-old male Bichon Maltese was presented to 

the Cardiology Department of the Faculty of Veterinary Medicine in Iași 

following an episode of syncope and cardiac tamponade. The diagnostic 

workup included clinical, echocardiographic, and electrocardiographic 

examinations, based on which a diagnosis of myxomatous mitral valve 

degeneration and left atrial rupture was established. 
 
 

 

 



222 

BACTERIAL ETIOLOGY OF BOVINE MASTITIS AND 
ANTIMICROBIAL SUSCEPTIBILITY PROFILES OF 

ISOLATES FROM DAIRY HERDS IN NORTHEASTERN 
ROMANIA 

ETIOLOGIA BACTERIANĂ A MAMITEI BOVINE ȘI PROFILUL 
SUSCEPTABILITĂȚII ANTIMICROBIENE AL IZOLATELOR PROVENITE 

DIN EFECTIVE DE VACI DE LAPTE DIN NORD-ESTUL ROMÂNIEI  
 

SOREANU OCTAVIAN (4th Year) 
I.U.L.S., Doctoral School of Veterinary Medicine 

SCIENTIFIC COORDINATOR: Prof. Mihai MAREȘ, PhD 
 

Between December 2023 and April 2024, 80 milk samples were collected from 

two Holstein dairy herds in north-eastern Romania to identify the main etiological 

agents of bovine mastitis and evaluate their antimicrobial susceptibility. 

Microbiological analysis revealed 49 bacterial strains belonging to 19 genera, with 

Streptococcus spp. (20.40%), Staphylococcus spp. (16.32%), Enterococcus spp. 

(16.32%), and Escherichia spp. (8.20%) being the most frequently isolated. A total of 

23 clinically relevant isolates, including Escherichia coli (n = 6), Klebsiella 

pneumoniae (n = 2), coagulase-negative staphylococci (CNS; n = 5), and 

Streptococcus uberis (n = 10), were tested by broth microdilution according to CLSI 

guidelines. The antimicrobial panel included ampicillin, penicillin, erythromycin, 

oxacillin + 2% NaCl, pirlimycin, penicillin/novobiocin, tetracycline, cephalothin, 

ceftiofur, and sulfadimethoxine. Ceftiofur showed the most consistent in vitro activity, 

with MIC values of 0.5 µg/mL for E. coli, K. pneumoniae, and S. uberis, and 2 µg/mL 

for one CNS isolate. Streptococcus uberis also showed favorable MIC values for 

pirlimycin (0.5 µg/mL), penicillin/novobiocin (1/2 µg/mL), and ampicillin (0.12 

µg/mL), whereas Enterobacteriaceae showed elevated MIC values for pirlimycin and 

penicillin/novobiocin. These findings indicate species-dependent differences in 

antimicrobial susceptibility and highlight the importance of in vitro testing for guiding 

rational therapy in bovine mastitis. 

 

 


