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EDUCATIE S| FORMARE PROFESIONALA

01/10/2020 - 08/05/2026 Galati, Romania

Doctorat Universitatea ,Dundrea de Jos” din Galati

Adresa Strada Domneasca 47, Galati, 800008, Galati, Romania

Site de internet https://www.ugal.ro/studii/doctorat Domeniu de studiu Stiinte
Fundamentale si Ingineresti, Biotehnologii | Diploma finala Diploma de doctor
2018 - 2020 Bucuresti, Romania

Diploma de Master Universitatea Politehnica din Bucuresti

Adresa Spl. Independentei 313, sector 6, 060042, Bucuresti, Romania

Site de internet http://isb.pub.ro/ ' Domeniu de studiu Ingineria Produselor
Alimentare, Ingineria si Managementul Procesarii si Prelucrarii Produselor
Agroalimentare

2014 - 2018 Arad, Romania

Diploma de Inginer in Industria Alimentara Universitatea
+Aurel Vlaicu” din Arad

Adresa B-dul Revolutiei, nr. 77,310130, Arad, Romania | Site de internet https://
fiatpm.uav.ro/ = Domeniu de studiu Ingineria Produselor Alimentare, Protectia
Consumatorului si a Mediului

09/2015 - 03/2016 Castelo Branco, Portugalia

Stagiu de studiu ERASMUS+ Institutul Politehnic din Castelo
Branco

Domeniu de studiu Inginerie Biologica si Alimentara

EXPERIENTA PROFESIONALA

¢

Institutul de Microbiologie si Biotehnologie al Universitatatii Tehnice a
Moldovei Chisindu, Moldova

Cercetator stiintific
02/06/2026 - 1n curs
Domenii de activitate: Biotehnologie si Microbiologie alimentara

Universitatea "Dunadrea de Jos" din Galati Galati, Romania

Asistent cercetare in biochimie tehnologica

03/2021 - 05/2023

- participare la activitati de cercetare pentru obtinerea probioticelor

- participare la design-ul si optimizarea proceselor fermentative in vederea
obtinerii produselor metabiotice

Institutul de Cercetari Alimentare (ICA R&D) Bucuresti, Romania

Tehnician in microbiologie alimentara

06/2019 - 07/2020
* pregatirea probelor pentru analizele microbiologice
« efectuarea analizelor microbiologice

Institutul National de Masini Agricole si Industrie Alimentara (INMA)
Bucuresti, Romania
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Inginer in industria alimentara

12/2018 - 06/2019
+ studiu privind poluarea solului cu metale grele, respectiv metode de remediere a solului

@ Institutului de Cercetare, Dezvoltare, Inovare in Stiinte Tehnice si Naturale al UAV Arad, Romania
Departament Universittea "Aurel Vlaicu" din Arad

Intern

2016 - 2018
- activitati specifice in cadrul laboratorului de microbiologie

@ Directia Sanitar Veterinara si pentru Siguranta Alimentelor Arad, Romania

Intern

2017 - 2017
- activitati specifice de analiza microbiologica in cadrul Laboratorului pentru Siguranta Alimentara

@ Societatea Agricold Combinatul Agroindustrial Curtici Arad, Romania

Intern

2016 - 2016
- activitati specifice In cadrul Fabricii de Lapte, a Abatatorului si a Laboratorului Uzinal de Automonitorizare

COMPETENTE LINGVISTICE

LIMBA(l) MATERNA(E): romana | rusa
Alta limba (Alte limbi):

engleza
Comprehensiune orala B1 Producerea de mesaje orale B1
Citit B1 Conversatie B1
Scris B1

Niveluri: A1 si A2 Utilizator de bazd B1 si B2 Utilizator independent C1 si C2 Utilizator experimentat

COMPETENTE

Microsoft Office (Excel PowerPoint Word) - nivel intermediar | Utilizare buna a programelor de comunicare(mail
messenger skype)

PERMIS DE CONDUCERE

* Permis de conducere: B

NIVELUL TN CLASIFICAREA NAT|ONALA SAU |NTERNAT|ONALA
¢ CategoriaA

PRINCIPALELE DIRECTII DE CERCETARE

® Domeniul de activitate stiintifica

+ Metabiotice, postbiotice si paraprobiotice;

« Fermentatii controlate cu culturi de bacterii lactice;

* Culturi artizanale: kombucha, granule de chefir si microbiote functionale;
* Ingrediente bioactive si alimente functionale;

* Valorificarea sustenabila a subproduselor agroalimentare;

* Biotehnologii alimentare si microbiologie aplicata.

PUBLICATII STIINTIFICE

Publicatii Tn volume indexate Web of Science / ISI Proceedings

1.Paraprobiotics from Water Kefir Grains Probiotic Strain: Obtainment and Innovative Approaches for Functional
Fermented Beverages. Autori: M. Pihurov, M. Cotarlet, D. Borda, N. Balan, G.E. Bahrim. Applied Food Research,
Factor de impact (FI)=6,2, Scorul de citare (SC)=6,5 (2026)




2. The Effects of Non-Viable Probiotic Lactobacillus paracasei on the Biotechnological Properties of Saccharomyces
cerevisiae. Autori: M. Pihurov, M. Cotarlet, D. Borda, G.E. Bahrim. Applied Sciences, FI=2,5, SC=6,1 (2025)

3. The Promotion of Biotication in Controlled Fermentation Using Kefir Grains and Kombucha Membranes as Starter
Cultures. Autori: M. Pihurov, M. Cotarlet, G.E. Bahrim - capitol de carte in volumul Probiotics, Prebiotics, and
Postbiotics in Human Health and Sustainable Food Systems (2024)

4.  Lactiplantibacillus plantarum and Lactiplantibacillus paraplantarum Postbiotics: Assessment of the Biotic-Derived
Metabolites with Cytocompatibility and Antitumoral Potential. Autori:L. Grigore-Gurgu, M. Cotarlet, M. Pihurov et al.
Food Bioscience, FI=5,9, SC=8,0 (2024)

5. Lactiplantibacillus plantarum MIUG BL21 Paraprobiotics: Evidences on Inactivation Kinetics and Their Potential as
Cytocompatible and Antitumor Alternatives. Autori: N. Stanciuc, D. Borda, L. Gurgu-Grigore, M.Pihurov et al. Food
Chemistry X, FI=8,2, SC=10,7 (2024)

6. Statistical Approach to Assess the Palm Oil Mill Effluents Biotreatment With Yarrowia Lipolytica. Autori: Koffi,
Yao, Mihaela Cotarlet, Andreea-Veronica Botezatu, Marina Pihurov et al. Innovative Romanian Food
Biotechnology. (2023)

7. Kombucha and Water Kefir Grains Microbiomes’ Symbiotic Contribution to Postbiotics Enhancement. Autori: M.
Pihurov, B. Pacularu-Burada, M. Cotarlet et al. Foods, FI=5,1, SC=10,3 (2023)

8.  Selection of New Lactobacilli Strains with Potentially Probiotic Properties. AutoriS M. Cotarlet, M. Pihurov, B.
Pacularu-Burada et al. The Annals of the University Dundrea de Jos of Galati - Food Technology (2023)

9. Introduction to Sourdough Enzymology - capitol de carte in volumul Sourdough Innovations . Autori:
B.Pacularu-Burada, M. Pihurov, M. Cotarlet, E. Enachi, G.E. Bahrim (2023)

10. Effects of Kombucha and Milk Kefir Dietary Supplements on the Meat Body Composition of Siberian
Sturgeon (Acipenser baerii). Autori: C. Rimniceanu, M. Cretu, I.R. Grecu, M. Pihurov et al. - Scientific Papers. Series
D. Animal Science (2023)

11. Tailoring the Optimized Fermentation Conditions of SCOBY-Based Membranes and Milk Kefir Grains to
Promote Various Functional Properties. Autori: M. Pihurov, B. Pacularu-Burada, M. Cotarlet, G.E. Bahrim. Foods, F
1=5,1, SC=10,3 (2022)

12. Novel Insights for Metabiotics Production by Using Artisanal Probiotic Cultures. Autori: M. Pihurov, B.
Pacularu-Burada, M. Cotarlet, M.A. Vasile, G.E. Bahrim. Microorganisms, FI=4,2, SC=8,2 (2022)

CONFERINTE SI SEMINARE

® Lucrari prezentate in cadrul conferintelor nationale si internationale

1. Marina Pihurov, Mihaela Cotarlet, Aida M. Vasile, Bogdan Pdcularu-Burada, Gabriela E. Bahrim. Lactic acid
bacteria isolated from artisanal cultures as postbiotics promoters by fermentation of unconventional
substrates. Probiotics, Prebiotics, New Foods, Nutraceuticals and Botanicals for Nutrition & Human and
Microbiota Health, 2021.

2. Marina Pihurov, Mihaela Cotarlet, Gabriela E. Bahrim. Targeting postbiotics in fermented products by using
artisanal starters combination as valuable promoters of food functionality. SCDS-UDJG, 2021.

3. Marina Pihurov, Bogdan Pacularu-Burada, Mihaela Cotarlet, Aida M. Vasile, Nicoleta Stanciuc, Gabriela E.
Bahrim. Metabiotics - a novel concept in probiotic promotion for functional food and ingredient development.
SCDS-UDJG, 2021.

4. Mihaela A. Vasile, Bogdan Pacularu-Burada, Marina Pihurov, Mihaela Cotarlet, Gabriela E. Bahrim. Biotechn
ological parameters with impact on bovine colostrum tribiotication by fermentation with selected lactic acid
bacteria. Euro-Aliment, 2021.

5. Mihaela Cotarlet, Marina Pihurov, Bogdan Pacularu-Burada, Aida M. Vasile, Gabriela E. Bahrim. Enhanceme
nt of postbiotics production by lactic acid bacteria on agri-food residual substrates. Probiotics, Prebiotics, New
Foods, Nutraceuticals and Botanicals for Nutrition & Human and Microbiota Health, 2021.

6. Marina Pihurov, Bogdan Pdcularu-Burada, Mihaela Cotarlet, Gabriela E. Bahrim. Symbio-functionality of two
artisanal cultures co-fermentation for increasing the bioactive properties of fermented products. SCDS-UDJG,
2022.

7. Cristian Rimniceanu, Mirela Cretu, Angelica Docan, Marina Pihurov, Gabriela Bahrim, Lorena Dediu. Prelimi
nary results regarding the supplementation of fish feed with fermented product with kombucha and milk kefir
on growth performance of Siberian sturgeon. SCDS-UDJG, 2022.

8. Marina Pihurov, Bogdan Pacularu-Burada, Mihaela Cotarlet, Mihaela A. Vasile, Leontina Grigore-Gurgu,
Gabriela E. Bahrim. Study of newly lactobacilli strains to be used as delivery systems for metabiotics.
NUTRICON, 2022.

9. Marina Pihurov. Simbiofunctionalitatea dirijatd a culturilor artizanale ca strategie de obtinere a metabioticelor.
Workshop, 2022.

10. Marina Pihurov, Bogdan Pacularu-Burada, Mihaela Cotarlet, Gabriela E. Bahrim. Ingredient tribiotic obtinut
prin co-fermentare cu consortii de microorganisme din culturi artizanale. Inovaliment, 2022.

11. Marina Pihurov, Daniela Borda, Mihaela Cotarlet, Gabriela E. Bahrim. Paraprobiotics resulting from
inactivation of Lacticaseibacillus paracasei MIUG BL 80 by combined ultrasonic and thermal treatment and
associated mathematical models. SCDS-UDJG, 2024.




12. Marina Pihurov, Maria D. Stroe, Mihaela Cotarlet, Mihaela A. Vasile, Leontina Grigore-Gurgu, Dana |.
Moraru, Neculai Patriche, Gabriela E. Bahrim. Valorificarea culturilor starter artizanale si a biomasei Spirulina
sp. pentru obtinerea de noi ingrediente functionale cu aplicatii in acvaculturd. Simpozion, 2024.

13. Dana |. Moraru, Mihaela A. Vasile, Mihaela Cotarlet, Leontina Grigore-Gurgu, Marina Pihurov, Maria D.
Stroe, Neculai Patriche, Gabriela E. Bahrim. Ingrediente triacvabiotice obtinute prin fermentatii cu aportul
bacteriilor lactice probiotice si al spirulinei. Simpozion, 2024.

14. Marina Pihurov, Mihaela Cotéarlet, Leontina Grigore-Gurgu, Dana |. Moraru, Neculai Patriche, Maria D.
Stroe, Gabriela E. Bahrim. Integrating the spirulina biomass and wild consortia of microorganisms from
artisanal cultures to obtain metabiotic ingredients for aquaculture. SCDS-UDJG, 2025.

15. Marina Pihurov, Mihaela Cotarlet, Leontina Grigore-Gurgu, Dana |. Moraru, Neculai Patriche, Maria D.
Stroe, Gabriela E. Bahrim. Metabiotic ingredient obtained through the biotransformation of spirulina biomass
with kombucha. SCDS-UDJG, 2025

PROIECTE DE CERCETARE STIINTIFICA

PCE 159/2021-2023 - Concepte emergente noi pentrufunctionalizarea alimentelor, prin
tranzi{ia de la probiotice la metabiotice, ca strategie de promovare a sanatafii (B/
OTICS+), director de proiect prof.dr.ing. Gabriela-Elena Bahrim

FORMARE CONTIUNA

Stagii de perfectionare

1. Aspecte economice, ecologice si sociale ale deseurilor alimentare. Scoala de vara oraganizata de CEEPUS,
Universitatea din Rzeszow, Polonia, Colegiul de Stiinte ale Naturii, 26 iunie 2022 - 9 iulie 2022;

2. ldentificarea unor peptide rezultate din preparate ce contin metabiotice, stagiu de perfectionare la
Universitatea" Alexandru loan Cuza", lasi, Romania, 18-26 iulie 2022.
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