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A. Doctoral/habilitation Thesis

1. Doctoral Thesis: Dicu Anca Mihaela, 2006, Study of antioxidant properties of some compounds
from culture plants and spontaneous flora, ,,Dunarea de Jos” University, Galati, Romania, Doctor
Field: Industrial Engineering, Scientific supervisor: Prof. Univ. dr. Rodica Segal

2. Habilitation thesis: Dicu Anca Mihaela, Research on the integration of plant bioactive
compounds into functional foods and the analysis of nutritional perception: a multidisciplinary
approach to modern eating behavior, Field: Food Engineering

B. Books and chapters published
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B8. Dicu Anca Mihaela, 2007, Vegetable oils and fats, Ed. Universitatii ,,Aurel Vlaicu” Arad,
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B10. Dinca N., Anca Popa (Dicu), Claudiu Ursachi, 1999, Food chemistry: practical applications,
Editura Universitatii Aurel Vlaicu, Arad, ISBN 973-9361-22-6, 72 pag

Book Chapter

B11. Dicu A.M., Balas M.M., Sirghie C., Radu D., Mnerie C., Assessing the Quality of Bread by
Fuzzy Weights of Sensory Attributes. In: Balas V., Jain L., Balas M., Shahbazova S. (eds) Soft
Computing Applications, Advances in Intelligent Systems and Computing, Springer, Cham, 2021,
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Advances in Intelligent Systems and Computing, Springer, 2021, vol 1222. p: 76-83, Print ISSN
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Regression and ARIMA Models for Prediction of Gram Production, Soft Computing Applications.
SOFA 2018. Advances in Intelligent Systems and Computing, Springer, 2020, vol 1222, ISBN
(print) 978-3-030-52189-9, https://doi.org/10.1007/978-3-030-52190-5 21
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C1. Dicu, A.M.; Rad, D.; Barbu, F.; Cuc, L.D.; Feher, A.; Roman, D.; Mazuru, L.; Sanda, G.;
Pirvulescu, L., From Attachment to Action: Consumer Identification and the Sustainable Buying of
Rural Brand Products Like “Pita de Pecica, Sustainability, 2025, 17(9), 4133, p:1-19, ISSN:2071-
1050, WOS:001486636700001, https://doi.org/10.3390/sul 7094133 (IF=3.3)

C2.Marconi GR, Osser B, Osser G, Miuta CC, Toth C, Ardelean VP, Dicu A, Toderescu CD,
Bondar LI. Assessing Nutritional Knowledge and Physical Health Among Football Players: A Pilot
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WOS:001406259200001, https://doi.org/10.3390/sports13010016, (1IF=2,2)
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Perspective. Healthcare. 2024; 12(19):1934. eISSN 2227-9032, WOS:001331953100001,
https://doi.org/10.3390/healthcare12191934, Special Issue Food, Health and Society: Determinants
of Eating Behavior), (IF= 2,4)

C4. Rad D, Marcu R, Dicu A, Cuc LD, Roman D, Olteanu LL, Gavrila-Ardelean M, Kunszabo MI,
Gavrila-Ardelean L. Network Analysis of Bulimia and Eating Behavior Regulation in Subclinical
Population.  Psychiatry International. 2024; 5(3), p: 515-531, eISSN 2673-5318,
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Dumitru, Representations of the Smart Green Concept and the Intention to Implement IoT in
Romanian Real Estate evelopment, Sustainability 2023, 15(10), eISSN 2071-1050,
WOS:000998166900001, https://doi.org/10.3390/sul5107777, (IF= 3,3)

C6. Dana Rad, Gavril Rad, Roxana Maier, Edgar Demeter, Anca Dicu, Mihaela Popa, Daniel
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psychological data, Special Issue of the Journal of Intelligent and Fuzzy Systems, 2022, vol. 43(2),
p:1727-1737, ISSN: 1064-1246,
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comparative review of optimisation techniques in segmentation of brain MR images, JOURNAL
OF INTELLIGENT & FUZZY SYSTEMS, 2020, Vol. 38 (5), ISSN 1064-1246,
WOS:000541708200065, https://doi.org/10.1007/978-3-030-52190-5 27, (IF=1,851)



C8. Dicu, Anca, Rodica Segal, Maria Giurginca, Behaviour at peroxidation of some mixtures of
unsaturated fatty acids, Rev. Chim. (Bucuresti), 2006, 57(4), p:410-413, ISSN 0034-7752,
https://doi.org/10.37358/Rev.Chim.1949, (1F=0,956)

C9. Muresan Claudia, Ciutina V., Dicu Anca, Halmagean L., The physicochemical characteristics
of red wine from Burgund variety from Minig vineyard, Buletinul Universitatii Agricole si
Medicind  Veterinard  Cluj-Napoca, 2006, vol.62/, p:438-439, ISSN  1454-2382,
DOI:10.15835/buasvmcn-agr: 1684

C10. Dicu, Anca, Rodica Segal, Spectral and chemiluminescent characteristics of antidiabetic
plants, Rev. Chim. (Bucuresti), 2006, 57(1), p:45-48 ISSN 0034-7752, (IF=0,956)
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https://techniumscience.com/index.php/technium/article/view/12804 (indexatd EBSCO, Google
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E. Brevete obtinute in intreaga activitate

National patent application OSIM A/00395/ 04.06.2018

Title of the invention: The sustainable method of ecological packaging of traditional bread (1-4 kg)
without additives



F . Contracte de cercetare in intreaga activitate

F1. Project manager

Project Type: research contract, Project title: The behavior of some compounds with antioxidant
role in the breadmaking process,

Contract length: oct 2004 — june 2005

Contract no: 879/28.09.2004

Total project value: 150 Eur

F2. Project manager

Project Type: Innovation Checks. Project Title: "Innovative Eco Packaging Solution for Additive /
Preservative Bread to Increase Shelf Life and Keep Freshness"

Contract length: 5 months

Project code: PN-III-P2-2.1-CI-2017-0505, Financing agreement no. 12CI1/2017.

Total project value: 10000 Eur

F3. Project manager - Scientific research contract with the economic environment, Contrract no.
53/18.06.2025

Title: The influence of the pastry and confectionery sector on the adoption of healthy and
sustainable diets: Consumer perceptions and choices regarding the use of alternative raw materials
Contract length: 18.06.2025-18.06.2027

Total project value: 10000 EUR

F4. Partner/Partnership Responsible

PNRR Project National Educational Leadership and Management Program LIDER
Title: Innovative Leadership for the Development of Responsible Education
Contract length: 31.03.2025 - 31.03.2026

Total project value: 1590000 EUR

F5. Member

Project manager: conf. dr. ing. Radu Dana Gina

Project Type: Innovation Checks. Project Title: "Functional food ingredients obtained by
harvesting foliar hemp mass" Project code: PN-III-P2-2.1-CI-2018-1392, Financing agreement no.
240CI /2018

Contract length: 6 months

Total project value: 10000 Eur

F6. Member

Project manager: Prof. Univ. dr. ing. Popa Alexandru

Title: Increasing the quality of teaching, deontology and academic ethics at the "Aurel Viaicu"
University of Arad, Field: Improving the quality of teaching activity, including compliance with
academic deontology and ethics, Project code CNFIS-FDI-2020-0042, Beneficiary: "Aurel Vlaicu"
University of Arad

Contract length: 01.05.2020 — 30.11.2020

Total project value: 54000 Eur



F7. Member - Internship and Placement Expert, 242307 - workforce consultant

Project manager: Prof. Univ. dr. Lile Ramona/ conf.univ.dr. Mioara Pantea

Title: Integrated measures for students' tramsition to the labor market, Project code 132639,
POCU/626/6/13/132639, Beneficiary: "Aurel Vlaicu" University of Arad

Contract length: 11.11.2020 — 10.09.2022

Total project value: 937546 Eur

F8. Member

Project manager: Prof. Dr. Habil. Lucian Copolovici

Title: Laboratory for assessing the quality and nutritional properties of food products for student
practice, Project code CNFIS-FDI-2023-F-0313

Contract length: 01.06.2023-31.12.2023

Total project value: 46800 Eur

F9. Member - GT Recruitment Expert

PNRR Educational Transformation Project: Integrating digital skills into multidisciplinary
teaching, Project code: cod SMIS: ID-13

Contract length: 22.10.2024 - 31.03.2026

Total project value: 2965060 EUR

Cultural projects

F10 Project manager: s.1.dr.ing. Dicu Anca Mihaela,

Arad Municipal Culture Center Project

Title: Promotion of culinary traditions from Arad, Financing contract: 6667 din 27.10. 2016,
Contract length: 28.10-30.11.2016

Total project value: 2700 Eur

F11. Project manager: s.l.dr.ing. Dicu Anca Mihaela

Arad Municipal Culture Center Project

Title: Involvement of young people from Arad in supporting and promoting local culinary and
cultural traditions, Financing contract 6069 din 01.09.2017,

Contract length: 16.10.2017 — 15.12.2017

Total project value: 2000 Eur

F12. Project manager: s.l.dr.ing. Dicu Anca Mihaela

Project Arad County Cultural Center

Project type: Cultural projects 2019, Financing contract no. 2678/25.06.2019
Title: Flavor and color in the gastronomic culture of Arad,

Contract length: 25.06.2019 — 25.12.2019

Total project value: 3300 Eur

G. Participation in scientific events and international visual arts exhibitions

G1. International Salon of Inventions and Innovations Traian Vuia Timisoara -

15.10.2020 - Sustainable method of ecological packaging of traditional bread without additives, 1-4
kg.

G2. International Fair of Inventions and Innovations Inovaliment - 27.11.2020 - Sustainable method
of ecological packaging of traditional bread without additives, 1-4 kg.



H. International awards and distinctions

H1. Gold medal - International Salon of Inventions and Innovations Traian Vuia Timisoara -
15.10.2020 - Sustainable method of ecological packaging of traditional bread without additives, 1-4
kg.

H2. Premiul III — International Fair of Inventions and Innovations - Inovaliment - 27.11.2020 —
Sustainable method of ecological packaging of traditional bread without additives, 1-4 kg.

22.09.2025 conf. dr. habil. Dicu Anca Mihaela



