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myofibrilar protein concentrate from beef heart, Scientific study & research — Chemistry & Chemical
Engineering, Biotechnology, Food Industry, Vol VIII(2), 155-170.

lonescu A., Zara M., Aprodu |., Istrate R., 2007, The effect of starter cultures upon the physical and
biochemical characteristics of raw dried sausages, Scientific study & research — Chemistry & Chemical
Engineering, Biotechnology, Food Industry, Vol VIII(3), 329-342.

Zara M., lonescu A., Vasile A., Aprodu ., Manoliu 1., 2007, How starter cultures affect the sensorial
characteristics and the microbiota evolution of the dry sausages, Scientific study & research — Chemistry &
Chemical Engineering, Biotechnology, Food Industry, Vol VIII(4), 423-428.

Soncini M., Enemark S., Aprodu I., Deriu M.A., Gautieri A. and Redaelli A., 2006, Characterization of
microtubules and motor proteins via molecular dynamics simulations. In: Research activities on High
Performance Computing Clusters at CILEA - 2006, ISSN 1120-2440.

lonescu A., Zara M., Aprodu |., Vasile A., Paltenea E., 2006, La stabilit¢ physico-chimiquede la viande
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d'esturgeon de Danube (Acipenser stellatus) au congélation, Scientific Study & Research, Val. VII (4), p. 805-
811.

lonescu A., Zara M., Aprodu |., Vasile A., G. Carac, 2006, Monitoring des nitrites et nitrates résiduels des
produits de viande salée avec le teste nitrite Merckoquant, Scientific Study & Research, Vol. VII (4), p. 812-
821.

Banu I., Aprodu I., 2006, Potential of maize cobs for removal Cu(ll) in aqueous systems, Analele Universitafji
din Craiova - Seria Biologie, Horticultura, Tehnologia Prelucrarii Produselor Agricole, Ingineria Mediului in
Agricultura, vol XI (XLVII), p. 115-120.

Aprodu 1., lonescu A., Resmerita D., 2003, The optimisation of an enzymatic procedure for gluconic acid
production, Acta Universitatis Cibiniensis, seria F, Chemia, vol 6, nr. 1, Sibiu

5. Comunicari/studii publicate in volumele unor manifestari stiintifice internationale recunoscute din fara si din strainatate

MS1

MS2

MS3

MS4

MS5

MS6

MS7

MS8

MS9

MS10

MS11

Aprodu |. Répeanu G, Stanciuc N. Spectroscopic and molecular modeling investigations on structural
changesof food grade proteins. European Biotechnology Congress 7-9 Mai 2015, Bucuresti, Romania

Banu I., Aprodu I. Structural and functional investigations of collagen-graphene complex by molecular
modeling approach. Book of Abstract, No. 1/2014. “The 13th International Symposium “Prospects for the 31
Millennium Agriculture” 25t — 27t of September 2014 Cluj-Napoca, Romania, pag. 764

Aprodu 1., Vasile M., Banu I. Individual and combined effects of exogenous enzymes on rheological and
thermo-mechanical properties of wheat-millet flour blends. Book of Abstract, No. 1/2014. “The 13th
International Symposium “Prospects for the 3 Millennium Agriculture” 25t — 27t of September 2014 Cluj-
Napoca, Romania, pag. 371

Moraru C., Walkling-Ribeiro M., Aprodu 1., Karwe V.M. 2014. Modification of the Functionality of Micellar
Casein Concentrates by Changing the Structure of Casein Micelles Using High Pressure Processing. Linking
animal science and animal agriculture: Meeting the global demands of 2050, 2014 JAM Joint Annual Meeting,
Kansas, USA. https://asas.org/meetings/jam2014/home

Patrascu L., Vasilean 1., Banu I., Aprodu I. Comparative analysis of functional properties of protein-rich pulse
flours. The 50 International Conference on Food Chemistry, Engineering & Technology, 29-30 May 2014,
Timisoara, Romania (Book of Abstracts p. 26) ISBN 978-606-5 69-804-8

Patrascu L., Vasilean I., Aprodu I. Rheological characterization of composite batters based on pulse flours.
The 5 International Conference on Food Chemistry, Engineering & Technology, 29-30 May 2014, Timisoara,
Romania (Book of Abstracts p. 70) ISBN 978-606-5 69-804-8

Aprodu I., Banu I. Influence of transglutaminase on the rheological properties of wheat millet flour blends, 12th
International SymposiumProspects for the 3rd Millennium Agriculture”, September 26-28th, 2013, Cluyj
Napoca, Romania (Book of Abstract, 259). http://www.usamvcluj.ro/symposium

Aprodu I., Banu I. Molecular modelling investigations on transglutaminase a-lactalbumin complex, 12th
International SymposiumProspects for the 3rd Millennium Agriculture”, September 26-28th, 2013, Clyj
Napoca, Romania (Book of Abstract, 260). http://www.usamvcluj.ro/symposium

Aprodu ., Banu 1., Istrate A. Molecular dynamics investigations of thermal induced conformational changes of
bone morphogenetic protein - 2, International Conference on Bioinformatics and Computational Biology -
BIOCOMP BG 2012, September 20-21th, 2012, Varna, Bulgaria (Book of Abstract, 79). http://biocomp.bio.uni-
plovdiv.bg/

Aprodu ., Banu 1., Istrate A. Molecular dynamics analysis of bone morphogenetic protein-2 conformations and
mechanical properties, Nanomedicine - from molecules to diagnosis and therapy, October 1-3th, 2012, Roma,
Italia (Book of Abstract, P32). http://www.nanodrug.cnr.it/index.php

Aprodu I., Banu I, Istrate A., Computational studies of bone morphogenetic protein 2 behaviour, Biomolecular
Thermodynamics, November 26-27th, 2012, Londra, Marea Britanie (Book of Abstract, 24).
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Aprodu luliana

https://www.eventsforce.netfiop/frontend/reg/thome.csp?pagelD=110689&eventiD=272&eventID=272

Aprodu 1., Stefan C.S., Banu I. Caracterisation rheologique des suspensions a base de melanges de farines
de ble et de millet, Septieme Colloque Franco — Roumain de Chimie Appliquée, Génie des Procédés Section,
June 27-29% 2012, Bacau, Romania (Book of Abstract, 211-212, Alma Mater Bacau, ISSN 2068-6382).
http://www.cofrroca.org/modules/smartsection/item.php?itemid=5

Banu I., Lupu A., Aprodu I. La degradation de la zearalenone par la laccase, Septieme Colloque Franco —
Roumain de Chimie Appliquée, Génie des Procédés Section, June 27-29%, 2012, Bacau, Roménia (Book of
Abstract, 213-214, Aima Mater Bacau, ISSN 2068-6382).
http://www.cofrroca.org/modules/smartsection/item.php?itemid=5

Banu 1., lonescu R., Aprodu I. Studies on the detoxification of Deoxynivalenol and Ochratoxin A by lactic acid
bacteria, International UAB — B.EN.A. Conference Environmental Enginnering and Sustainable Development,
Food Safety and Food Contamination Section, May 26-27%, 2011, Alba lulia.

http://www.uab.ro/upload/109 FINALL PROGRAM BENA.pdf

Banu I., Aprodu I., Vasilean I., Barbu V., Neagu C., Bahrim G. Researches on improving nutritional value of
rye products, The 5 International Symposium From Food Science to Food Industry — Bridging Education and
Research with Engineering and Industry (Euro-aliment 2011), October 6-7%, 2011, Galatj (Book of Abstract,
14-15, Galafi University Press, ISSN 1843-5114).

http://www.euroaliment.ugal.ro/euro-aliment_2011.htm

Banu I., Aprodu I., Mitelut A., Tofana M., Constantinescu (Pop) G., lonescu V. Minimizing mycotoxins content
of the cereal products by milling and baking process, The 5" International Symposium From Food Science to
Food Industry. Bridging Education and Research with Engineering and Industry, October 6-7t, 2011, Galafj
(Book of Abstract, pg. 84-85, Galatj University Press, ISSN 1843-5114).
http://www.euroaliment.ugal.ro/programme-eall.htm

Vasilean I., lonescu A., Aprodu I. Sensorial and rheological characterizations of the yogurt obtained with
exopolysaccharides producing starter culture, The 5" International Symposium From Food Science to Food
Industry — Bridging Education and Research with Engineering and Industry (Euro-aliment 2011), October 6-
7t 2011, Book of Abstract, 21-22, Galati University Press, ISSN 1843-5114.
http://www.euroaliment.ugal.ro/programme-eall.htm

Aprodu |., Banu I., Stoenescu G., lonescu V. Comportement rhéologique de la farine obtenue par la mouture
du blé en différentes variantes d‘extraction. Sixiéme Colloque Franco — Roumain de Chimie Appliquée, Génie
des Procédés Section, July 7-10™, 2010, Orléans, France (Book of Abstract, 131, Aima Mater Bacau, ISSN
2068-6382).

http://www.cofrroca.org/modules/smartsection/item.php?itemid=8

Aprodu I., Gurau G., lonescu A., Banu I. Amelioration par voie enzymatique des proprietes rheologiques du
yaourt. Sixieme Colloque Franco — Roumain de Chimie Appliquée, Génie des Procédés Section, July 7-101,
2010, Orléans, France (Book of Abstract, 130, Alma Mater Bacau, ISSN 2068-6382).
http://www.cofrroca.org/modules/smartsection/item.php?itemid=8

lonescu A., Aprodu I, Gurdu G., Banu I. Caracterization rheologiques des suspensions de concentre
proteique de pois chiche lyophilise. Sixiéme Colloque Franco — Roumain de Chimie Appliquée, Génie des
Procédés Section, July 7-10t, 2010, Orléans, France (Book of Abstract, 133, Alma Mater Bacau, ISSN 2068-
6382). http://www.cofrroca.org/modules/smartsection/item.php?itemid=8

Banu 1., Aprodu I., Nicolau A. I. Occurrence of Fusarium Mycotoxins (Deoxynivalenol and Zearalenone) in
wheat and high fiber wheat bread in eastern Romania, Conferinta Internationald a B.EN.A. Management and
sustainable protection of environment, Sectiunea Food Contamination, May 6-7%, 2009, Alba lulia (Book of
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Aprodu luliana

Abstract, 171, Aeternitas Publishing House, ISBN 978-973-1890-30-2).
http://www.uab.ro/workshop/bena/PROGRAM_BENA 27aprilie.pdf

Banu I., Aprodu I., Mitelut A. C., Modoran C., Pop G. C., lonescu V.S. Reduction of the mycotoxins
contamination of cereals in order to get safe bakery products with high fibres content, The 4" International
Symposium Challenges for Food Science and Food Industry in the Recession Era (Euro-aliment 2009),
October 9-10%, 2009, Galati (Book of Abstract, 169, Galati University Press, ISSN 1843-5114).
http://www.euroaliment.ugal.ro/Registered-Papers-EA09.htm

lonescu A., Aprodu 1., Daraba A., Gurau G., Baciu C., Nichita A. Chemical and functional characterization of
chickpea protein derivates, Simpozionul International Euro-aliment 2009 Challenges for Food Science and
Food Industry in the Recession Era, 9-10 octombrie, 2009, Galati (Book of Abstract, pg. 217-218, Galati
University Press, ISSN 1843-5114)

http://www.euroaliment.ugal.ro/Registered-Papers-EA09.htm

lonescu A., Zara M., Aprodu, I., Vasile A., Gurau G. La rhéologie des gels a base diisolat de protéines de
petits pois modifié enzymatiquement avec transglutaminase, Actes du cinquieme Colloque Franco-Roumain
de Chimie Appliquée COFrRoCA-2008, Roumanie, Editions Alma Mater Bacau, ISBN 978-973-1883-77-4,
146

lonescu A., Zara M., Aprodu I., Vasile A., Gurdu G. Les propriétés fonctionnelles et rhéologiques des
émulsions a base d'isolation protéique de pois modifié enzymatiquement avec transglutaminase bactérienne.
Actes du cinquieme Colloque Franco-Roumain de Chimie Appliquée COFrRoCA-2008, Roumanie, Editions
Alma Mater Bacau, ISBN 978-973-1883-77-4, 176

Aprodu |., Gautieri A., Soncini M. and Redaelli A. Molecular modeling of the interaction between kinesin motor
domain and af-tubulin, February 26 — March 1, 2007, Proceedings of the Gromacs workshop, Espoo,
Finlanda

Aprodu I., Gautieri A., Montevecchi F.M., Redaelli A., Soncini M. What molecular dynamics simulations can
tell us about mechanical properties of kinesin and its interaction with tubulin, ASME Summer Bioengineering
Conference, JUN 24-28, 2007 Keystone CO, USA, Proceedings of the ASME 2007 Summer Bioengineering
Conference — 2007, 781-782, ISBN: 978-0-7918-4798-5 (ISI ProceedingssM - IDS: BHB85)

Aprodu I., Redaelli A., Montevecchi F.M., Soncini M. Mechanical characterization of myosin II, actin and their
complexes by molecular mechanics approach, ESDA2006, 8th Biennial ASME Conference on Engineering
Systems Design and Analysis, Turin, Italy, July 4-7, 2006, Proceedings of the 8th Biennial Conference on
Engineering Systems Design and Analysis, Vol 2, 569-578; ISBN: 978-0-7918-4249-2 (ISI ProceedingsS™ -
IDS Number: BGP36)

Aprodu 1., Gautieri A., Deriu M., Soncini M. and Redaelli A. Mechanical characterization of the kinesin motor
core using molecular dynamics approach, Jilich Soft Matter Days 2006 14-17 November 2006 Bonn,
Proceedings of JSMD2006, p. 114

Banu I., Lungu C., Constantin O., Aprodu |., Virlan L. The influence of hydrothermal processing upon soluble
phosphorus concentration from rye, International Symposium Prospects of the 3@ Millenium Agriculture,
Section Food Science and Technology, Cluj-Napoca, 2006 (Bulletin of the University of Agricultural Sciences
and Veterinary Medicine Cluj-Napoca, 62, Editura AcademicPres, 424, ISSN 1454-2382, 2006). ISI
Proceedings™ ISD Number: BFX12; http://www.thomsonscientific.com/cgi-bin/jrnist/jlresults.cqi

Banu I., Aprodu 1., Barna O. Competitive adsorption of Zn(ll) and Ni(ll) ions from aqueous systems by maize
cobs, International Symposium Prospects of the 39 Millenium Agriculture, Section Food Science and
Technology, 2006, Cluj-Napoca, (Bulletin of the University of Agricultural Sciences and Veterinary Medicine
Cluj-Napoca, 62, Editura AcademicPres, 414, ISSN 1454-2382, 2006). ISI ProceedingsS™ ISD Number:
BFX12; http://www.thomsonscientific.com/cgi-bin/jrnist/jlresults.cqi
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