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H3. Premiul I - Concurs FPAS pe teme de panificatie, Editia VIII, Brasov, octombrie 2006 -
Lucrarea: Efectele unor enzime exogene in paine, in functie de calitatea fainii folosite (D13).

30.09.2024 Diaconescu Daniela



	1. SUSTAINABLE METHOD OF ECOLOGICALLY PACKING ADDITIVE-FREE TRADITIONAL BREAD LOAF OF 1-4 KG - Bibliographic data: RO132866 (A0) ― 2018-10-30
	RADU DANA GINA [RO]; DICU ANCA MIHAELA [RO]; SÎRGHIE CECILIA [RO]; DIACONESCU DANIELA-MARIA [RO]; POPESCU MITROI IONEL [RO] + cerere.


