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MD.25.  

Title Plastic Integration 

Authors Don Z., Racceeva E., Sugac O.  

Institution Faculty of Textiles and Polygraphy 

Patent no. - 

Description 

EN 

The clothing collection is intended for  youth and it is made 

out of neoprene, knit and silicone. The novelty of the 

collection is the use of transparent non-traditional materials 

as a backdrop for the placement of graphic expressions made 

using artistic print technique (contour). 

Class no.  9  

  

MD.26.  

Title Process for producing a functional curd dessert 

Authors 

GHENDOV-MOŞANU Aliona, POPESCU Liliana, 

STURZA Rodica, LUNG Ildiko, OPRIŞ Ocsana-Ileana, 

SORAN Maria-Loredana,  

Institution 

Technical University of Moldova, MD 

National Institute for Research and Development of Isotopic 

and Molecular Technologies INCDTIM Cluj-Napoca, RO 

Patent no. MD 1289 (13) Y 2018.10.31 

Description 

EN 

The invention relates to the dairy industry, namely to a 

process for producing a functional curd dessert. The process, 

according to the invention, comprises mixing the curds with 

a fat content of 0…9% with sugar syrup of 65…85% and 

pasteurized cream with a fat content of 20…35%, 

pasteurizing the mixture at a temperature of 72…77C, 

adding a stabilizer, cooling to a temperature of 50…55C, 

adding a hydroalcoholic extract of black chokeberry or sea 

buckthorn, or hips, or haws with a dry substance content of 

40…85%, in an amount of 0.4…3.0%, stirring and cooling to 

a temperature of 2…6C.  

The result of invention consists of obtaining functional curd 

dessert with a higher biological value, higher organoleptic 

indexes and an extended shelf life. 

Class no.  3. Agriculture and Food Industry  

  

 

MD.27.  

Title 
Process for producing semi-finished products of minced 

mutton 

Authors SCRIPCARI Ion, GRUMEZA Irina, MACARI Artur, MD; 


