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Curriculum Vitae Spinei Madana

Spinei Mariana

¢ Ale. Lalelelor nr. 6, bl, 115, sc. A, ap. 11, Suceava, Romania
B (+40) 742342352

£ mariana.spinei@fia.usv.ro

Sexul Feminin | Data nasterit 27/10/1994 | Natonalitaiea Romana

Asistent universitar

Asistent de cercetare stiintifica
Universitatea ,Stefan cel Mare” din Suceava, Centru integrat de cercetare, dezvoltare si inovare
pentru Materiale Avansate, Nanotehnologii si Sisterme Distribuite de fabricatie si controf (MANSID)

Asistent universitar (perioada determinatd)
Universitatea ,Stefan cel Mare” din Suceava, Facultatea de Inginerie Alimentard, Suceava
(Romania)

Asistent universitar (perioadé determinata)
Universitatea ,Stefan cel Mare” din Suceava, Facultatea de Inginerie Alimentars, Suceava
{Romania)

Asistent universitar (perioada determinata)
Universitatea ,Stefan cel Mare" din Suceava, Facultatea de Inginerie Almentars, Suceava
{Roméania)

Asistent universitar (perioada determinat)
Universitatea ,Stefan cel Mare” din Suceava, Faculiatea de Inginerie Alimentard, Suceava

" {Roménia)

Asistent universitar {perioada determinata) ‘ )
Universitatea ,Stefan cel Mare” din Suceava, Facultatea de Inginerie Alimentard, Suceava
(Roménia)

Operator Introducere, Validare si Prelucrare Date
Global Remote Services SRL, Suceava (Roménia)
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03.10.2019 - 09.12.2022

02.10.2017 - 02.07.2019

01.09.2013 - 18.06.2017

01.09.2016 - 31.05.2013

PROIECTE

03.01.2022 - 14.06.2024

23.12.2026 - 23.12.2021

21.11.2017 - 28.12.2017

ALTE STUDII
PROGRAM DE FORMARE
04.10.2021 - 26.06.2022

05.10.2020 - 26.06.2021

MOBILITATE ACADEMICA
17.11.2024 — 08.12.2024

07.05.2023 - 14.05.2023
27.01.2020 - 09.02.2020

12.11.2018 - 21.11.2018

COMPETENTE PERSONALE

Limba{i) materné{e)

Date: 27 08 2036

\ . .
Semnie: IA‘/]/W/

Curiculurs Vitae Spinel Martana

Diploma de Doctor

Universitatea ,Stefan cel Mare”, $coala Doctorald de Stinte Aplicate §i Ingineresti, Domeniul:
Ingineria Produselor Alimentare, Suceava (Reméania). Titlu stiinfific de doctor in baza Ordinului
Ministerului Educatiei nr. 3773 din 03.03.2023

Diploma de Master
Universitatea ,Stefan cel Mare", Facultatea de Inginerie Alimentard, Domeniul: Ingineria Produselor
Alimentare, Programul de studii: Cortrolul si Expertiza Produselor Alimentare, Suceava (Romania)

Diploma de Inginer

Universitatea Tehnicd a Moldovei, Facultatea Tehnclogia Alimentelor, Domeniul: Tehnologia
Produselor Alimentare, Programul de studii: Tehnologia Vinului si a Produselor Obtinute prin
Fermentare, Chisindu (Republica Moldova)

Diplomé de Bacalaureat
Institufia Publica Liceul Teoretic Jon Luca Caragiale”, Orhei (Republica Moldova)

PROIECT Pro-USV-Biom - Proiect de dezvoliare institufionald a Universitétii ,Stefan cel Mare” din
Suceava pentru cresterea performantelor gi 8 capacitéti de cercetare, dezvoltare si inovare
interdisciplinaré in domeniul bioeconomie (Pro-USV-Biom) Contract de finantare nr. 10 PFE/2021 -
finantat de céitre Ministerul Cercetarii, Inovarii gi Digitalizari (MCID) in cadrul programului Proiecte de
dezvoltare institutionald — Proiecte de finantare a excelentei in CDI, Subprogramul 1.2 -
Performanta instituionald, Programul 1 - Dezvoltarea sistemului nafional de cercetare-dezvoltare

PROIECT DECIDE - Dezvoltare prin educafie antreprenorialé si cercetare inovativd doctorald si
postdoctorald. Tithel planului de afaceri — Valorificarea tescovinei de struguri in scopul obtinerii de
fibre alimentare (pecting), Universitatea ,Stefan cel Mare”, Suceava (Roménia)

PROIECT Cresterea competitivitétii economiei roméanesti prin cercetare, dezvoltare si inovare, 5.C.
AQUATERM Botosani (Romania).

Program de formare psihopedagogics in vederea certificirii competentelor pentru profesia didactica
— Nivel | postuniversitar (aprofundare), Universitatea ,Stefan cel Mare”, Suceava (Roménia}

Prograrn de formare psihopedagogics in vederea certificarii competentelor pentru profesia didacticd
— Nivel | postuniversitar (inifial), Universitatea ,Stefan cel Mare”, Suceava (Romania)

Proiect de mobilitate pentru cercetdtori — MC-2024, ity — Mobilitate cercetator Mariana Spinej PN-
\V-P2-2.2-MC-2024-0003, numar contract — MC 71 din 08/11/2024, UEFISCDI, Universitatea
Politehnica din Valencia (Spania)

Pro-USV-Biom — Mobilitate academica n cadrul laboratorului de dezvoltare si caracterizare a
ambalajelor alimentare biodegradabile, Universitatea Politehnica din Valencia (Spania)

PROM Programme — Intemational scholarship exchange of PhD candidates and academic staff,
Universitatea din Rzeszow, Rzeszow (Polonia)

GLOBAL PROJECT — Based Learning Program, Institutul de Tehnologie Shibaura, Tokyo {Japonia}

Roména
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INTELEGERE VORBIRE SCRIERE
" Parlicipare Ia ) B
Ascultare Citire comersatie Discurs oral i
1 Ci C1 e e
B2 C1 B2 C1 C1
AUTOEVALUARE o o
Frocesarea . Creare de . Rezolvarea de
informatiei Camunicare confinut Securitate probleme
Experimentat Experimentat Experimentat Independent Independent

O bund stépanire a instrumentelor Microsoft Office (Word, PowerPoint, Excel si Ac_oe_as). a
programelor specializate statistice (Statgraphics, XLSTAT, Design Expert) si cunostinte temeinice de
proiectare grafica in aplicatia Autodesk Inventor,
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Articol/studiu publicat in revista

cotatad 1S! {A)

Articol/studiu publicat in revista de
specialitate recunoscute [a nivel
national de CNCS (B+)

Data: 27 052026

Semndture: S
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Curriculum Vitae Spinei Mariana

Payliuc, D., Dranca, F, Spinei, M., Ropciue, 5., Pagcau, L, & Oroian, M. (2026). Evaluation of
antioxidant and microbial property changes in honey supplemented with propolis. Applied Sciences,

16(4), 1785. https:/fdoi.org/10.3390/app 16041785

Fediuc, G., Spinei, M., & Oroian, M. (2025). Cold-pressed walnut-oil adulteration with edible oils
detection using Vis-NIR spectroscopy. Foods, 14(22), 3877. hitps://doi.org/10.3380/00ds14223877

Pauliuc, D., Dranca, F., Spinei, M., Ropciuc, $., & Oroian, M. (2025). Honey—propalis-enriched
pectin films for active packaging of soluble coflee and matcha powders. Gefs, 11(10), 800.
hitps://doi.org/10.3390/gels 11100800

Spinei, M., & Oroian, M. (2025). Identification and quantification of intentionally and non-intentionally
added substances occurring from biodegradable food packaging: A review. Food Research
Infemnational, 116880 https./doi.org/10.1016/.foodres.2025. 116880

Flaig, D., Spinei, M., & Orcian, M. (2025). Tometo pomace as a valuable resource: Characterization
of sunflower and rapeseed oil extracts from ox heart tomato (Lycopersicon esculentum). Foods,

74(10), 1662. hitps:/fdoi.org/10.3380/foods 14101662

Spinei, M., Oroian, M., & Ursachi, V. F. (2024). Characlerization of biodegradable flms based on
carboxymethyl celiulose and citrus pectin films enriched with bee bread cil and thyme oil. LWT, 214,
17088. hitps://doi.ora/10.10164.lwt.2024.117088

Ursachi, V. F., Oroian, M., & Spinei, M. (2024). Developmenl and characterization of biodegradable
fims based on cellulose derivatives and citrus pectin: A comparative study. industrial Crops and

Products, 219, 119052. hitps://doi.org/10.1016/.indecrop.2024.119052

Ropciuc, S., Dranca, F., Oroian, M. A., Leahu, A., Prisacaru, A. E., Spinei, M., & Codina, G. G.
(2024). Characterization of beeswax and rice bran wax oleogels based on different types of
vegetable oils and their impact an wheat flour dough technolagical behavior during bun making.
Gels, 10(3}, 194. hitps://doi.org/10.3380/gels 10030194

Spinei, M., & Oroian, M. (2023). Characterization of Babeascd Neagrd grape pomace and
incorporation into jelly candy: evaiuation of phytochemical, sensory, and textural properties. Foods,
13(1), 98. https://doi.org/10.3380/foods 13010098

Spinei, M., & Oroian, M. (2022). Structural, funclional and physicochemical properties of pectin from
grape pomace as affected by different extraction techniques. Infemational Joumnal of Biological
Macromolecules, 224, 739-753. https://doi.org/10.3390/oods 10040867

Spinei, M., & Oroian, M. (2022). Characterizaiion of pectin from grape pomace: A comparison of
conventional and pulsed ulirasound-assisted extraction technigues. Foods, 11(5), 2274.
https:/idoi.org/10.3380/f00ds 11152274

Spinei, M., & Croian, M. (2022), Microwave-assisted extraction of pectin from grape pomace.
Scientific Reports, 12, 12722. https://doi.org/10.1038/541598-022-16858-0

Spinei, M., & Oroian, M. (2022). The influence of extraction conditions on the yield and physico-
chemical parameters of peciin from grape pomace. Polvimers, 14(7), 1378.
hitps:/fdoi.org/10.3390/polym 14071378

Spinei, M., & Oroian, M. (2021). The potential of graps pomace varieties as a dietary source of
pectic substances. Foods, 10(4), B67. hitps.//doi.org/10.3380/fc0ds 10040867

Spinei, M., & Oroian, M. (2021). The influence of osmotic treatment assisted by ultrasound on the
physico-chemical characteristics of blueberies (Vaceinium myrtilius L.). Ultrasonics, 710, 106298.
hitps://doi.org/10.1016/. ultras.2020.106298

Ungureanu-luga, M., Spinei, M., & Oroian, M. A, (2026). Optimizing functional and quality attributes
of sloe berry pomace powder: A study on the thermal treatment and granulometry. Food and
Environment Safety Joumal, 25(1). hitp:#dx.doi.org/10.4316/fens.2026.07

Spinei, M., & Oroian, M. (2021). Extraction temperature and pH as decisive factors for the yield and
purity of grape pomace peciin. Food and Environment Safely Joumal, 20(4).
hitps://doi.org/10.4316/fens.2021.034
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Curriculum Vitae Spinei Mariana

Nicoriuc, A. M. C., Spinei M., & Oroian M. (2026). Improving mead quality by adding a forest fruit
an_d cheny mix. 92 Infemational scientific conference of young scienfists and students ,Youth
scientific achievements to the 21st century nutnition problem solution”, Universitatea Nationald de
Tehnologii Alimentare din Kiev (Ucraina), perioada 20— 24 aprilie 2028

Ungureanu-luga, M., Spinei M., Avrémia I., & Orcian M. A. {2025). Impact of drying methods and
particle size on the characteristics of sloe bemy pomace. The 10th Edifion of the Intemational
Conference BIOTECHNOLOGIES, PRESENT AND PERSPECTIVES, Facultatea de Inginerie
Alimentard, Universitatea ,$tefan cel Mare” din Suceava (Romania), 17 octombrie 2025,

Dranca, F., Asiminei |.-G., Spinei M., & PetraruA. (2025). Fortification of set yoguit with citrus peel
powder — effect on physicochemical and sensary properties. The 10th Edition of the Intemational
Conference BIOTECHNOLOGIES, PRESENT AND PERSPECTIVES, Facultatea de Inginerie
Alimentara, Universitatea ,$tefan cel Mare” din Suceava (Roménia), 17 octombrie 2025.

Spinei M., Dranca, F., Pauliuc, D., & Oroian M. (2025). Development and stability assessment of
films based on cellulose, grape pomace pectin, and Bursera graveolens essential oil. The 10th
Edition of the Inlemational Conference BIOTECHNOLOGIES, PRESENT AND PERSPECTIVES,
Facultatea de Inginerie Alimentard, Universitatea ,Stefan cel Mare” din Suceava {Roménia), 17
octombrie 2025.

Spinei M., Oroian M., & Ursachi, V.-F. (2024). Formulation and stability of biodegradable fims made
from cellulose, pectin, and bee bread oil. infernational Conference Madem Technologies in the Food
Industry, Universitatea Tehnicd a Moldovei, Chigindu (Republica Moldova), perioada 17 — 18
actombrie 2024.

Spinei M., & Oroian M. (2023). Evaluation of the bicactive compounds and the antioxidant capacity
of grape pomace (Babeascd Neagrd variety). The 9ih Edition of the Infemational Conference
BIOTECHNOLOGIES, PRESENT AND PERSPECTIVES, Facultatea de Inginerie Alimentara,
Universitatea ,Stefan cel Mare” din Suceava (Roménia), 15 decembrie 2023,

Spinei M., Oroian M., & Ursachi, V.-F. (2023). Formulation and stability of biodegradable fiims made
from cellulose and thyme oil. The Sth Edifion of the Intemational Conference BIOTECHNOLOGIES,
PRESENT AND PERSPECTIVES, Facultatea de Inginerie Alimentard, Universitatea ,Stefan cel
Mare" din Suceava (Romania), 15 decembrie 2023.

Ursachi, V.-F., Orcian M., & Spinei M. (2023). Properiies of biodegradable films aobtained from
cellulose derivates and pectin. SGEM Vienna GREEN 2023 Infemational Scientific Conferences on
Earth & Planetary Sciengces, perioada 28 noiembrie —1 decembrie 2023.

Spinel M Oroian M., & Ursachi, V.-F. (2023). Biodegradable fiims prepared with cellufose and bee
bread oil. SGEM Vienna GREEN 2023 Intemational Scientific Conferences on Earth & Planetary
Sciences, pericada 28 noiembrie — 1 decembrie 2023,

Ursachi, V.-F., Orolan M., & Spinel M. (2023). Development of biodegradable fims based on
cellulose derivatives and peciin for food packaging. The Infemational Conference RETASTE 2023:
Rethink Food Resources, Losses, and Waste, Universitatea Harokopio din Atena (Grecia), perioada
27 - 29 septembrie 2023.

Spinei M., Orcian M., & Ursachi, \.-F. (2023). Characterization of biodegradable films based on
cellulose derivatives, pectin and essential oil. The Infermational Conference RETASTE 2023: Rethink
Food Resources, Losses, and Waste, Universitatea Harokopio din Atena (Grecia), perioada 27 — 29
septembrie 2023.

Spinei M., & Oroian M. (2022). Functional propetties of grape pomace pectin. The 10th Intema;r'onai
Conference for Students ,Student in Bucoving', Facuitatea de Inginerie Alimentard, Universitatea
Stefan cel Mare” din Suceava (Roménia), 10 noiembrie 2022,

Spinei M., & Oroian M. {2022}. The influence of pulsed ultrasound-assisted extraction of peclin frr_::m
grape pomace. European Biotechnology Congress, EUROBIOTECH 2022, Praga (Republica
Cehé), perioada 5 - 7 octombrie 2022.

Spinei M., & Oroian M. (2022). Physico-chemical properties of pectin from grape pomace as
affected by ultrasound extraction technique. The 17th intemational Conference of Constructive
Design and Technological Optimization in Machine Buildng Field (OPROTEH 2022), Universitatea
Vasile Alecsandri® din Bacéu (Roménia), perioada 25— 27 mai 2022,

Spinei M., & Oroian M. (2022). Grape pomace pectin: structural analysis. The 88th International
scientific conference of young scientists and students ,Youth scientific achievements fo rﬁe 2.151‘
century nutrition problem solution”, Universitatea Nafionald de Tehnologii Alimentare din Kiev
(Ucraina}, perioada aprilie — mai 2022.
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CERTIFICARIVOLUNTARIAT

CERTIFICARI
02.10.2017 —08.12.217

02.10.2017 - 08.12.217

02102017 -08.12.217

VOLUNTARIAT

PREMII, DISTINGTI $1 MEDALI

PREMIl ACORDATE LA
MANIFESTARI STIINTIFICE

Data: 27082026

- ~
Semngtura: 6 ,/\L/V\I}J

Cumicubum Vitae Spinel Mariana

Spine_i M., & Oroian M. (2022). Physicochemical properties of pectin from grape pomace as affected
by _Mmicrowave extraction technique. Annual Scientific Student's Conference, Yurly Fedkovych
Universitatea Nationalda Cemauti (Ucraina), pericada 8 — 7 mai 2022,

Spinei M., & Oroian M. (2021). The influence of conventional extraction on the yield and galacturonic
acid of pectin from grape pomace. The 8th Edition of the Intemational Conference
BIOTECHNOLOGIES, PRESENT AND PERSPECTIVES, Facultatea de Inginerie Alimentaré,
Universitatea ,Stefan cel Mare” din Suceava (Roménia), 5 noiembrie 2021.

Spinei M., & Oroian M. (2021). Influence of physicochemical parameters on the yield of the grape
pomace pectin. The 87th Anniversary Intemnalional scientific conference of young scientist and
students , Youth scientific achievements io the 21st certfury nulriion problem solution”, Universitatea
Nationald de Tehnologii Alimentare din Kiev {Ucraina), perioada 15 - 16 apriie 2021.

Spinei M., & Oroian M. (2020). Influence of time, temperature, pH and particle size on the yield of
grape pomace pectin. The 9th Intemational Conference for Students ,Student in Bucovina”,
Facultatea de Inginerie Alimentars, Universitatea ,Stefan cel Mare” din Suceava (Roménia), 18
decembrie 2020,

Spinei M., & Oroian M. (2019). The effect of ultrasound treatment during osmotic dehydration on the
main quality properfies of wild blueberries (Vaccinium arctostaphylos L.). 85 Anniversary
Infemational scientific conference of young scientist and students , Youth scientific achievements to
the 21st cenlury nuinion problem solution” dedicated to the 135th anniversary of the National
University of Food Technologies, Universitalea Nationald de Tehnologii Alimentare din Kiev
(Ucraina}, perioada 11 — 12 aprilie 2019

=

Certificate of Intemal Auditor for ISO 2001, TUV Karpat, Bucuresti (Roménia). Cerfificate registration
no: 2/01/18M100/60

Certificate of Intemal Auditor for ISO 14001, TUV Kampat, Bucuresti (Romdania). Certificate
registration no: 2/01/18/703/184

Certificate of Intemal Auditor for IS0 22000, TUV Karpat, Bucuresti (Romania). Certificate
registration no: 2/01/18/154/2565

Aclivitate de voluntariat Tn cadrul evenimentului ,Noaptea Cercetétorilor Europeni”, efectuand un
numar de 8 ore de voluntariat, Universitatea $tefan cel Mare”, Suceava (Roménia), perioada
30.09.2022

Aclivitate de voluntariat in cadrul evenimentului ,Noaptea Cercetstorilor Europeni”, efectuénd un
numar de 48 ore de voluntariat, Universitatea ,Stefan cel Mare", Suceava (Romania), perioada
24.09.2021

 Premiul | - Spinei M., & Croian M. (2020). Influence of ime, temperature, pH and particle size on

the yield of grape pomace pectin. The 9th intemational Conference for Students ,Student in
Bucovina”, Facultatea de Inginerie Alimentard, Universitatea ,Stefan cel Mare” din Suceava
{Rorménia), 18 decembrie 2020.

Premiul Il — Spinei M., & Oroian M. (2019). The effect of ultrasound treatment during osmotic
dehydration on the main quality properties of wild blueberres (Vaccinium arctostaphyios L.). §5
Anniversary Infemational scientific conference of young scientist and students ,Youth scientific
achievements to the 21st century nulrition problern solution” dedicated fo the 135th anniversary of
the National University of Food Technologies, Universitatea Nationala de Tehnologii Alimentare din
Kiev (Ucraina), perioada 11 — 12 aprilie 2019.
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Curriculum Vitae Spinei Mariana

Premiu CNCSIS: PN-IV-P2-2.3-PRECISI-2023-75069 pentru lucrarea: Spinei, M., & Oroian, M.
(2022). Characterization of pectin from grape pomace: A comparison of conventional and pulsed
ultrasound-assisted extraction techniques. Foads, 71(5), 2274.

https:/fdot.org/10.3390f00ds 11152274

Avrticol premiat — Lista 1 - Cereri premiere pentru articole publicate in anul 2022_aprobate.

Premiu CNCSIS: PN-IV-P2-2,3-PRECISI-2023-75459 pentru lucrarea: Spinei, M., & Oroian, M.
(2022). Microwave-assisted extraclion of pectin from grape pomace. Scientific Reports, 12, 12722,

hitps:idol.org10.1038/541598-022-16858-0

Articol premiat ~ Lista 1 - Cereri premiere pentru articole publicate in anul 2022_aprobate.

Premiu CNCSIS: PN-IV-P2-2,3-PRECISI-2023-74600 pentru lucrarea: Spinei, M., & Oroian, M.
{2022). The influence of extraction conditions on the yield and physico-chemical parameters of pectin
from grape pomace. Polymers, 14(7), 1378. https://doi.org/10.3390/polym 14071378

Articol premiat — Lista 1 - Cereri premiere pentru articole publicate in anul 2022_aprobate.

Premiu CNCSIS; PN-II-P1-1.1-PRECISI-2021-57084 pentru lucrarea; Spinei, M., & Oroian, M.
(2021). The potential of grape pomace varielies as a dietary source of pectic substances. Foods,
10(4), 867. hitps://doi.org/10,3390f00ds 10040867

Articol premiat — Rezultate evaluare Lista 1_partal 2- Cereri premiere depuse pentru articole
publicate in anul 2021,

Premiu CNCSIS: PN-III-P1-1,1-PRECISI-2021-57006 pentru lucrarea: Spinei, M., & Oroian, M.
{2021). The influence of osmotic treatment assisted by ultrasound on the physico-chemical
characteristics of blueberries (Vaccinium myriillus L.). Ultrasonics, 110, 106298.

hitps://doi.org/10.1016/.ultras.2020.106298

Articol premiat ~ Rezultate evaluare Lista 1 partial 2- Cereri premiere depuse pentru articole
publicate in anul 2021.
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