
 

https://zoom.us/j/93100560162?pwd=S0xrTVRERmVYTjl4NUZCbkxxODNhdz09
https://zoom.us/j/93100560162?pwd=S0xrTVRERmVYTjl4NUZCbkxxODNhdz09
https://zoom.us/j/93100560162?pwd=S0xrTVRERmVYTjl4NUZCbkxxODNhdz09


  

 

16.00-16.15 Registration of participants. Workshop opening 
 

16.15-16.30 SusOrgPlus – an European project for intelligent food 
processing chains & natural additives and colourants, Liliana Bădulescu, 
Research Center for Studies of Food Quality and Agricultural Products 
 

16.30-17.00 Capitalization of vegetable ingredients from an ecological 
orchard,  Giurescu Ionuţ,  Bio Catina Cooperativa Agricola 
 

17.00-17.20 Highlighting of vegetable ingredients in confectionery products, 
Erika Gălbinaşu, S.C. Zinnia Distributie SRL & ICEP HOTEL SCHOOL 
 

17.20-17.45 Innovative confectionery products with organic food additives 
and colourants, Nela Dragomir, Carmen Georgeta Nicolae, Faculty of Animal 
Productions Engineering and Management  
 

17.45-18.00 Impressions and conclusions. End of session. 

 


