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REZUMAT:

la lucrarea masterandului Cusnir Nadejda la tema « Obtinerea si valorificarea laptelui
vegetal de migdale ». In cadrul acestei lucriri au fost realizate 3 capitole, precum studiul
bibliografic, care a constat din evaluarea bibliograficd a fructului de migdal si a laptelui; Materiale
si metode; Rezultate si discutii. Actualitatea temei este evidentd, dat fiind faptul ca laptele vegetal
tot mai mult prezintd interes 1n alimentatia corecta.

In cadrul tezei s-a constatat ca fructul migdalului Prunus Dulcis este considerat unul printre
cele mai consistente alimente, iar cultura migdalului este specificatd ca specie strategicad pentru
nutritia umana fiind bogate in glucide 2,3 %; apa 5,7 %; lipide 15,2 %; proteine 18,7 %; grasimi
58,1%. O noua ectapa pentru industria alimentara este valorificarea alimentelor cu ingrediente care
ajuta la scaderea riscurilor pentru sandtate, cum ar fi substituirea grasimilor animale cu cele
vegetale.

Obiectivul acestei lucrari este evaluarea parametrilor fizico-chimici ai migdalelor pentru
valorificarea acestuia sub forma de lapte vegetal. Astfel s-a elaborat tehnologia de obtinere a
laptelui vegetal din migdale cu adaos de pudra de roscove/carob cu diferite concentratii (2,5% si
5%). Pentru a obtine un produs sigur din punct de vedere fizico-chimic si senzorial au fost efectuate
cercetari pe baza acestor probe de lapte. S-au determinat indicii de aciditate si stabilitatea probelor
pe parcursul pastrarii.

Rezultatele analizelor au aratat ca laptele vegetal din migdale are pH-ul: 6,476 , aciditatea:
16 T cu o tendintd de crestere pe parcursul pastrarii. Tinind cont de rezultatele obtinute, pentru
producerea laptelui vegetal din migdale, care ar asigura un aport optim de proteine, grasimi si
vitamine, cu proprietati senzoriale deosebite, indicii de calitate al carora sd nu fie mai jos decit al
celor deja existente se recomandd ca migdalele sa fie hidratate, dupa care decojite pentru a elimina

gustul putin amarui al cojilor.



SUMMARY:

to the work of master student Cusnir Nadejda on the topic «Obtaining and capitalizing on
almond vegetable milk». Within this paper, 3 chapters were made, such as the bibliographic study,
which consisted of the bibliographic evaluation of almond fruit and milk; Materials and methods;
Results and discussions. The topicality of the topic is obvious, given the fact that vegetable milk is

increasingly of interest in proper nutrition.

The thesis found that Prunus Dulcis almond fruit is considered one of the most consistent
foods, and almond culture is specified as a strategic species for human nutrition being rich in
carbohydrates 2.3%; water 5.7%; lipids 15.2%; protein 18.7%; fats 58.1%. A new stage for the food
industry is the use of foods with ingredients that help reduce health risks, such as substituting

animal fats for vegetable fats.

The objective of this paper is to evaluate the physico-chemical parameters of almonds for its
use in the form of vegetable milk. Thus, the technology for obtaining almond vegetable milk was
developed with the addition of carob / carob powder with different concentrations (2.5% and 5%).
In order to obtain a safe product from a physico-chemical and sensory point of view, research was
carried out on the basis of these milk samples. Indications of acidity and stability of the samples

during storage were determined.

The results of the analyzes showed that the vegetable milk from almonds has a pH: 6,476, an
acidity of 16 T with an increasing tendency during storage. Taking into account the results obtained
for the production of vegetable milk from almonds, which would ensure an optimal intake of
proteins, fats and vitamins, with special sensory properties, quality indices of which should not be
lower than those already existing, it is recommended that almonds to be hydrated, then peeled to

remove the slightly bitter taste of the shells.
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