Project member — BLEJAN Ana-Maria
1. Date and place of birth: 16.04.1994, Ramnicu Valcea, Valcea County
2. Relevant studies for the project:

Institution University of Craiova University of Craiova Doctoral School of
Faculty of Agronomy Faculty of Agronomy Fundamental and
Food Product Control and Management in Engineering Sciences,
Expertise Agrotourism and Quality “Dunarea de Jos”
of Agro-Food Products University of Galati
Period 2015-2019 2019-2021 2022-Present
Degrees Engineer Engineer PhD Student

3. Place of work and function: University of Craiova — Faculty of Agronomy, Department of Land

Measurements, Management and Mechanization — University Assistant, PhD Candidate

(a) Development and validation of advanced analytical methods (HPLC-MS, AAS, ICP-MS) for the
determination of biologically active compounds from plant products

(b) Extraction of bioactive compounds from plant products, compositional and antioxidant characterization
of the extracts, assessment and exploitation of by-products from the food industry

5. Publications: 7 scientific papers published in I1SI-indexed journals with impact factor, over 66 citations,
Hirsch index h = 4 in Google Scholar and h = ... in ISI Web of Knowledge.

6. Relevant published papers selected for project activities
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