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AHHOTANUA

JumomHas paborta crynentku Sarcova Tatiana, rpynmer MRSC — 221, Ha Temy
«Posibilitati de valorificare polenului de albine pentru bundstarea ta» mo cnenuamTbHOCTH —
TexHomorust MUIIEBbIX TPOAYKTOB, I Kummmues, 2024. CTpyKTypa TUILTIOMHOM pabOThI: BBEICHHE,
4 rnaBbl, BBIBOJI 1O MEPBOIl IN1aBe, OCHOBHOW BBIBOJ, OnOIMorpadus BkitoyaeT 88 NCTOYHHUKOB,
(56 cTpanuIl OCHOBHOTO TeKCTa, 36 pUCYHKOB, 14 Tabnuier). B qumnimoMHoii paboTe paccMOTPEHBI
OCHOBHBIC TEOPETHUYECKHE M MPAKTHYECKHE BOIPOCHI, CBA3aHHBIE YNOTpEeOJIEHHWEM Mela Hu
MPOAYKTOB IYEJIOBOJCTBA B NMUTAaHUHM YeNOBEKAa M MX BIMSHMS HA KauyecTBO muTaHus. s
W3YYEHHUS U3 MPOJIyKTOB IMUEIOBOACTBA ObLIN BbIOpaHBI MUETUHAS MbLIbIA U [T€pPTra, XUMUYECKUN
COCTaB KOTOPBIX, IMO3BOJISIET HMCIOJB30BaTh WX KaK OMOJOTMYECKH aKTHBHBIE TOOABKH ISt
VIIyYIIEHUS KauecTBa MUTAHUS W MUIICBBIX NPOAYKTOB. B manHOW paboTe OBUIM HM3ydYeHBI
pa3iuuHble pa3pabOTKU TEXHOJOTUU TPOU3BOJACTBA YIYUIICHHBIX IHUIIEBBIX MPOIYKTOB C
MCIIOJIb30BaHUEM MTPOIYKTOB Mejia. Tak ke B mporiecce U3yueHusl aHaTu3uPOBaIIN alNIEPreHHOCTh
JAHHBIX ITPOYKTOB, TAK KaK MEJ ¥ TPOYKTHI ITYEIIOBOICTBA SIBJISIOTCS aJUICPreHAMH. Y UUTHIBAS,
4TO ymnoTpedieHne xyeba M xyeOOOYIOYHBIX H3JCTUM B HAIIeH CTpaHe COXpaHsSeTcs Ha
JIOCTaTOYHO BBICOKUX 00BEMax, ObljIa M3yueHa TEXHOJIOTUS MPOU3BOJCTBa Xxjieba «Pomarikay ¢
no0aBJIeHHEM MUEIMHON MbUIbLBI U niepru. [Ipou3BoICTBO ATOrO MpoayKTa ¢ J0O0aBKaMH B BHJIE
IPOJIYKTOB MYEIOBOJICTBA MO3BOJIUT PA3HOOOPA3UTh M BHECTH B NMHUTAHUE HAIIUX COTPAXIaH
MOJIC3HBIE MAaKPO U MUKPOHYTPHEHTHI. B paboTe ObUIH BBISBICHBI (PU3HKO-XUMHYECKHE METOIBI
aHalM3a W OpraHoJeNTHYECKWe MEeTONbl aHanu3a. B naHHOW aumimoMHON paboTe ObuH

paccMOTPECHBI BCC MMOCTABJICHHBIC LICJIN U 3aJ1a4H.



ANNOTATION

Thesis work of student Sarcova Tatiana, group MRSC — 221, on the topic “Posibilitati de
valorificare a polenului de albine pentru bunastarea ta” in the specialty — Food Technology,
Chisinau, 2024. Structure of the thesis: introduction, 4 chapters, conclusion on the first chapter,
main conclusion, the bibliography includes 88 sources (56 pages of main text, 36 figures, 14
tables). The thesis examines the main theoretical and practical issues related to the use of honey
and bee products in human nutrition and their impact on the quality of nutrition. For the study, bee
pollen and beebread were selected from beekeeping products, the chemical composition of which
allows them to be used as biologically active additives to improve the quality of nutrition and food
products. This work examined various developments in technology for the production of improved
food products using honey products. Also during the study, the allergenicity of these products was
analyzed, since honey and bee products are allergens. Considering that the consumption of bread
and bakery products in our country remains at fairly high volumes, the production technology of
“Romashka” bread with the addition of bee pollen and beebread was studied. The production of
this product with additives in the form of beekeeping products will allow us to diversify and
introduce useful macro and micronutrients into the diet of our fellow citizens. The work identified
physicochemical methods of analysis and organoleptic methods of analysis. In this thesis, all the

goals and objectives were considered.



REZUMAT

de valorificare a polenului de albine pentru bunastarea ta” la specialitatea — Tehnologia alimentara,
Chisindu, 2024. Structura tezei: introducere, 4 capitole, concluzie privind primul capitol, concluzia
principald, bibliografia cuprinde 88 de surse (56 de pagini de text principal, 36 de figuri, 14 de
tabele). Teza examineaza principalele probleme teoretice si practice legate de utilizarea mierii si a
produselor apicole in alimentatia umana si impactul acestora asupra calitdtii nutritiei. Pentru
studiu, polenul de albine si pastura au fost selectate dintre produsele apicole, a caror compozitie
chimica le permite sa fie utilizate ca aditivi biologic activi pentru imbunatatirea calitatii nutritiei
si a produselor alimentare. Aceastd lucrare a examinat diferite evolutii ale tehnologiei pentru
obtinerea produselor alimentare imbunatatite, folosind produse apicole. Tot In timpul studiului a
fost analizata si alergenitatea acestor produse, intrucat mierea si produsele apicole sunt alergene.
Avand in vedere ca consumul de paine si produse de panificatie in tara noastrd raimane la volume
destul de ridicate, a fost studiata tehnologia de productie a painii ,,Romanita” cu adaos de polen
de albine si pastura. Productia acestui produs cu aditivi sub forma de produse apicole ne va permite
sa diversificam si sd introducem macro si micronutrienti utili in alimentatia concetatenilor nostri.
Lucrarea a identificat metode fizico-chimice de analizi si metode organoleptice de analiza. in

aceasta teza au fost luate in considerare toate scopurile si obiectivele.
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