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InP nanowire networks obtaining with a diameter in the 
range of 50 - 500 nm oriented perpendicular to the crystal 
surface in a single technological step; - crystallographic 
orientation of nanowires can be tuned by using 
semiconductor wafers with different orientations; - this 
newly developed approach opens the possibility to avoid the 
contamination of obtained nanowires due to direct 
electrochemical dissolution of the crystalline material 
around the emerging nanostructures. As a result of 
anodization at optimal electrochemical parameters, the 
nanowires are not growth but the space around the 
nanowires is etched and the remaining nanowires have the 
same crystallinity and purity as used wafer. 
This work received partial funding form the state program 
Grant #20.80009.5007.20. 

Class no. 14 

MD.35.
Title PROCESS FOR PRODUCING ICE CREAM 

Authors 
Popescu Liliana, Ghendov-Moşanu Aliona, Sturza Rodica, 
Cojocari Daniela, Balan Greta, Bulgaru Viorica 

Institution Technical University of Moldova 
Patent no. MD 1451 2020.08.31 

Description 
EN 

The invention relates to the dairy industry, namely to a 
process for producing ice cream. The process, according to 
the invention, comprises preparing a mixture of normalized 
milk, cream, powdered skimmed milk, sugar, dextrose, a 
mixture of stabilizer and emulsifier, deionized water; 
filtering, homogenizing, pasteurizing, cooling the mixture, 
dosing the powder of chokeberry, or sea buckthorn, or 
rosehip, or hawthorn and the hydroalcoholic extract of 
chokeberry or hawthorn, or fat-soluble extract of sea 
buckthorn or rosehip, ripening, freezing the mixture, 
packaging, hardening and storing the ice cream.  
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