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Scurta prezentare, in
limba romana

Inventia se refera la industria alimentara, si anume la un procedeu de obtinere a
amestecului de grasimi tartinabile cu un continut ridicat de acizi grasi w3 si w6.
Procedeu, conform inventiei, presupune formarea emulsiei din lipide vegetale cu 75%
acizi grasi polinesaturati, lapte si emulgator, care se amesteca cu smantana dulce, se
matureaza si se bate. Tn urma realizarii procedeului, se obtine spread-ul cu 19...46%
acizi grasi polinesaturati, care se spala, se omogenizeaza si se ambaleaza.

Scurta prezentare, in
limba engleza

The invention relates to the food industry, to be exact to the obtaining process of the
mix of spreadable fats with a high content of w3 and w6 fatty acids. According to the
invention, the process involves the formation of an emulsion from vegetable lipids
with 75% polyunsaturated fatty acids, milk and emulsifier, that is mixed with sweet
cream, matured and beat. Following the process, a spread with 19 ... 46%
polyunsaturated fatty acids is obtained, then washed, homogenized and packaged.
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