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Description

Inventia se refera la industria alimentara, in special la
fabricarea produselor de cofetarie functionale. Procedeul de
obtinere a batoanelor include utilizarea fainii din pulpa si
seminte de dovleac (Cucurbita maxima). Amestecul de
faina din pulpa de dovleac si faina din seminte de dovleac
in compozitia produsului finit se obfine prin omogenizarea
minutioasa a acestora si pastrarea la temperaturi inferioare
t=2+4"C. Procedeu permite obtinerea batoanelor functionale
cu valoare nutritiva sporitd avand urmatorul raport al
componentelor: faind din pulpa (15,5..22,5 %) si din
seminte de dovleac (9,0...15,5 %), seminte de dovleac
(8,0...10,0%), tahini (46,0...48,0%), cacao (0,1...1,0%),
uleiului de dovleac (6,0...9,0%), miere de albine (6,0%).
Batoanele se prepara prin omogenizarea componentelor
bine, astfel produsului ii este conferita forma de batonase.
The invention relates to the food industry, in particular to the
manufacture of functional confectionery products. The
process of obtaining the bars includes the use of pulp flour
and pumpkin seeds (Cucurbita maxima). The mixture of
pumpkin pulp flour and pumpkin seed flour in the
composition of the finished product is obtained by
thoroughly homogenizing them and keeping at lower
temperatures t=2+4°C. The process allows to obtain
functional bars with increased nutritional value having the
following ratio of components: pulp flour (15.5...22.5%),
pumpkin seeds flour (9.0...15.5%), pumpkin (8.0...10.0%),
tahini (46.0...48.0%), cocoa (0.1...1.0%), pumpkin oil
(6.0...9.0%), honey (6.0%). The sticks are prepared by
homogenizing the components well, so the product is given
the shape of bars.
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