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Objectives:

� 1. Identification of the young Romanian’s perceptions 
about traditional food obtained from indigenous vegetal 
resources and investigation of eventual awareness of 
bioactive principles promoted culturally and spiritually 
through the Christmas Fasting. 

� 2. Evaluation of the food processing perspectives of the 
Romanian traditional gastronomic assets. 

� 3. Promotion and dissemination of the BaSeFood project 
within a national event involving students and teaching 
personnel from various regions of Romania.
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� Target groups: Cross country students and 
teaching personnel who are interested in healthy 
nutrition, cultural and spiritual traditions.
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� Participants:
� Over 70 participants: undergraduate students, master and PhD students, teaching 

staff from social and economic sciences, medical science and biology, theology 
representatives, experts with international experience from complementary fields 
who work in prestigious academic organizations (Romanian Academy of Science, 
Romanian Academy of Agricultural and Forestry Sciences), special guest from World 
Bank (for the official working days), wine industry professionals (Romanian 
Authorized Wine Tasters Association – ADAR).
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Scientific CommitteeScientific Committee

�� Prof. Corina Cace, ASE BucharestProf. Corina Cace, ASE Bucharest

�� Prof. Carmen Costea, ASE BucharestProf. Carmen Costea, ASE Bucharest

�� Prof. Viorel Prof. Viorel LefterLefter, Vice, Vice--Rector ASE BucharestRector ASE Bucharest

�� Prof. Victor Manole, Dean EAMProf. Victor Manole, Dean EAM

�� Prof. Bogdan Onete, Chair professor Faculty of Prof. Bogdan Onete, Chair professor Faculty of MerceologyMerceology and and 
Quality Management, ASE BucharestQuality Management, ASE Bucharest

�� Prof. Rodica Pamfilie, Dean Faculty of Commerce, ASE BucharestProf. Rodica Pamfilie, Dean Faculty of Commerce, ASE Bucharest

�� Prof. Constantin Popescu, ASE BucharestProf. Constantin Popescu, ASE Bucharest

�� Prof. Alexandru Stroia, ASE BucharestProf. Alexandru Stroia, ASE Bucharest

�� Prof. Prof. LaurenLaurenŃŃiuiu TTăăchiciuchiciu, Chair professor Faculty of Commerce, ASE , Chair professor Faculty of Commerce, ASE 
BucharestBucharest
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Executive CommitteeExecutive Committee

�� Univ. Lecturer Univ. Lecturer MiltiadeMiltiade StanciuStanciu

�� Assist. Prof. Assist. Prof. CodrinCodrin ChiruChiru

�� Assist. Prof Assist. Prof AncaAnca VargaVarga

�� PhD Student Adrian PhD Student Adrian UngureanuUngureanu

�� PhD Student Laura PhD Student Laura LibardeaLibardea

�� PhD Student Andrei PhD Student Andrei AngheluAngheluŃăŃă

�� Mast. Student Paul Mast. Student Paul VVâârgrgăă

�� Mast. Student Mast. Student RalucaRaluca PetrescuPetrescu

�� Student Student AncaAnca Damian Damian –– leader of the leader of the ““Future ManagersFuture Managers”” business clubbusiness club

�� Student Sabina Cortez Student Sabina Cortez –– deputy leader of the deputy leader of the ““Future ManagersFuture Managers”” business business 
clubclub

�� Student Student FlorinaFlorina ScorScorŃŃeaea



� 10 December 2009 – start of one week “Future Managers”
business club session with cooking contest participants. The 
students were required to form 8 groups according to Romanian 
geo-historical areas: Transylvania and Crisana, Banat, Maramures, 
Bucovina, Moldova, Dobrogea, Muntenia, Oltenia.

� Each group had the responsibility to organise, represent  and 
compete for  their natal region through a traditional exhibition
mini-stand and to provide at least 10 traditional old recipes for 
fasting (vegetarian).

� The traditional recipes were reviewed and homologated by the 
Scientific Committee and afterwards prepared by the LevOr hotel’s 
chef.
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12 December 2009, 12 December 2009, LevOrLevOr Hotel Hotel –– Workshops SessionsWorkshops Sessions

�� 9:009:00--9:30   Registration and coffee networking 9:30   Registration and coffee networking 
�� 9:309:30--9.45   9.45   Welcome speechWelcome speech on behalf of event on behalf of event orhanizersorhanizers –– Prof. Carmen Costea Prof. Carmen Costea ––

ASE BucharestASE Bucharest
�� 9.459.45--10.15  10.15  Human Health from the Human Health from the HolonomicHolonomic Perspective (Perspective (SSăănnăătateatatea umanumanăă îînn

perspectivperspectivăă holonomicholonomicăă)) Prof. Constantin Popescu and Prof. Alexandru Prof. Constantin Popescu and Prof. Alexandru TaTaşşnadinadi –– ASE ASE 
Bucharest 10.15Bucharest 10.15--10.45  10.45  Life Economy (Life Economy (EconomiaEconomia VieVieŃŃiiii)) -- Prof. Elena Pelinescu Prof. Elena Pelinescu --
Romanian AcademyRomanian Academy

�� 10.4510.45--11.30 11.30 Suggestions for correction and amelioration of RomaniansSuggestions for correction and amelioration of Romanians’’ today today 
Alimentary Habits through reAlimentary Habits through re--discovery of a few Traditional Customs ((discovery of a few Traditional Customs ((SugestiiSugestii pentrupentru
corectareacorectarea şşii ameliorareaameliorarea stiluluistilului alimentaralimentar actual la actual la romromâânini, , prinprin redescoperirearedescoperirea unoraunora
dintredintre celecele maimai cunoscutecunoscute obiceiuriobiceiuri traditradiŃŃionaleionale)) -- Prof. Alexandru Stroia Prof. Alexandru Stroia -- ASE ASE 

�� 11.3011.30--12.00 12.00 In In VinoVino VeritasVeritas –– Dan Boboc Dan Boboc -- ADARADAR
�� 12.0012.00--12.2012.20 New Education (New Education (NoileNoile educaeducaŃŃiiii)) -- Prof. Corina Cace Prof. Corina Cace -- ASE BucharestASE Bucharest
�� 12.1012.10--12.30 12.30 Spiritual Testimonies (Spiritual Testimonies (MMăărturiirturii spiritualespirituale)) -- priest Cristian Deheleanu priest Cristian Deheleanu 
�� 12.3012.30--18.0018.00 Working lunch & Traditional customs and cooking contest Working lunch & Traditional customs and cooking contest 

�� Adjudication and Award Ceremony for the best and the most valuaAdjudication and Award Ceremony for the best and the most valuable ble 
participationsparticipations

�� Workshop closingWorkshop closing
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� 17 December 2009 – “Future Managers”
business club wrap-up meeting; Reviews and 
Conclusions
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Added value:
� Unveiling healthy and useful winter traditions across Romania;
� Offering to the young attendants a new alternative of lifestyle to the 

actual one;
� Promotion and dissemination of the BaSeFood project and its 

partners as structures promoting the paradigm of the Health of the 
Whole Common Living.

Results:
� Rediscovering of the Romanian old customs and gastronomic 

traditions
� Promoting a healthy lifestyle
� Educating the students accordingly to the Health of the Whole 

Common Living
� Event Scientific brochure published by ASE
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Main Conclusions:
� The participants proved to be very interested in the disseminated 

subjects: Healthy Nutrition through Traditional recipes, cultural and 
spiritual Awakening in a Holonomic perspective, the Economy of Life, 
the new discovered Wine Benefits on health;

� Almost all participants expressed their interest in future similar 
activities; the attendants remarked that in order to unleash the
entire potential of such a subject (i.e. health and nutrition) should be 
necessary a broader event with participants from various related
scientific fields (chemistry, biology, medicine, history);
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� Students were surprised to discover that the last scientific 
discoveries on nutrition confirm the ancient Romanian 
traditional customs (e.g. food recipes based on vegetal 
ingredients rich in carbon hydrates, non-metabolizable
amidine, vitamins, minerals, with little amounts of fats, 
proteins and cholesterol).


