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3. Place of work and function: University of Craiova, Department of Horticulture and Food Science, 

professor PhD, Director of Research Center for Applied Life Sciences and Biotechnology 

4. Research interests and activities relevant to the project 

(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: 23 books, 135 scientific papers, of which 65 papers in ISI journals with impact factor, 

Hirch index h = 34 in Google academic and h = 26 in ISI Web of Knowledge 
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