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Rezumat

Tema tezei ,,Cercetari privind fabricarea ardeilor grasi marinati si elaborarea retetelor de fabricatie’’
Scopul a fost cercetarea marinarii ardeiului Capia si elaborarea unei retete, adica volori minine si
maxime de sare, zahdr si acid acetic. In urma acestor analize am luat reteta optimald si am
aciditatii in ardei pe parcursul marinarii. Scopul a fost determinarea glucozei cu ajutorul
glucometrului si determinarea zaharurilor simple cu acid picric.
Teza consta din trei capitole. Partea teoretica, Capitolul | Studiul bibliografic (tehnologii de
conservare, criterii tehnologice de marinare, sisteme de inchidere etc. Capitolul Il Obiecte si metode
de cercetare (evolutia aciditatii marinadei, evolutia aciditatii ardeiului, determinarea glucozei in ardei
marinat si calitati tehnologice ale ardeiului marinat). Capitolul 111 Rezultate experimentale.

Abstract
Thesis ,, Research on sweet peppers pickled and developing the manufacturing recipes’’
The aim has been researching and developing the variety of pepper Capia recipes, that minim value
and maximum salt, sugar and acetic acid. Following these analyses we've got the recipe optimal and
flavored it with herbs. We also researched acidity marinaded developments, changes in acidity
peppers over sailors. The aim was to determine the glucose using the meter and to determine simple
sugars with picric acid.
The thesis consists of three chapters. The theoretical part, Chapter | Bibliographic study
(conservation technologies, technological criteria sailors, locks, etc. Chapter 11 Objects and methods
of research (development of a brine acidity, acidity evolution peppers, marinated peppers glucose

determination and technological qualities of pepper marinated). Chapter I11 experimental results.
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