
definitoriu și intens studiat. 
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TECHNOLOGIES OF PERSPECTIV AND PREPARATION OF RED GRAPE JUICE 

TEHNOLOGII DE PERSPECTIVĂ LA PRODUCEREA SUCURILOR ROȘII DE 
STRUGURI  

GRIZA INA 
 Universitatea Tehnică a Moldovei, fac. Științe Agricole 

 Summary: The production of pink wines is in a growing also in the Republic of Moldova, but the 

variable climate and less expensive technological schemes are applied because of variable climate and quality 

of raw materials. The thermal winemaking with decreased alcohol loss represents an alternative of classical 

method of red grapes processing. The disadvantages of the scheme are: the accumulation of polymer colloids, 

the antocyanes degradation and over oxidation. 

 

 

CONSIDERATIONS ON SOME FACTORS THAT DETERMINE TEMPORAR 
WATERLOGGING IN SOME POLYTUNELLS SOILS FROM THE EASTERN PART OF 

ROMANIA 

FEODOR FILIPOV1, SORIN CAPSUNA1, TUDOR AOSTACIOAEI1, DENIS TOPA1  
1University of Agricultural Sciences and Veterinary Medicine” Ion Ionescu de la Brad”, Iași, Romania 

SUMMARY: Getting early production and plant protection against natural risk factors are the main 

advantages of planting vegetables in greenhouses. Implementations of modern technologies for growing plants 

without knowing the soil characteristics determines degradation of soil resources and reduce the qualitative 

and quantitative obtained yields. Genesis and evolution of soils in greenhouses are influenced to a greater 

extent by human intervention than the soils developed in the field. Positive temperature values associated with 

the absence of freezing and mass air flow winds that favors soil air renewal requires the application of special 

technologies for plants growing in in order to prevent soil degradation. Intensive exploitation of greenhouse 

determine the degradation of morphological, physical and chemical characteristics of soil resources, and 

diminishing of obtained yield and therefore lower profits. Water stagnation in some areas of pollytunells 

requires some special measures in order to prevent waterloging. 
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