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MD.2.   

Title Method of drying sea buckthorn seeds 

Authors 

Popescu Victor, Balan Tatiana, Țislinscaia Natalia, Vișanu 

Vitali, Melenciuc Mihail, Sandu Andrei-Victor, Țurcanu 

Dinu, Balan Mihail, Țărnă Ruslan  

Institution Technical University of Moldova 

Patent no. Patent aplication no. 2409 from 2023.03.13 

Description 

EN 

The invention relates to the food industry, namely to a 

method of drying sea buckthorn seeds. It can be applied to 

enterprises in the food industry, in laboratories and research 

centers related to drying processes. 

The process of drying the sea buckthorn seeds in a 

suspended layer with the application of microwaves, 

according to the invention, consists in the execution of the 

following stages: Stage I, involves loading the sea buckthorn 

seeds into the vertically oriented square section tube and the 

formation of the suspended layer, by a current of air, in 

which a speed of 9.6 m/s develops, with a flow rate of 360 

m3/h. Stage II requires turning on the microwave generator, 

at 350 W, with a frequency of 2460 MHz for a duration of 

140 min. Stage III assumes that after a time of 140 min. the 

first seeds from the suspended layer automatically separate, 

they have the lowest mass and moisture concentration, after 

which they are followed by the rest of the seeds, 

independent of mass and moisture content for each one 

separately, and finally, after a period of 190 min ., the seeds 

are also separated, which initially had a greater mass and a 

high moisture content. Thus we obtain a product with a high 

degree of uniformity of drying, in a short period of time. 
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Patent no. MD 1630 Y 2022.07.31  

Description 

EN 

The problem solved by the invention consists in the 

improvement of the nutritional value and the widening of 

the assortment of non-alcoholic beverages and respectively 
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the widening of the circle of consumers. The advantage 

obtained by the invention is the use of local fruits / berries 

without heat treatment, so the drinks are enriched with 

vitamins such as: vitamin C, vitamin A, vitamin K, folic 

acid, etc. and minerals such as K, Ca, Mg, P, etc. 

 

The invention relates to the food industry, namely to a 

process for obtaining non-alcoholic beverages based on 

components of natural. 
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Description 

EN 

The invention relates to microbial biotechnologies, 

specifically to obtaining of new antioxidant extracts based 

on pigments from Arthrospira platensis cyanobacteria 

biomass, a residue from the production of the BioR remedy. 

The essence of the invention is the proposal of a new 

process for obtaining antioxidant extracts based on pigments 

from Arthrospira platensis cyanobacteria.  

The remaining biomass, dried at the temperature of 

+50±5°C, is ground, and mixed with 96% ethyl alcohol in 

the 1:10 v/v ratio. The suspension is supposed to sonication 

(50 W) for 5 minutes or placed in a water bath at the 

temperature of +45°C for 30 minutes with periodic stirring. 

At the end of the process, the extract is separated from the 

biomass by centrifugation at 3500 rpm. for 5 minutes. To 

obtain of the concentrated extract, the ethyl alcohol is 

removed using a rotary evaporator.  

The technical result of the invention consists in obtaining of 

the antioxidant ethanolic extracts based on natural pigments 

with a content of β-carotene of 0.645±0.001-0.6875±0.010 

mg/100g, with 222-236% more than the closest solution. 

The extracts have catalase activity of 659.02±13.20-

720.14±7.10 mmol/min/mg protein, superoxide dismutase 

activity of 107.52±20-545.95±1.16 U/mg protein and the 

concentrated extract contains 14.21±0.020 mg/100g of β-

carotene, 0.569±0.001 mg/100g of lutein, 14.243±0.066 


