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Areas of expertise

Food safety and quality: ¢ Food control; e Functional food; ¢ Food packaging

Environment: ¢« Environment monitoring: wastes, organic and inorganic pollutants from different matrices e Recovery of
valuable metals from different wastes (including the mining waste water)

Science of material: « Nanomaterials based on titania, silica and noble metals: preparation, characterization and
applications in depollution, recovery of metals, self-cleaning, food preservation, food packaging, etc...

Chemometry: o Statistically processing of the experimental data; ¢ Mathematical modelling of experimental data
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Active packages for food industry
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Encapsulated red grape seed Marine blomass based food products
powder (NOVAFOODIES project, 101084180)
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Methods to obtain intelligent packages containing nano-structured materials used in fod preservation -European
patent, filing No. 1023377/ 28.08.2015
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Physical-chemical control and expertise of food; Food packaging; Food adulteration; Functional foods;
Nanomaterials: preparation, characterization, application; Recovery of valuable metals (Au, Ag, Cu) from
wastes;

Technologies for remediation of polluted soils; Technologies for recovery of valuable metals from wastes
(Cu, Au, Ag); Food packaging; Food quality and safety;

Technologies for remediation of polluted soils and recovery of valuable metals from wastes (Cu, Au, Ag);
Physical-chemical analysis of solid and liquid samples; Analysis of mineral elements in different matrices

Operation of analysis equipment (FTIR, TOC, Analyst Perkin Elmer 800); Statistically processing of
experimental data;
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