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    E. Patents obtained throughout the activity
Patent Application OSIM A / 00395 / 04.06.2018.
Title of the invention: ”Sustainable ecological packaging method for traditional bread without
additives”, 1-4 kg

    F. Contracts research 

F1.  Research  project:  "The  Behavior  of  Some  Compounds  with  Antioxidant  Activity  in
Breadmaking Process," according to the contract 879 / 28.09.2004 - member.
F2.  Cost  928  –  Control  and  Exploitation  of  Enzymes  for  Added-Value  Food  Product
26.01.2006-25.01.2010 - member.
F3. Innovation check: "Innovative Eco-Packaging Solution for Non-Additive / Preservative
Bread to Increase Shelf Life and Freshness" - PN-III-P2-2.1-CI-2017-0505, Grant Contract
no. 12CI / 2017 – member.

G. Participation in scientific events and international visual arts exhibitions

G1. Traian  Vuia  International  Salon  of  Inventions  and  Innovations  Timișoara  -  15.10.2020  -
Sustainable method of ecological packaging of traditional bread without additives, of 1-4 kg.
G2. Inovaliment International Fair of Inventions and Innovations - 27.11.2020 - Sustainable method
of ecological packaging of traditional bread without additives, of 1-4 kg.

H. Premii și distincții internaționale

H1. Gold medal - International Exhibition of Inventions and Innovations Traian Vuia Timișoara -
15.10.2020 - Sustainable method of ecological packaging of traditional bread without additives, 1-4
kg.
H2.  Third  Prize  -  Inovaliment  International  Fair  of  Inventions  and Innovations  -  27.11.2020 -
Sustainable method of ecological packaging of traditional bread without additives, 1-4 kg.
H3. First Prize - FPAS Contest on bakery topics, Edition VIII, Brasov, October 2006 - Paper: The
effects of some exogenous enzymes in bread, depending on the quality of the flour used (D13).
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