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REZUMAT

Teza ,, Valorificarea oretului de vin ca materie prima pentru obtinerea bauturilor
nealcoolice”, prezentata de Suconic Renat, pentru solicitarea gradului de masterat, Chisinau, 2020
consta din introducere, 3 capitole, concluzii si recomandari, bibliografie ce include 31 titluri, 42
pagini text de baza, 19 tabele si 15 figuri.

Scopul tezei de master ,, Valorificarea ogetului de vin ca materie prima pentru obtinerea
bauturilor nealcoolice” consta in obtinerea bauturilor nealcoolice bazate pe otet de vin alb cu
diferite fructe/pomusoare si plante aromatice autohtone. Unul din obiectivele principale a lucrarii
consta in obtinerea bauturilor cu otetului de vin natural fara adaugarea aditivilor artificiale.

Capitolul I al lucrarii prezinta un studiu al surselor literare cu informatii despre istoria
acestor bauturi , proprietatile fizico-chimice ale bauturilor nealcoolice, analiza sortimentului de
bauturi cu otet, tehnologia de obtinere si parametrii de calitate, de asemenea in teza este prezentata

informatia despre beneficiile lor pentru organism.

in capitolul 11 au fost caracterizate materiile prime principale si auxiliare. Sunt prezenti
parametrii fizico-chimici a otetului din vin alb. Medii de cultura, pentru examenele microbiologice
si numararea bacteriilor acetice in maia. Au fost utilizati o serie de reactivi, utilaje si ustensile

pentru laborator, de asemenea sunt reprezentate diferite metode de analiza.

in capitolul 111 al lucrarii sunt prezentate rezultatele si descutiile lor. Este prezentati
schema tehnologica si tehnologia de obtinere a bauturii nealcoolice pe baza otetului de vin alb. Au
fost descrise valorile energice si indici de calitate al bauturii nealcoolice pe baza de otet. S-a
efectuat o serie de analize pentru a identifica efectul bauturilor elaborate pe indicele glicemic, unde

s-au oferit 9 persoane sanatoase ca voluntari, pentru studiul dat.

Rezultatele teoretice si cunostintele obtinute in urma analizei acestor  cercetari
demonstreaza, ca valoarea energeticd a bauturilor elaborate este aproape in jumatate mai mic
comparativ cu valoarea energetica a aceleiasi cantitdti din alte bauturi dulci din comert. Diferenta
este semnificativa, si dacd bautura elaborata este facut in totalitate din ingrediente naturale, atunci
alte bauturi, in special apa dulce din rafturile magazinului, contin o cantitate mare de aditivi toxici
pentru organismul uman. Prin urmare, bauturile obtinute pot fi oferite ca o alternativa la apa dulce,
deoarece gustul lor este de asemenea placut, dulce si acru si racoritor, dar compozitia lor chimica

si energetica este mult mai sigurd pentru organismul uman.



RESUME
The thesis : "Valorization of wine vinegar as a raw material for obtaining non-alcoholic
beverages"”, presented by Suconic Renat, for applying for a master's degree, Chisinau, 2020
consists of introduction, 3 chapters, conclusions and recommendations, bibliography including 31

titles, 42 pages of text base, 19 tables and 15 figures.

The purpose of the master's thesis "Valorization of wine vinegar as a raw material for
obtaining non-alcoholic beverages" is to obtain non-alcoholic beverages based on white wine
vinegar with various fruits / berries and local herbs. One of the main objectives of the work is to

obtain drinks with natural wine vinegar without the addition of artificial additives.

Chapter | of the paper presents a study of literary sources with information about the
history of these drinks, the physico-chemical properties of soft drinks, analysis of the assortment
of vinegared drinks, obtaining technology and quality parameters, also in the thesis is presented
information about their benefits for the body.

Chapter 11 characterized the main and auxiliary raw materials. The physico-chemical
parameters of white wine vinegar are present. Culture media for microbiological examinations and
counting of acetic bacteria in maya. A number of reagents, machinery and laboratory utensils were

used, and various methods of analysis are also represented.

Chapter 111 of the paper presents their results and discussions. The technological scheme
and the technology of obtaining the non-alcoholic beverage based on white wine vinegar are
presented. The energy values and quality indices of the vinegar-based soft drink were described.
A series of analyzes were performed to identify the effect of the drinks developed on the glycemic

index, where 9 healthy people were offered as volunteers, for the given study.

Theoretical results and knowledge The data obtained from the analysis of this research
show that the energy value of processed beverages is almost half lower compared to the energy
value of the same amount of other sweet drinks on the market. The difference is significant, and if
the processed drink is made entirely of natural ingredients, then other drinks, especially fresh water
from store shelves, contain a large amount of toxic additives for the human body. Therefore, the
obtained drinks can be offered as an alternative to fresh water, because their taste is also pleasant,
sweet and sour and refreshing, but their chemical and energetic composition is much safer for the

human body.
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1.1. Definirea bauturilor nealcoolice ............ccevverrieeninnns Oummoka! 3akiiagka He onpejeseHa.
1.2. Legislatia bauturilor nealcoolice............coeverriieeninnns Oummoka! 3akiagka He onpeieseHa.
1.3 Proprietatile fizico-chimice ale bauturilor nealcoolice..................... Omuoka! 3akiaagka me
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3.4.6. Influenta bauturii din zmeura cu menta asupra indicelui glicemic................. Ommoka!
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