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REZUMAT

Cercetari privind calitatea produselor din aluat oparit cu utilizarea fainii

de porumb

Facand o studiere detaliatd temei propuse spre analizd, am putut conchide ca beneficiile
aduse 1n organism de catre fiina de porumb folositd in reteta de fabricare a produselor din aluat
oparit, sunt multiple. Lucrarea data cuprinde 5 capitole expuse in 61 pagini, 9 figuri, 26 tabele si 16
surse bibliografice.

Au fost efectuate 5 probe cu diferite cantitati de fiina de porumb adiugati in aluat. In urma
analizei am observat ca cel mai calitativ produs finit se obtine cu o cantitate de 10-50% faina de
porumb raportatd la masa fainii de griu. Beneficiile aduse de faina de porumb in articolele
obtinutedin aluat oparit sunt: scaderea colesterolului si a glicemiei, prevenirea bolilor
cardiovasculare, eliminare toxinelor din organism, imbunatotirea functiondrii sistemului imunitar,
sistemului nervos.

Inlocuind in alimentatia noastra deserturile obtinute totalment din fiind de griu cu aceste
obtinute din mixul de fainuri, avem doar avantaje de care putem beneficia.

Cuvinte cheie: faina de porumb, non-glutenic, minerale, vitamine.



SUMMARY

Research on the quality of choux dough products using corn flour

By doing a detailed study of the proposed topic for analysis, we could conclude that the
benefits brought by corn flour in the body used in the recipe for making choux dough products are
multiple. This work contains 5 chapters in 61 pages, 9 figures, 26 tables and 16 bibliographic

sources.

5 samples were taken with different amounts of corn flour added to the dough. Following the
analysis, we noticed that the finest finished product is obtained with an amount of 10-50% corn flour
compared to wheat flour. The benefits of corn flour eclairs, choux a la creme are: lowering of
cholesterol and glycemia, prevention of cardiovascular diseases, elimination of toxins in the body,

improvement of the functioning of the immune system, nervous system.

By replacing in our diet the desserts obtained from total wheat flour with those obtained

from the mix of flour, we have only advantages that we can benefit from.

Keywords: corn flour, non-glutenic, minerals, vitamins.
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