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Adnotare
Tema: ,,Analiza evolutiei calitatii bauturii din zer filtrat in timpul depozitarii” Tezd de master,

Chisinau 2016.

Structura tezei: proiectul consta din introducere, sase capitole, concluzii si recomandari,
anexe. Lucrarea contine 79 pagini de text de baza, 14 figuri, 26 tabele, bibliografia cuprinde 51
referinte.

Cuvinte cheie: Valorificare, zer, deproteinizare, bautura din zer.

Domeniul de studiu: Tehnologia produselor alimentare (Tehnologia produselor din lapte).

Scopul lucrarii: Particularitdtile tehnologiei de fabricare a bauturilor din zer filtrat cu
ajutorul pectinei si denaturarea termica —modificarea pH-lui, si analiza evolutiei indicilor de calitate
a bauturii fabricate in timpul depozitarii;

Obiective lucrarii: Caracteristica zerului — materie prima; Caracteristica metodelor de separare a
proteinelor cu ajutorul pectinei si denaturarea termica —modificarea pH-lui;
Descrierea elementelor de inginerie tehnologica la fabricarea bauturilor din zer filtrat;
Analiza indicilor de calitate a bauturii fabricate din zer filtrat;
Analiza evolutiei indicilor de calitate a bauturii din zer filtrat in timpul depozitarii;
Elaborarea planului HACCP pentru bauturile din zer fabricate;

In primul capitol au fost descrise caracteristicile materiei auxiliare, materiei prime si a
produsului finit conform documentelor normative.

In al doilea capitol au fost descrise materialele si metodele de cercetare;

In al treilea capitol s-a efectuat descrierea procesului tehnologic la fabricarea bauturilor din
zer integral nefermentat deproteinizat, indicii de calitate a bauturilor din zer filtrat, Analiza
evolutiei indicilor de calitate a bauturii din zer filtrat in timpul depozitarii;

In al patrulea capitol a fost elaborat planul HACCP privind procesul de fabricare a bauturilor
din zer integral nefermentat.

Teza de master se inchee cu concluzii generale si recomandari.



Abstract
" The analysis of the filtered whey based beverages during storage " graduation thesis, Chisinau
2016.

Thesis structure: The thesis consists of Introduction, 4 Chapters, Conclusions and
Bibliography. The thesis is composed of 79 basic text pages, 14 Figures, 26 Tables and 51
References;

Keywords: Valorisation, whey, deproteinization, whey drink;

Area of research: Food Technology (Technology of Milk and Milk Products);

Aim of research: The particularities technology in manufacturing whey drinks filtered by
using pectin or heat distortion -change pH, and analyzing quality indicators drink produced during
storage;

Objectives of research: Whey characteristic — as raw material; The characteristic of
separation methods using pectin or protein thermal denaturation —with pH modification; Description
of technological engineering technological elements of filtered whey beverages; Analysis of quality
indicators drink made from filtered whey; The analysis of quality indicators of filtered whey drink
during storage; HACCP plan development in manufacturing whey beverages;

In the first chapter described the characteristics of auxiliary materials, raw material and
finished product according to normative documents.

In the second chapter are described the materials and methods of research;

In the third chapter was performed the description in manufacturing whey filtered beverages,
analysis of the quality indicators of filtered whey drinks during storage;

In the fourth chapter was develped HACCP plan during the manufacturing of whey
beverages.

Graduation thesis ends with conclusions and recommendations.
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