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ADNOTARE

Zamfir Irina: Influenta conditiilor de pdstare asupra calitdtii coarnelor (Cornus mas), teza de
master in domeniul tehnologiilor alimentare, Chisinau, 2023.

Structura tezei: lucrarea de cercetare este compusa din introducere, 3 capitole, concluzii, precum
si recomandari ulterioare, contine surse bibliografice. Volumul total a lucrarii constituie de
pagini. Textul prezentat include de figure, de tabele.

Cuvinte cheie: ciresul cornelian, valoarea nutritiva, uscarea, congelarea, metode de pastrare,
produsul functional, activitatea antioxianta.

Scopul lucrarii elaborate: analiza influentei diferitor metode de pastare a coarnelor asupra
proprietatilor fizico chimice si nutrive a acestora si ca urmare alegerea metodei optime de pastrare.
Obiectivele esentiale constituie: Aplicarea diferitor metode de pastrare pentru fructele
Cornelian mas; Analiza evolutiei parametrilor fizico-chimici ale fructelor pe parcursul pastrarii;
Analiza evolutiei activitatii antioxidante in fructe pe parcursul pastrarii; Valorificarea cornului
prin diversificarea produselor alimentare in baza acestuia.

Noutatea si originalitatea tezei: lucrarea detine un aspect novator, care la rand sau poate fi
argumentat prin unele aspecte importante. In mod teoretic si practic sa constatat ca fructele
ciresului cornelian reprezinta o sursa extrem de valoroasa de compusi biologic activi, ce poseda
un rol important in nutritia si sanatatea umana. Consumul fructelor actioneaza benefic asupra
organismului uman, andeplinind un sir de functii protectoare, antiinflamatoare, antioxidante, etc.
Coarnele au fost folosite de secole in bucataria traditionala si medicina populara, mai putin
valorificate in masi. In Republica Moldova, acesta face parte mai mult din flora spontani,
suprafetele cultivate sunt in crestere. Pe piata RM se géseste doar in stare proaspata, ori este
prelucrat in conditii casnice. Cauza este o Scurta pastrare a cornului. Studierea metodelor de
pastrare, oferd posibilitatea pastrarii mai indelungate a fructului, cu salvarea si chiar cresterea
propriitatilor chimice si biologice initiale.

Valoarea aplicativa: se manifesta prin cultivarea si utilizarea pe Scara larga a fructelor ciresului
cornelian, care va fi pastrat o perioada considerabila de timp prin utilizarea metodelor optime de
pastrare analizate. Ca urmare utilizarea acestuia pe scara larga in industria alimentara si crearea

produselor noi cu o valoare biologica sporita.



ABSTRACT

Zamfir Irina: The influence of storage conditions on the quality of cornelian cherry berries
(Cornus mas), master's thesis in the field of food technologies, Chisinau, 2023.

Thesis structure: the research work is composed of introduction, 3 chapters, conclusions, as well
as further recommendations, contains bibliographic sources. The total volume of the work consists
of pages. The presented text includes figures and tables.

Key words: cornelian cherry, nutritional value, drying, freezing, storage methods, functional
product, antioxidant activity.

The aim of the work: analysis of the influence of different storage methods of preserving
cornelian cherry on their physicochemical and nutritional properties and, as a result, choosing the
optimal method of preservation.

Identified objectives: Application of different storage methods for Cornelian mas fruits; Analysis
of the evolution of the physico-chemical parameters of the fruits during storage; Analysis of the
evolution of antioxidant activity in fruits during storage.

Novelty and originality of the thesis: he work has an innovative aspect, which in turn can be
argued through some important aspects. Theoretically and practically, it was found that the
cornelian cherry fruits represent an extremely valuable source of biologically active compounds,
which have an important role in human nutrition and health. Fruit consumption has a beneficial
effect on the human body, performing a series of protective, anti-inflammatory, antioxidant
functions, etc. Horns have been used for centuries in traditional cuisine and folk medicine, less
widely exploited. In the Republic of Moldova, it is more part of the spontaneous flora, cultivated
areas are increasing. On the market of the Republic of Moldova, it is found only fresh, or it is
processed at home. The cause is a short keeping of the horn. The study of preservation methods
offers the possibility of longer preservation of the fruit, saving and even increasing the original
chemical and biological properties.

Application value: it manifests itself in the widespread cultivation and use of cornelian cherry
fruit, which will be preserved for a considerable period of time by using the optimal storage
methods analyzed. As a result, its widespread use in the food industry and the creation of new

products with increased biological value.
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