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1. Date and place of birth: 12.12.1991, Craiova, jud. Dolj 

2. Relevant studies for the project: 

Institution University of Craiova, 

Faculty of Horticulture 

University of Craiova, 
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jos of Galaţi”, Faculty of 

Food Science and 
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engineer 
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3. Current workplace and position: University of Craiova, Department of Horticulture and Food Science,  

Lecturer. 

4. Fields of interest and activity relevant to the project 

(a) Antimicrobial activity of certain essential oils from aromatic and spice plants. 

(b) Extraction of carotenoids from tomato processing waste into various vegetable oils and their influence on 

the oxidative stability of oils. 

(c) Development and validation of physicochemical analysis methods using advanced techniques (HPLC-

MS, AAS, ICP-MS) for the determination of biologically active substances in food products. 

(d) Study of factors influencing the extraction of bioactive compounds from food products and antioxidant 

activity, evaluation, and valorization of food industry by-products. 

5. Publication: 1 book and manuals, 25 scientific articles, of which 18 articles in ISI journals with impact factor, over 470 

citations, Hirsch index h = 8 in Google Scholar, h = 5 in ISI Web of Knowledge, h = 7 in SCOPUS. 
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