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MD.25.   

Title Design-Concept Packaging for Wine bottles 

Authors Mircea Zubcu 

Institution Technical University of Moldova 

Patent no. - 

Description 

EN 

  Gift box, made of plywood, intended for storing and 

transporting wine products packaged in bottles. When the 

box is opened, the bottle is lifted slightly upwards and vice 

versa, under the weight of the bottle the box closes. 

Class no.  14 

 

MD.26.   

Title 
Process for Producing Yoghurt with high Biological 

Value 

Authors 

POPESCU Liliana, MD; GHENDOV-MOŞANU Aliona, 

MD; STURZA Rodica, MD; PATRAŞ Antoanela, RO; 

LUNG Ildiko, RO; OPRIŞ Ocsana-Ileana, RO; SORAN 

Maria-Loredana, RO. 

Institution Technical University of Moldova 

Patent no. Patent application No. MD 1497(13)Y / 28.02.2021 

Description 

EN 

The invention relates to the dairy industry, in particular to a 

process for producing yoghurt with high biological value. 

The process, according to the invention, com- prises milk 

normalization, pasteurization, cool- ing, leavening with 

starter cultures for yoghurt, fermentation, introduction of a 

water-alcohol extract of berries, mixing, packaging, cooling 

and maturation of yoghurt. At the same time, a water-

alcohol extract of berries is intro- duced, obtained by mixing 

berry powder with water-alcohol solution and microwave 

extrac- tion followed by filtration and concentration, and as 

berries are used chokeberry or sea- buckthorn or dog rose, or 

hawthorn fruits. 

Class no.  3. Agriculture and Food Industry 

 

MD.27.   

Title 
Process for obtaining functional bread with the addition 

of flaxseed flour 

Authors 
COVALIOV Eugenia, POPOVICI Violina, CAPCANARI 

Tatiana, SIMINIUC Rodica, GROSU Carolina 

Institution Technical University of Moldova 

Patent no. Patent no. 1555, 2020.08.11 

Description The invention relates to the bakery industry and can be used 
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EN in the production of functional bakery products, in particular 

bread with an increased intake of dietary fibers with the 

addition of flaxseed flour. 

The problem solved by the proposed invention is to improve 

the sensory characteristics, the nutritional and biological 

values by increasing the intake of phenolic compounds and 

essential amino acids and by reducing the glycemic index 

due to the substitution of carbohydrates from wheat flour 

with defatted flaxseed flour. 

The invention solves the problem by proposing a process for 

obtaining functional bread with increased nutritional value 

having the following ratio of components: wheat flour 73.5 

...87%, defatted flaxseed flour with a fat content of max. 5% 

5.8...19.3, sugar 5.0, salt 1.3 and yeast 0.9. 

The result of the invention consists in obtaining a novel 

product of bread with improved nutritional and functional 

properties intended for both consumption mass, as well as 

dietary, functional, therapeutic and prophylactic nutrition for 

adults and children. 

Class no.  3. Agriculture and Food Industry 

 

 

MD.28.   

Title Process for obtaining functional sauce 

Authors 

POPOVICI Violina, GHENDOV-MOŞANU Aliona, 

PATRAȘ Antoanela, DESEATNICOVA Olga, STURZA 

Rodica 

Institution Technical University of Moldova 

Patent no. Decision no. 10012, 2022.03.10 

Description 

EN 

The invention relates to the food industry, namely to 

vegetable oil and fat industry, in particular to a process for 

obtaining functional sauce. The process according to the 

invention includes mixing the lipophilic extract of sea 

buckthorn or hawthorn, or rosehip fruit, sunflower oil, milk 

powder, acetic acid, baking soda, egg powder, sugar, salt, 

mustard powder, corn starch, citric acid and tap water, 

heating the mixture to a temperature of 95.0 ...98.0˚C, 

homogenizing for 12...15 min, cooling to a temperature of 

20...25 ° C and packing. 

Class no.  3. Agriculture and Food Industry 

  

 


