UNIVERSITATEA “SAPIENTIA” DIN CLUJ-NAPOCA
FACULTATEA DE STIINTE MIERCUREA CIUC
DEPARTAMENTUL STIINTE ALIMENTARE

Concurs pentru ocuparea postului de CONFERENTIAR, poz. 5
Domeniul de Stiinta INGINERIA RESURSELOR VEGETALE $I ANIMALE

Disciplinele postului scos la concurs:

Candidat: SALAMON ROZALIA VERONIKA....../ Data nasterii: 10.06.1979

Tehnologii si utilaje in industria fermentativi,

Siguranta alimentari

FISA DE VERIFICARE

a indeplinirii standardelor universitatii de prezentare la concurs pentru postul de
conferentiar universitar/profesor universitar

Functia actuald: . LECTOR.., Data numirii in functia actuala: ...16.02.2009
Institutia: UNIVERSITATEA SAPIENTIA din CLUJ NAPOCA, FACULTATEA DE STIINTE
MIERCUREA CIUC.

I. Studiile universitare

Institutia de invitimant

EJ; superior si facultatea Domeniul Perioada Titlul acordat
i absolvita
I. | Universitatea LUCIAN INGINERIA 1997-2002 INGINER DIPLOMAT
BLAGA din SIBIU, PRODUSELOR
FACULTATEA ALIMENTARE
TEHNOLOGIA
TEXTILELOR $l
PRODUSELOR
ALIMENTARE
2. | Universitatea LUCIAN ASIGURAREA 2002-2004 MASTER
BLAGA din SIBIU, CALITATIIL SI
FACULTATEA SIGURANTEI
TEHNOLOGIA ALIMENTARE
TEXTILELOR SI
PRODUSELOR
ALIMENTARE
2. Studdiile de doctorat
Nr. | Institutia organizatoare de Dol Paticida Titlul stiintific acordat
cri. doctorat
1. | UNIVERSITATEA din INGINERIA 2005-2010 DOCTOR
KAPOSVAR, Ungaria, PRODUSELOR
FACULTATEA DE ALIMENTARE
ZOOTEHNIE
3, Studii si burse postdoctorale (stagii de cel putin 6 luni)
?r’; Tara / Unitatea Domeniul / Specializarea Perioada Tipul de bursi
1. | Academia de Stiinte e inane aliimtiars 01/2010 Bursa de cercetare
Maghiara. Ungaria, & (1 lund) Domus. cercetdtor
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Universitatea din
Kaposvar, Catedra de
Chimie si Biochimie

junior.

2. | Domus, Academia de Inginerie alimentard 01/2009 Bursa de cercetare
Stiinte Maghiara, Ungaria, (1 lund) Domus, cercetator
Universitatea din jumnior.

Kaposvar, Catedra de
Chimie si Biochimie

3. | Domus, Academia de Inginerie alimentara 09/2007 Bursa de cercetare
Stiinte Maghiara, Ungaria, (1 luna) Domus, cercetitor
Universitatea din junior,

Kaposvir, Catedra de
Chimie si Biochimie.

4. | Domus, Academia de Inginerie alimentaré 09/2006 Bursi de cercetare
Stiinte Maghiard, Ungaria, (1 luna) Domus, cercetitor
Universitatea din junior.

Kaposvar, Catedra de
Chimie si Biochimie

5. | Domus, Academia de Inginerie alimentard 09/2005 Bursé de cercetare
Stiinte Maghiar, Ungaria, (1 luni) Domus, cercetiitor
Universitatea din junior.

Kaposvér, Catedra de
|| Chimie si Biochimic o
4. Grade didacticelprofesionale anterioare
Nr. Titlul/postul didactic
cri. gy i . sau
Institutia Domeniul Perioada aradul/postul
profesional

1. | Fundatia Sapientia -

Universitatea Sapientia, Ingineria produselor o
Cluj Napoca, Fnsultatea de " alimgntare A09A4=2000 prepariorunlyetfia
Stiinte Miercurea Ciuc

2. | Fundatia Sapientia -

Universitatea Sapientia, Ingineria produselor 2006-2009 art B

Cluj Napoca, Facultatea de
Stiinte Miercurea Ciuc

alimentare

Lad

Universitatea Sapientia,
Cluj Napoca, Facultatea de
Stiinte Miercurea Ciuc

Ingineria produselor
alimentare

2009-prezent

lector universitar

3. Gradul de indeplinire a indicatorilor :

Criteriu Indicator minim Realizat
Activitatea didactica si profesionald (Al) 50 64,8735
Activitatea de cercetare (A2) 130 248,69
Recunoasterea si impactul activititii (A3) 20 59.04
ndidat,

1in conformitate cu standardele minimale stabilite in anexele OM 6560/2012 pentru domeniul de Stiinti al
postului
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ANEXA  FiSA DE VERIFICARE
|

2. Benedek, T., Mathé 1., Salamon, R., Rikos, Sz.. Paseztohy, Z.,
Marialigeti, K., Lanyi, Sz.: Potential bacterial Soil inoculant made up
by Rhodococcus sp. and Pseudomonas sp. for remediation in situ of
hydrocarbon- and heavy metal polluted soils. Studia Universitatis
Babes-Bolyai, Seria Chemia. 3, 2012, ISSN (print): 1224-7154. IS5N
{online): 2065-9520. p. 199-213.

3. Salamon, RV., Varginé Visi, E., Andris, Cs.D., Csapd Kiss, 7Zs.
Csapé, J.: Synthetic methods to obtain conjugated linoleic acids
(CLAs) by catalysis, Acta Alimentaria. 1SSN (online): 1588-2535, p.

Nr. | Domeniul de activitate | Tipul activitafii Categorie & | Indicator
crt. subcategorie
Al | 1.1.Carti si capitole de | 1.1.1. Carti 210/5%2=21
ciirti de specialitate 1. Salamon R.V., Szép Al, Elelmiszeripari technoldgia szdmitdsok I
Anvag és energiamérlegek (Calcule tehnologice din industria alimentara 1.
Bilanfuri de masd g energie), Editura Cermi, 2013, ISBN 978-973-667-
390-0, 210 p. 85/5=17
2. Salamon RV, A tef és teftermékek eldallitast kirillmémeinek hatdsa a
ssirsav-dsszetételre &5 konjugdltlinolsavra  (Influenfa  condifiilor  de
abinere a laptelui §i produselor lactate asupra confinutului de acizi gragi
st a acidul finoleic confugai), BEditura Cermi, 2014, ISBN 978-973-667-
391-7, 85 p.
1.2, Suport didactic 1.2.1. Manuale suport de curs 202/8*2=12,625
Bird, G., Salamon, R.V.: Elelmiszer-biztonsdg (Siguranja alimentard),
Editura Scientia Kiadd, Cluj, 2009, ISBN 978-973-1970-15-8, 202 p.
[.2.2. Indrumare de laborator 164/8%2=10,25
Csapd, 1., Salamon, R.V.: Tejipari technoligia és mindségellendrzés
(Tehnologia si controlul calitdfii produselor lactate), Editura Scientia
Kiadd, Cluj, 2006, ISBN973-7953-68-1, 164. p.
Total Al: | 64,875
A2 | Articole in_ reviste | 1.  Laslo, E., Gydrgy, E. Mara, Gy., Szentes, S., Salamon, R.V., (25+20%1,117)/7=6.76
cotate  IS1  Thomson Andras, Cs.D., Lanyi, Sz.: The management of N and P nutrition of
Reuters si volume plants using nitrogen fixing and phosphorus solubilizing bacteria.
indexate 151 Environmental Engineering and Management Journal, 11, 2, 2012,
proceedings ISSM: 1582-9596, p. 371-3735.

(25+20%0,089)/7=3,825

((25+20%0,475)/5)*2=13,8

Articole in reviste si
volumele unor
manifestari  stiinifice

1.  Csapd, J., Csapbné Kiss, Zs., Varginé Visi, E., Albert, Cs., Salamon,
R.V.. Kilénhdzd technoldgidval készillt sajtok dsszes szabad és
szabad D-aminosav tartalma (Total free and free D-aminoacid content

15/5=3
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12.

13.

A., Gybri, Z., Csaponé Kiss, Zs., Csapo, 1. Changes in faity acid
composition of foodstuffs during conventional and microwave heat
treatment, Krmiva, 49, 1, 2007, 1SSN:0023-4850,p. 23-28. (CABI
Database, Referativny Zhurnal, Agricola)

Salamon, R.V., Léki, K., Salamon, Sz., Albert, B., Séra, P., Borosne
Gy6ri, A., Gybri, Z., Csaponé Kiss, Zs., Csapo, 1.: Tej és tejtermekek
seirsav-Osszetételénck valtozisa szintenyészetek hatdsira, valamint a
mikrohullami kezelés sordn (Changes in fatty acid composition and
conjugated linoleic acid contents of milk and dairy products caused by
pure cultures as well as during microwave heat treatment), Acta
Agraria Kaposvariensis, 11, 3, 2007, ISSM: 14181789, p.24-35.
(CAEBI Database)

Salamon, R.V., Salamon, Sz., Csapéné Kiss, Zs., Borosné, Gy.A.,
Gyori, Z., Csapd, 1. Savanyi tejtermékek zsirsav-Osszetételének
viltozisa  mikroorganizmus  tenyészetek €5 napraforgdolaj
hozzaadasakor (Changing the fatty acid composition of fermented
dairy products by addition of selected cultures and sunflower oil),
Tejgazdasdg, 68. 1-2, 2008, p. 63-70. (DSA) ISSN: 1219-3224
Salamon, R.V., Loki, K., Csaponé Kiss, Zs., Borosné Gyori, A,
Gyéri, Z., Csapd, J.: Changes in fatty acid composition of milk and
dairy products caused by pure cultures as well as increasing of
conjugated linoleic acid contents by adding sunflower oil, Krmiva, 51,
2, 2009, 1SSM:0023-4850, p.99-103 (CABI Database, Referativny
Zhurnal, Agricola)

Andris, Cs.D., Kapis, A.. Bartha, Z., Salamon, R., Csajigi, Cs.,
Székely, G., Salamon, Sz, Gybrgy, E.: Edeskomény (Foenicufum
vilgare Mill.) illoolaj kinyerése mikrohullim vizgdzdesztillacidval
és szuperkritikus allapotd  szén-dioxiddal (Obtaining of fennel
(Foeniculum vulgare Mill.} volatile oil with microwave-asisted
hydrodistillation and by extraction with carbon-dioxide in
supercritical state), Olaf szappan kozmetika-kitlonszdm, 58, 2009,
ISSN 0472 8602,p. 66-72. (Chemical Abstract)

Salamon, R.V., Varga-Visi, E., Csap6-Kiss, Zs., Gydri, A., Gydri, Z.,
Csapd, J.: The influence of the season on the fatty acid composition
and conjugated linoleic acid content of the milk. Acta Universitatis
Sapientiae, Alimentaria, 2.1, 2009, 1SSN 1844-7449, p. B9-100.
{CABI Database, Global Health )

(15/9)y*2=333

(15/6)*2=5,0

(15/6)*2=5,0

(15/8)=1,875

(15/6)*2=5,0




16.

18.

19.

20.

21,

Salamon, R.V., Mandoki, Zs., Csapé-Kiss, £s., Gyori, A., Gyori, 2.,
Csapt, J.: Changes in fatty acid composition of different milk
products  caused by different technology. Adcfa  Universiiatis
Sapientiae, Alimenraria, 2. 1, 2009, ISSN 1844-7449, p. 101-109,
(CABI Database, Global Health )

Salamon, R.V., Salamon, Sz, Csapi-Kiss, #s., Csapd, J:
Composition of mare’s colostrum and milk. 1. Fat content, fatty acid
composition and vitamin contents. dcia Universitatis Sapientiae,
Alimentaria, 2. 1, 2009, ISSN 1844-7449, p. 119-131. (CABI
Database, Global Health )

Salamon, R.V., Loki, K., Csapa-Kiss, Zs., Csapd, J.: Changes in the
fatty acid composition and conjugated linoleic acid content of sour
dairy products caused by pure culiures. Acta Universiiatis Sapientiae,
Alimemtaria. 2. 2, 2009, 1S5N 1844-7449, p. 276-286. (CABI
Database, Global Health )

Salamon, R.V., Loki, K., Varga-Visi, E., Mandoki, Zs., Csapé, J.:
Increase of conjugated linoleic acid content of dairy products by
adding sunflower oils, Acta Universitatis Sapientiae, Alimentaria. 2.
2, 2009, ISSN 1844-7449, p. 278-293, (CABI Database, Global
Health)

Zaharia, M., Salamon, R., Pascal, C., Salamon, Sz., Zaharia, R.:
Changes in farty acid composition and chelesterol content of goat
colostrum, Biotechnology in animal hushandry. Vol 27. (3)2, 2011,
ISSN 1450-9156, p. 1201-1208. (CABI Database).

Tamas, M., Mandoki, Zs., Mdrton, M., Mésziros, 5., Linyi, Sz.,
Salamon, R., Salamon, Sz, Albent, Cs, Csapd, l: Killinhizd
Bsziblza (Triticum aestivum L.) hajtas és bizaszem Gsszesszelén- és
szervesszelén-tartalma. Actg Agraria Kaposvdriensis, 15,1,2011, p.
67-84. (CABI Database)

Varga-Visi, E., Siili, A, Csapo-Kiss, Zs., Béri, B., Salamon, R.V.,
Léki K., Csapd, J.: Colostrum of current and rare cattle breeds: fatty
acid pattern. Acta Universitatis Sapientiae, Alimentaria. 2011, ISSN
1844-7449, p. 5-17, (CABI Database, Global Health)

Béri, B., Varga-Visi, E., Loki K., Csapé-Kiss, Zs., Siili, A., Salamon,
R.Y., Csapd, J.: Analysis of the fatty acid pattern of milk from current
and rare cattle breeds. Acta Universitatis Sapientiae, Alimentaria,
2011, ISSN 1844-7449_ p, 28-43. (CABI Database, Global Health)

(15/6)*2=5,0

(15/4y*2=7.5

(15/4)¥2=7.5

(15/5)*2=6,0

(15/5)=3,0

(15/9)=1,66

(15/7y=2,14

(15/7)=2,14




22, Salamon, R.Y., Loki, K., Csapd-Kiss, Zs., Salamon, Sz., Csapd, J.:
Fatty acid profile of sour dairy products produced by different strater
cullures. Acta Agriculturae Slovenica. 3. 2012, 158N 1854-4800, p.
323-326. (CAB Abstracts, COBISS, AGRIS, FSTA, Scopus)

(15/5)*2=6,0

2.4, Granturi/proiecte

cistigate
competitie

prin

2.4.1. Obtinerea unui produs funcgional prin adaos de trilincleat conjugat
produs prin semisintezi, Program: Institutul Programelor de Cercetare al
Univ.Sapientia, 2010-2014, hitp:/www.sapientia ro/datalcercetare/granturi-
PUC-2011-2012.pdfl,

Nr. de inreg: IPC: 1/22/05.01.2012,

Nr. de inreg. Univ. Sap.: 5/22/05.01.2012

Nr. de inrea, IPC: 59/9/08.11.2012

Nr. de inreg. Univ. Sap.: 614/908.11.2012

Nr. de inreg. IPC: 2/10/21.01.2014

Mr. de inreg. Univ. Sap.: 34/10/21.01.2014

2.4.2.1.

nal lional,
DIRECTOR,
valoare

10 000 Eur

10*3=31

242,

1. Extractia acidului tartric din subprodusele vinicole prin metode

ecologice, Program: Institutul Programelor de Cercetare al Univ.
Sapientia, 2002-2003, Nr. de inreg: E/CS/426/25.03.2003,

2. Determinarea cantititii de D-aminoacizi a laptelui si a produselor
lactate Program: Institutul Programelor de Cercetare al Univ.
Sapicntia, 2004-2007, WNr. de inreg: 1325/05.10.2004,
1283/25.10.2005, 1034/15.10.2006.

3. Variafia compozitiei laptelui de mama in functie de nutritie avind
in vedere continutul de acid linoleic conjugat, trans acizi grasi,
macro  §i  microelemente, colesterind, carbamidd, Program:
Institutul Programelor de Cercetare al Univ. Sapientia, 2007-2009,
Nr. de Tnreg:649/01.12.2007, 212/32/13.04.2009,

4. Continutul de seleniu a alimentelor provenite din Secuime
Program: Institutul Programelor de Cercetare al Univ. Sapientia,
2010-2012, Nr. inreg. IPC; 48/4/09.04.2010, Univ. Sap.:
211/4/09.04.2010, IPC:  34/5/22.03.2011,  Univ.  Sap.:
126/5/22.03.2011.

5. Studiul paduchilor de plante si priditorii lor in diferite chemotipuri de
Tanacetum vulgare Program: Institutul Programelor de Cercetare al
Univ. Sapientia, 2011-2014,
http:/fwww, sapientia ro/data/cercetare/oranturi-PUC-2011-
20]12.pdf Nr. inreg. IPC:1/13/05.01.2012, Univ.

Sap.:

2423,
nalional,
MEMBRLU
echipi de
cercetare

2r1=2

2*3=6

2%3=6

2*3=6

2*3=6




12

13.

15,

5/13/05.01.2012, IPC: S9/1/08.11.2002, Univ, Sap.:
614/1/08.11.2012

Cercetdri  interdisciplinare privind valorificarea energetica a
subproduselor din industria laptelui (VESPIL)- Program PNCDIL 1
31-096/ 2007, 2007-2010

Tehnologii innovative de conservare §i utilizare a bacteriilor
lactice probiotice cu performante biotehnologice superioare pentru
cresterea sigurantei alimentare (INCTEC)-Program PNCDI LI, 61-
001/2007, 2007-2010

Tehnologie si echipament pentru pasteurizarca laptelui si a
smantinii in cAdmp de microunde (MICROPAST) — Program
[NOVARE, Contract de finantare nr. 88/25.09.2007, 2007-2009
Tehnologii innovative de fabricare a produselor lactate functionale
in conditii de sigurani alimentard (INOVATEC) — Program
INOVARE, Contract de finantare nr. 89/25.09.2007, 2007-2009
Cresterea competitivititii produselor lactate sinbiotice fabricate la
SC Lactis SRL— ODORHEIU SECUIESC prin imbundtifirea
calitatii laptelui materie primd si optimizarea i dezvaoltarea
activititii de marketing - Program INOVARE, Contract de
finantare nr. 98/28.09.2007, 2007-2009

Sistem informatic de monitorizare si control a statiilor de epurare
a apelor uzate prin utilizarea sistemelor distribuite Multi-Agent 5
a unor algoritmi avansali de reglare automati (AICSYS) -
Program INOVARE, Contract de finantare nr. 30/24.09.2007,
2007-2009

Aplicarea tehnologiilor de preeurare a apelor uzate in refeaua de
calanizare (ATARC)- Program INOVARE, Contract de finantare
nr. 25/24.09.2007, 2007-2002

Conceperea, realizarea si experimentarea unui sistem performant
de transfer a oxigenului in reactoare biologice aerate (TEOFIT)-
Program INOVARE, Contract de finantare nr. 21/21.09.2007,
2007-2009

Inoculanti microbieni pentru pentru sisteme de agriculturd
durabild (MIMOSA)- Program PNCDI 11, contract de finantare nr.
31-048/14.09.2007, 2007-2010

Tehnologii pentru producerea de alimente cu conjinut optim de
seleniu (TOPAS) -Program PNCDI 11, contract de finantare nr. 61-

2*3=6

2*3=f

2*3=6

2%3=6

2*4=§

2%4=8

2%3=6

2#3=0
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1219-3224, p. 15-21. (DSA, CABI Database}
Salamon, R.V., Csapé, 1., Vargané Visi, E., Csapa-Kiss, Zs., Altorjai, A.,
Gyori, Z£., Sara, P., Loki, K., Albert, Cs.; A tej zsirsavisszetételének és
konjugalt linolsav-tartalménak viltozdsa az évszakok szerint {The influence
of the season on the fatty acid composition and conjugated linolic acid
content of the milk). Acta Agraria Kaposvdriensis, 9, 3, 2005, 155N:
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9. Brezo, T.T, Kravie, T.S.. Suturovie, 1.Z., Karisik-Durovic,
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in plenul onor | TAMOP-4.2.1.B-10/2/KONV-2010-0002, profesor invitat la Universitatea | international
manifestari  stiintifice | Kaposvar, Ungaria
nationale s
internationale
335 Membru in | Organizator al conferintei internationale “Rolul Multi-media in pedagogie” | 3.3.3. 5
colective de redactie | Miercurea Ciuc 8-9 iulie, 2011, http://www.csik.sapientia. ro/mmo201 1/ international
sau comitete stiintifice neindexat
al revistelor 5i
manifestariilor Membru in comitetul de redactie a revistei Laborkukae, 155N:2286-4067 najional 5
stiintifice,  organizator
de manifestari
stiintifice
34. Experienii  in | 3.4.1. Conducere 5
nAREECmENE Adjunet sef catedrii 2 ani
T 3.4.2. Membru consiliu de facultate 4 ani 2%4=8
Membru consiliu de departament 2 ani 23924
3.6. Membru in | 3.6.4. Asociatii profesionale 3.6.4.1.
mnmn_w_:.__. oummn._nmw_, Membru al Corporatiei Doctorale a Academiei Maghiare de Stiintd LN 2
asociatii  profesionale
de prestigiu, nationale | Membru Societatea Maghiara Tehnico-§tiintifici din Transilvania 3642
s internationale, national 2
apartenenti Ia
organizalii din | Membru Asociatia Specialistilor din Industria Alimentaradin Roménia 3.6.4.2.
domeniul educatiei si national 2
cercetirii
Total A3: | 58,55




