
Liliana GÎTIN  

Scientific  

Activity 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Didactic Books  

 

1. Gîtin Liliana, 2008, Minimal Processing, course for distance 
learning, Food Engineering Programmne, The University Dunarea 
de Jos of Galaţi, 70 pages. 

2. Alexandru, R., Gîtin, L., 2003, Transfer phenomena. Tables. 
Diagrams. Nomogrames, The Dunărea de Jos University  
Publishing House Galaţi, 77 pages. 

3. Alexandru, R., Turtoi, Ghe., Gîtin, L., Turtoi, M., 2002, Transfer 
phenomenon – textbook for IDD specialization, The Dunărea de 
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9. Gîtin L., Habulin, M., Knez, Ž., 2005, Optimization of 
temperature and the amount of the enzyme in the chemo-
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1. Liliana Gîtin, Aida Mihaela Vasile, 2009, The influence of 
minimal processing on the microbiological and nutritional quality 
of leafy vegetables, Poster presented on the International 
Workshop on Environment – Nutrition – Health Relantionship in 
the frame of EU Policy, 16 – 17 January Galati, Romania  

2. Doina Georgeta Andronoiu, Liliana Gîtin, Elisabeta Botez, Daniel 
Gabriel Mocanu, 2009, Researches concerning the production and 
characterization of a dessert based on fresh cheese and peach pulp, 
Poster presented on the International Workshop on Environment – 
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