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ADNOTARE

Rotar Alexander ,,Ameliorarea calitatii cipsurilor din fructe cu uilizarea extractelor din degeuri
din vinificatie”. Lucrare de master a facultatii Tehnologia alimentelor, program de sturdiu Calitate si
sigurantd produselor alimentare. Universitatea Tehnica a Moldovei, Chisinau 2021. Teza de master
este prezentatd in forma tiparita.

Teza de master contine: 4 capitole, concluzii, bibliografie. Teza de master este alcatuita din
51 de pagini, contine 13 figuri, 9 tabele si 43 de surse bibliografice.

S-a stabilit cd compozitia chimica, proprietatile fizico-chimice si antioxidante ale materiilor
prime fructe (pere) si boabe (struguri) difera semnificativ in functie de soiul si locul de crestere.

Pe baza analizei datelor experimentale, s-a constatat ca semintele de struguri reprezintd o
materie primd promitatoare pentru obtinerea extractelor biologic active, ceea ce predetermina
fezabilitatea dezvoltarii unei tehnologii pentru producerea lor.

S-a constatat ca atunci cand feliile de pere sunt inmuiate in extract de tescovind de struguri,
concentratia diferitelor forme de polifenoli si proprietati antioxidante creste in medie de 6 - 8 ori in
comparatie cu materia prima initiald - pera. Rezultatele obtinute sunt destul de ilustrative §i ne permit
sd tragem urmatoarele concluzii:

1. Inmuierea feliilor de pere in extractul din seminte de struguri duce la o crestere a
proprietdtilor antioxidante in comparatie cu materia prima originala.

2. In urma cercetirilor, s-a constatat ci la o temperatura de 35 °C timp de 60 de minute, se

observa cea mai buna difuzie a extractului in structura celulard a feliilor de pere.

Cuvinte cheie: extract, seminte de struguri, pere, fructe uscate.



AHHOTAIMSA

Porape Anexcanap “IloBpim€Hue kayectBa (QPYKTOBBIX YWINCOB C HCHOJIB30BAHUEM
SKCTPAKTOB M3 OTXO0M0B BUHOAEnus . Macrepckas padora dakynaprera Ilumessix TexHOIOTHIH,
crenuanbHOCT, KayecTBO m 6€30macHOCTh MPOMYKTOB NHUTAHUSA. TE€XHUYECKUH YHUBEPCUTET
Monnossl, Kummuaes 2021. Macrepckast pab0Tra npeacTaBieHa B IEYATHOM BUJIE.

Macrepckas padcora ComepuT. 4 riaBbl, BBIBOILI, OuOmmorpaduro. Macrepckas padora
cocrour w3 51 cCrTpaHmibl, B KOTOPBIX COnmepkutCs 13 puCynkoB, 9 tabmun u 43
O6uOMorpaguIeCKux KCTOYHUKOB.

Y CTaHOBIEHO, YTO XUMUYECKUH COCTAB, PU3UKO-XMMUIECKHE M AHTHOKCUIAHTHBIE CBOMCTBA
w1010BOr0 (rpymin) U SrOAHOTrO (BUHOTPAM) ChIPbs, 3HAYMTENHLHO Pa3IHYAIOTCS MEXay CO00# B
38BHCUMOCTH OT COPTOBOI MPUHAIJIEKHOCTH U MECTA TIPOU3PACTAHMSL.

Ha ocnoBanuu ananuza SKCIEPUMEHTAIBHBIX JaHHBIX YCTAHOBJIEHO, YTO CEMEHA BUHOTPAA,
SIBIISTFOTCST TIEPCIIEKTUBHBIM CBIPBEM ISl TOTYYEHHS OWMOJIOTMYECKH AKTHUBHBIX JKCTPAKTOB, 4YTO
nPeaonPeaeIsieT 1e1eCO00Pa3ZHOCTh Pa3Pad0TKH TEXHOIOTUH UX TTPOU3BOICTBA.

YCTaHOBNEHO, YTO TPU BHIMAYMBAHWUU TPYIIEBHIX JOMTHUKOB B AKCTPAKTE BHHOTPAIHBIX
BBDKMMOK YBENTUYHMBAETCS KOHLEHTPAUMS Pa3NUyHbBIX (OPM MOMH(EHOIOB U aHTUOKCHUIAAHTHHIE
CBOICTBA B CPEAHEM B 6 - 8 pa3 B CpaBHEHHMHU C MCXOIHBIM CHIPBEM - TPymeii. KOMOMHIPOBAHHEIE
YITAKOBOYHBIE MATEPHATBI 00JIAAI0T BEICOKMME CAHHTAPHO-XMMHYECKUMH CBOHCTBAMH, CTOWKH K
BO3JIEMCTBUIO CAMOT0 MPOAYKTA U HE BIUSIOT HA €r0 KaueCTBO. [IpenMyeCTBOM 3TUX MATEPUAIIOB
B CpPaBHEHWU C OyMmMarOi sBISIETCA >KUPOCTONKOCTH, MAP0-, Ta30- W BOJOHENPOHUIIAEMOCTD.
[Tony4yeHHbIE PE3yIbTATHI AOCTATOYHO HATIISAHBI U TO3BOJISIOT CIENATh CIIETyIONINe BEIBOIBI:

1. BermaunBaHue rPyIieBsx A0JIEK B SKCTPAKTE CEMSH BUHOTPAIA MPUBOIUT K ITOBBIIIEHUIO
AHTUOKCHIAHTHBIX CBOMCTB MO CPABHEHUIO C MCXOIHBIM CHIPBEM.

2. B pesynbrare uccnenoBanuii Obu10, yCTAHOBIEHO, YTO NP Temmneparype 35 °C B TeueHun
60 muHyT HAOMIOAAETCs HaWmydmee nudQGyHIUPOBAHUE HKCTPAKTA B KIETOYHYIO CTPYKTYPY

prHIeBBIX JOMTHKOB.

Kitouessie C0Ba: SKCTPAKT, BUHOTPAIHBIE KOCTOUKH, TPYIIH, CyXO(DPYKTHI.



ABSTRACT

Rotari Alexandr “Improving the quality of fruit chips using extracts from wine-making waste”
Master work of the faculty Food Technology, specialty Quality and food safety. Technical University
of Moldova, Chisinau 2021. Diploma thesis is presented in printed form.

The master's work contains: 4 chapters, Conclusions, bibliography. The masterwork consists
of 51 pages, which contains 13 figures, 9 tables and 43 bibliographic sources.

It has been established that the chemical composition, physicochemical and antioxidant
properties of fruit (pear) and berry (grape) raw materials differ significantly depending on the variety
and place of growth.

Based on the analysis of experimental data, it was found that grape seeds are a promising raw
material for obtaining biologically active extracts, which predetermines the feasibility of developing
a technology for their production.

It was found that when pear slices are soaked in grape pomace extract, the concentration of
various forms of polyphenols and antioxidant properties increase by an average of 6 - 8 times in
comparison with the initial raw material - pear. Combined packaging materials have high sanitary
and chemical properties, are resistant to the effects of the product itself and do not affect its quality.
The advantage of these materials in comparison with paper is grease resistance, vapor, gas and water
resistance. The results obtained are quite illustrative and allow us to draw the following conclusions:

1. Soaking pear slices in the grape seed extract of various concentrations leads to an increase
in the chemical composition and antioxidant properties in comparison with the original raw material.

2. As a result of research, it was found that at a temperature of 35 °C for 60 minutes, the best

diffusion of the extract into the cellular structure of pear slices is observed.

Keywords: extract, grape seeds, pears, dried fruits.
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BBEJAEHUE

Cn0xuBIIAsACS HA OTEYECTBEHHOM PHIHKE CUTYALUs JUKTYET HEOOXOAUMOCTh YCKOPEHHOIO
pemeHuss BOMPOCOB MMIOPTO3AMEIIEHUS U JOCTMXKEHUS KAPAMHAIBHOIO M3MEHEHMs B 001aCTH
nutanus. K unCiny Takux npoaykTOB MO>KHO OTHECTH HPOAYKTHI OBICTPOrO MUTAHMS - YMIICHI U3
pazauuHbIX (PPYKTOB: TPy, 670K, Aroa. OgHaKO yaydmeHHe KayeCTBa BBITYCKAEMbIX YHIICOB, &
TAKXKE IMOBBIIIEHWE MX MUIIEBOM LEHHOCTH MOXXHO JOOMTHCS Osiarogaps HCIOJIb30BAHMIO
BTOPUYHOTrO ChIPbsi BUHOIENBYECKON NPOLyKIMH. MIHTEPEC K SKCTPAKTy BHUHOTPAIHBIX CEMSH U
BBDKMMOK ITPOI0JKAET POCTH HA NPOTSKEHNUH MTOCIEIHUX JIET TAK KAK SABJIIETCS COCTABHON YaCThIO
Co3gaHus 0€30TXOXHOr0 MPOM3BOACTBA, & TAK K€, Ojaromaps XUMUYECKOMY COCTaBy rpyml. OTO
JI0KA3bIBAET YTO CyTh AAHHOIO MPOM3BO/ICTBA OYEHB BBIFOAHA MPOU3BOIUTEINO [27].

Oco6enHo AKTyIbHBIM CTAHOBUTCS BOIIPOC NOBBIIIEHUS IIPOM3BOACTBA
KOHKYPEHTOCIOCOOHBIX MUIIEBBIX MPOIYKTOB.

IlepepaboTka BHHOTPANa B COKOBOM M BUHOJENHYECKOM MPOU3BOACTBE SBISETCS NAIEKO HE
NOJIHBIM CHEKTPOM MCHOJIb30BAHMS BUHOIPAIHON Ar0asl. B pPEaIbHbIX yCIOBUAX NPOU3BOICTBA HE
UCKIIIOYEHBI BAPUAHTHI HE IMOJHOrO UCHOJAL30BAHMSA OTXOAOB, 4YTO HPUBOIUT K MOTEPSIM
BBICOKOIIEHHBIX BEIECTB, COAEPKAIMXCS B BHHOTPAJIE.

Yame BCero OHM BbIOPACHIBAIOTCA. borarbiii xumuueCkuil COCTaB BHHOrpaza (Oenxw,
BUTAMMHBI, (PPYKTOBBIE KHCIOTBI, MUKPO- M MAKPOJIEMEHTHI) AT OrPOMHBIM MOTEHIMAT IS
UCMOJIb30BAHUS BTOPUUYHBIX MPOAYKTOB BMHOMPOM3BOJCTBA M BUHOMATEPUAIOB MPHU Pa3zpadOTke
penenTyp 4urCOBbIX MPOAYKTOB C J00ABIEHUEM SKCTPAKTA (YHKIIMOHAIBLHOTO Ha3HAUEHUS. B aTOM
CBSA3M AKTYAIbHOH HAPOIHOXO34WCTBEHHON 3a1aueil SBISETCS YBEJIMUYEHUE OOBEMA BBIMYCKA
BBICOKOKAUECTBEHHBIX, HU3KOKAJIOPUIHBIX, BUTAMMHU3UPOBAHHBIX I'PYIIEBBIX YMIICOB HA OCHOBE
KOMIUIEKCHOTO M PAlMOH&IBHOrO HMCMIOJIb30BAHUS BTOPUYHOTO BMHOTPAAHOrO ChIPBSA-UMIICOB W3
rpym C J00aBIEHMEM BUHOTPAIHOTO HKCTPAaKTa KOTOPBI CHOCOOCTBYET MOBBIMIEHUIO

AHTUOKCUIAHTHBIX CBOWCTB.
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https://ru.wikipedia.org/wiki/%D0%9F%D0%BB%D0%BE%D0%B4%D0%BE%D0%B2%D1%8B%D0%B5_%D0%BA%D1%83%D0%BB%D1%8C%D1%82%D1%83%D1%80%D1%8B
https://nashzelenyimir.ru/%D0%B2%D0%B8%D0%BD%D0%BE%D0%B3%D1%80%D0%B0%D0%B4/
https://nashzelenyimir.ru/%D0%B2%D0%B8%D0%BD%D0%BE%D0%B3%D1%80%D0%B0%D0%B4/
https://liktv.org/v-2020-godu-v-moldove-jagody-i-frukty-stoili-dorozhe-chem-v-2019-godu/

