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AHHOTALUA

JuninomHoro npoekrta Ha Temy «lcnonb3oBanue pacrenus Portulaca oleracea L. ¢ nienbio
MIOJIy4YEHUSI HOBBIX MUILEBBIX TPOTYKTOBY

CTpykTypa AWIUIOMHOTO TIPOCKTAa: BBEICHWE, 3 TJIABBI, 3aKIIIOUeHue, Oubmuorpadus
(Bkro9aeT uCTOYHUKOB). CTpaHWII OCHOBHOTO TeKcTa — 72, PUCYHKOB -3, Tabmwmm — 28,
TEXHOJIOTUYECKHUX KapT — 2, TEXHOJIOTMYECKUX CXeM — 2.

Bo BBeneHNM OnuchIBaeTCsA akTyalbHOCTh JAHHOTO MPOEKTa, ey U 3a1aun. Lens nummoma
3aKJII0YAETCs B aHAJIN3€ OMOIOTHYECKUX U XUMHUECKUX CBOWCTB MOPTYJIaKa oropoaHoro. Jlis 3toro
HEOO0XOMMO TIPOAHAIM3UPOBATH JIMTEPATYpHBIE HCTOYHHMKH, CO31aTh 2 (hepMEHTHPOBAHHBIX
MPOJYKTa, IPOBECTH JIaOOpaTOPHBIE UCCIEAOBAHUS U OLIEHUTh OMOJIOrMYECKHEe CBOMCTBA MOPTYJIaKa
OTOPOJIHOTO.

B nepBoii riaaBe paccCMOTPEHO TEOPETUUYECKOE MCCIIEOBAHHE U U3y4YEHHE IOPTYJiaKa, ero
(U3NKO- XUMUYECKUE CBOMCTBA U UCTIOIB30BAHNE B KyITMHApHH. [[OMIMO 3TOT0, OBUIH NCCIIE0BAHBI
MEIUIIMHCKUE pacTEHUsI HAa MUPOBOM ypoBHE U B Pecry0irke MonoBa, B ClIMCOK KOTOPBIX MOXKET
MOMAacTh U MOPTYJaK.

Bropast raBa nmocBsiiieHa ONMCaHUIO MAaTEPUATIOB U METOJOB MCIIOJIb30BAHUE NP aHAIMU3E
MOpTYJaKa. BbUTH ONUCcaHbl METOIBI OTIPEIeTICHUs O0IIETO COAepKAHU MO (EHOIOB, TAHWHOB, b-
KapoTHHa W xXJopodmuia. A Takke OBUIM ONMCAHBI MaTepHajbl HCIIOJIB30BaHHE BO BpeMs
UCCIIeIOBaHMM B BHIe TaOIUII.

TpeThs riaBa BKIIOYAET U3y4YeHHUE OMONOTMYECKH AKTUBHBIX BEIIECTB. bbulM omucaHbl
MOJTyYCHHBIE PE3YJIbTaThl aHAJIH30B B BUJIE TAOJMI] U CEKTOPOB TMOTJIONIEHHs. Takke B 9TOW TiaBe
OTIMCHIBAIOTCS Mpolecchl (pepmMeHTanuu (MapuHOBaHUs U KBaileHus). OnucaHo 2 BUJa peLenta B

BUJAC TCXHOJOTHUYCCKUX Ta6J'II/II_I " CXEM, TAKKC IIPUBCIACH OpFaHOHeHTI/I‘{eCKI/Iﬁ AHAJIN3 IMOJTYYCHHOT'O

IIpOyTa.

KiroueBsie cnoBa: Portulaca oleracea L., mopTynak oropoaHblid, TUTaTENbHAS IIEHHOCTD,

(l)epMeHTaI_II/IH, OMOJIOTHYECKUE aKTUBHBIC BCIICCTBA, HOJ'II/I(I)CHOJ'ILI



Adnotare

Proiect de diploma cu tema ,, Valorificarea plantei Portulaca oleracea L. in scopul obtinerii
produselor alimentare noi”

Structura proiectului de diploma: introducere, 3 capitole, concluzie, bibliografie (include
surse). Principalele pagini de text — 72, figuri — 3, tabele — 28, harti tehnologice — 2, diagrame
tehnologice — 2.

Introducerea descrie relevanta acestui proiect, scopurile si obiectivele. Scopul diplomei este
de a analiza proprietatile biologice si chimice ale purslane. Pentru a face acest lucru, este necesar sa
se analizeze sursele literare, s se creeze 2 produse fermentate, sa se efectueze studii de laborator si
sd se evalueze proprietatile biologice ale purslane.

Primul capitol discuta cercetarea teoretica si studiul purslane, proprietatile sale fizico-chimice
si utilizarea in gatit. In plus, la nivel mondial si in Republica Moldova au fost studiate plante
medicinale, a caror listd poate include purslane.

Al doilea capitol este dedicat unei descrieri a materialelor si metodelor utilizate in analiza
purslane. Au fost descrise metode de determinare a continutului total de polifenoli, taninuri, b-caroten
si clorofila. Materialele folosite In timpul cercetarii au fost descrise si sub forma de tabele.

Al treilea capitol include studiul substantelor biologic active. Rezultatele analizei obtinute au
fost descrise sub forma de tabele si sectoare de absorbtie. Acest capitol descrie si procesele de
fermentatie (decapare si fermentare). Doud tipuri de retete sunt descrise sub forma de tabele si

diagrame tehnologice si se ofera si o analiza organoleptica a produsului rezultat.

Cuvinte cheie: Portulaca oleracea L., purslane de gradind, valoare nutritiva, fermentatie,

substante biologic active, polifenoli.



Annotation

Diploma project on the topic “Valorification of the Portulaca oleracea L. plant in order to
obtain new food products”

Structure of the diploma project: introduction, 3 chapters, conclusion, bibliography (includes
sources). Main text pages — 72, figures — 3, tables — 28, technological maps — 2, technological
diagrams — 2.

The introduction describes the relevance of this project, goals and objectives. The purpose of
the diploma is to analyze the biological and chemical properties of purslane. To do this, it is necessary
to analyze literary sources, create 2 fermented products, conduct laboratory studies and evaluate the
biological properties of purslane.

The first chapter discusses the theoretical research and study of purslane, its physicochemical
properties and use in cooking. In addition, medicinal plants have been studied at the world level and
in the Republic of Moldova, the list of which may include purslane.

The second chapter is devoted to a description of the materials and methods used in the
analysis of purslane. Methods for determining the total content of polyphenols, tannins, b-carotene
and chlorophyll were described. The materials used during the research were also described in the
form of tables.

The third chapter includes the study of biologically active substances. The obtained analysis
results were described in the form of tables and absorption sectors. This chapter also describes the
processes of fermentation (pickling and fermentation). Two types of recipes are described in the form
of technological tables and diagrams, and an organoleptic analysis of the resulting product is also

given.

Key words: Portulaca oleracea L., garden purslane, nutritional value, fermentation,

biologically active substances, polyphenols.
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