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3. Place of work and function: Cahul State University “Bogdan Petriceicu Hasdeu” (Republic of 

Moldova), associate professor PhD, Head of the University department of Engineering and Applied 
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4. Research interests and activities relevant to the project 

(a) Study of the effect of the addition of some vegetable products on the physicochemical, functional, 

textural, and sensory properties of bakery products;  

(b) Development of innovative bakery products with high functionality by addition of fruit processing 

(apple, pear, bilberry, blackcurrant) by-products (powders and extracts). 

5. Publications: 22 scientific papers, of which 2 papers in ISI journals with impact factor, Hirch index h = 

2 in Google academic, coinventor in 2 patents. 
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