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AHHOTANUA

Jurnomuas pabota crynentku Stelea Elena, rpynmer MRSC — 191, na temy «Elaborarea
tehnologiei de obtinere a produselor fermentate de tip iaurt fara lactoza» mo crnenmasbHOCTH —
TexHomorus nUIIeBbIX MpoaykToB, T Kumuues, 2020. CTpykTypa TUIIOMHOW paOOTHI: BBEJCHUE,
TPU TJHaBbl, BBIBOJ IO TPEThEW TJaBe, OCHOBHOH BBIBON, OubOmuorpadus Brmouyaer 50
UCTOYHUKOB, (70 CTpaHUI] OCHOBHOTO TEKCTa, 26 PUCYHKOB, 24 Tabmuilsl). B nurmioMHo# pabote
pPaccMOTPEHBI OCHOBHBIE TEOPETHUECKHE M MPAKTHUECKHUE BOMPOCHI, CBSI3aHHBIE C pa3paboOTKOi
TEXHOJIOTUM TOJy4YeHHUs! KHCIOMOJIOYHBIX MPOJIYKTOB 0e3 jakTo3bl. B nmanHoil pabore ObLIO
NpOM3BEACHA pa3pabOTKa TEXHOJOTMHM KHCIOMOJIOYHOTO MpPOAYpTa, HATYpajJbHOTO HOTypTa,
oborameHHoro Horypra u Horypra ¢ go0aBKaMH, YTO SIBJISUIOCH LIENBbIO JAaHHOM paOoThl. Bhut
MPOU3BENICH aHAIM3 MPOOJIeM HENEPEHOCHMOCTH JIAKTO3bI U BBISBJICHBI MPUYUHBI U TTOCIEACTBH
naHHoOW mpoOiembl. beun paspaboTaHbl 0€371aKTO3HBIE HOTYPTHI KUBOTHOTO M PACTUTEIBHOTO
MPOU3BOJCTBA. B pabore ObUTM BBIABICHBI (PU3UKO-XMUMHUYECKHE METOJbI aHAIM3a |
OpraHOJIENTHYECKHE METOJbl aHaW3a. B maHHON AMIIIOMHOW paboTe OBUIM PacCMOTPEHBI BCE

[IOCTaBJIEHHBIE 1IEJN U 3aJ]auu.
ANNOTATION

Thesis of a student Stelea Elena, group MRSC - 191, on the topic "Elaborarea tehnologiei
de obtinere a produselor fermentate de tip iaurt fara lactoza" in the specialty - Food technology,
Chisinau, 2020. The structure of the thesis: introduction, three chapters, conclusion on the third
chapter, the main conclusion, the bibliography includes 50 sources (70 pages of the main text, 26
figures, 24 tables). In the diploma work, the main theoretical and practical issues related to the
development of technology for obtaining fermented milk products without lactose are considered.
In this work, the development of the technology of fermented milk product, natural yoghurt,
enriched yoghurt and yoghurt with additives was carried out, which was the purpose of this work.
An analysis was made of the problems of lactose intolerance and the causes and consequences of
this problem were identified. Lactose-free animal and vegetable yoghurts have been developed.
The work revealed physical and chemical methods of analysis and organoleptic methods of

analysis. In this thesis, all the goals and objectives were considered



REZUMAT
Stelea Elena din grupa MRSC — 19: Teza de master, cu tema ,,Dezvoltarea tehnologiei pentru

obtinerea produselor precum iaurtul fermentat fara lactoza” in specialitatea - Tehnologia
alimentara, Chisindu, 2020. Structura tezei constd din introducere, trei capitole, concluzii, lista
bibliografica care alcatuita din 70 surse. Textul de bazi contine 70 pagini, 26 figuri, 24 tabele. In
tezd, sunt luate in considerare principalele probleme teoretice si practice legate de dezvoltarea unei
tehnologii pentru obtinerea produselor lactate fermentate fard lactoza. In aceastd lucrare, a fost
dezvoltata o tehnologie pentru un produs din lapte fermentat, iaurt natural, iaurt Imbogatit si iaurt
cu aditivi, care a fost scopul aceasta lucrare. A fost efectuata o analiza a problemelor de
intoleranta la lactoza si au fost identificate cauzele si consecintele acestei probleme. Au fost
dezvoltate iaurturi de animale si plante fard lactoza. Lucrarea a dezvaluit metode fizice si chimice
de analiza si metode organoleptice de analiza. In aceasta teza au fost luate in considerare toate

obiectivele si scopul.
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