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PE3IOME

Jannas paboTta moAroTosieHa mo teme: «TexXHONorus mMpou3BOACTBA MyYHOT'O KOHIUTEPCKOTO
u3nenuss ¢ (PyHKIUMOHAIBHBIMU CBOWCTBaMH». (OCHOBHOW IIENbIO IUIUIOMHON palOoThl sIBISETCA
pa3paboTKa TEXHOJIOTMHM MYYHOIO KOHAMTEPCKOro u3Jeius ¢ (YHKIUOHAIbHBIMU CBOMCTBaMHU C
UCIOJb30BAHUEM IIOpPOLIKA KOXHIBI BHHOrpaza. B BBegeHMn 00OCHOBaHa aKTyaJbHOCTb,
cOopMyIHMpOBaHbl L€ M 337a4d HCCIIEAOBAaHUI, IOKAa3aHa HaydHas HOBU3HA U IpaKTHYECKas
3HaYMMOCTb JUIJIOMHON PaOOTHI.

B nepBoii riaBe qaHHO#M AMIIIIOMHOW paOOTHI HA OCHOBE OMYOJMKOBAaHHBIX MEYATHBIX PaldOT B
Hallel cTpaHe M 3a pyOexoM, ObLI MPOM3BENEH 0030p 3HAUCHHs] KOHIUTEPCKUX M3AEIHH B NMUTaHUU
4eJI0BEKA, COBPEMEHHOE COCTOSIHUE PBIHKA MYYHBIX KOHAUTEPCKUX M3enuil B PM, nzydeHna TeXHOJIOTHs
MIPUTOTOBIICHHUSI OUCKBUTHOTO Tmonydadpukara, a TakkKe TEXHOJIOTHYECKas pOJIb HHIPEAUECHTOB
oucksuta. Takxe, H3y4eHbI COBPEMEHHBIE TCHCHIIMH MPOU3BOJICTBA (PYHKIIMOHATIHHBIX KOHIUTEPCKUX
u3Jenui, a UMEHHO (YHKIMOHAJIBHOTO MHIPEAMEHTAa — BHUHOTPAJHOM BBDKUMKU ISl MYYHBIX
KOH/IUTEPCKUX U3JIeIUI B TEXHOJIOTUU MPOYKTOB MUTAHUS (PYHKIIMOHAIBHOTO Ha3HAYECHHUS.

Bo Bropoii rinaBe «OOBEKTbI U METOJABI UCCIEIOBaHUI» yKa3aHbl OOBEKTHl HCCIEAOBAHUN U
METOBI €r0 OCyIIeCTBIeHHs. M3710KeH MeToANYeCKHid TIOJIXO/T OTIpeieieHus] KauecTBa OuckBuTa. [Ipu
BBIMIOJIHEHUM  WCCIIEJOBAaHUI  MCIOJB30BAINUCH  OOIIENPUHATBIE M COBPEMEHHBIE  METOJIBI:
OpraHojienTHYecKHe, (QU3UKO-XMMHUYECKHE, MHMKpPOOMOJIOTHYECKHe, Xpomarorpaduyeckue U Jp.
TexHonornyeckuii MpoLecc OCYIIECTBISUICS B COOTBETCTBHM C TEXHOJOTMYECKHUMH HHCTPYKLMSIMH U
CaHUTAPHBIMU HOpPMaMU U MpaBWJIAMH, JEUCTBYIOIIMMH Ha MPEANPUATUAX OOIECTBEHHOTO MUTaHUs, C
COOJIFOJICHMEM OCHOBHBIX IapaMeTpOB TIpoliecca IMOJATOTOBKH ChIpbsi, IPUTOTOBJIEHUS TECTa,
(opMOBaHUS U BbINEYKH OMCKBUTHBIX MOTY(HaOpUKaTOB.

B Tperseli TinaBe pabGoThl «Pe3ynpTaThl M 0OCYXIeHUs» OOOCHOBaHA HEOOXOJAMMOCTD
UCCIIEIOBAaHMUsI COCTaBa M CBOWCTB MCXOJIHOIO CBIPhS, MPHUBEACHBI pPE3yJbTaThl HCCIEIOBAaHUI
XUMHUYECKOT0, MHUKPOOHOIOTUYECKOrO, (DU3UKO-XUMHUYECKOTO U  OPraHOJENTHYECKOTO METOJIOB.
KauecTBO roToBOil MpoayKIuu, €€ NMUIIeBas LIEHHOCTh B IEPBYIO OUYEPElb OMNPENENIAETCS KauyeCTBOM

HUCXOJHOTI'O ChIPhA U €T0 XUMUYCCKHUM COCTaBOM.



REZUMAT

Aceasta lucrare a fost pregatitd pe tema: ,,Tehnologia de fabricare a unui produs de patiserie cu
proprietati functionale”. Scopul principal al tezei este de a dezvolta o tehnologie pentru un produs de
patiserie cu proprietati functionale, folosind pulbere de pielita de struguri. Introducerea fundamenteaza
relevanta, formuleaza scopurile si obiectivele cercetdrii, noutatea stiintificd si semnificatia practica a
tezei.

In primul capitol al tezei, pe baza referintelor bibliografice din tara noastra si in strainatate, a fost
realizata o imagine de ansamblu asupra importantei produselor de patiserie in alimentatia umana, a fost
analizata starea actuald a pietei produselor de patiserie din Republica Moldova. Au fost reflectate,
tehnologia de preparare a pandispanului, sortimentul de semifabricatele din pandispan, precum si rolul
tehnologic al ingredientelor. De asemenea, au fost studiate tendintele moderne in productia de articole
de patiserie functionale, si anume, un ingredient functional - tescovind de struguri pentru produse de
patiserie in tehnologia produselor alimentare functionale.

Al doilea capitol ,,Obiecte si metode de cercetare” indica obiectele cercetdrii si metodele de
implementare a acesteia. Este prezentatd o abordare metodicd pentru determinarea calitatii unui
pandispan. La efectuarea cercetarii s-au folosit metode general acceptate si moderne: organoleptice,
fizico-chimice, microbiologice, cromatografice etc. Procesul tehnologic s-a desfasurat in conformitate
cu instructiunile tehnologice si cu sanitare in vigoare la unitdtile de alimentatie publica, cu respectarea
parametrilor de baza a procesului de prelucrare a materiilor prime, prepararea aluatului, turnarea si
coacerea pandispanului.

Al treilea capitol al lucrdrii ,Rezultate si discutii” fundamenteaza necesitatea studierii
compozitiei si proprietdtilor materiei prime, prezintd rezultatele studiilor de metode chimice,
microbiologice, fizico-chimice si organoleptice. Calitatea produsului finit, valoarea sa nutritiva este

determinata in primul rand de calitatea materiei prime si de compozitia sa chimica.



SUMMARY

This work was prepared on the topic: " Technology for the manufacture of a pastry product with
functional properties”. The main goal of the thesis is to develop a technology for a flour confectionery
product with functional properties using grape skin powder. The introduction substantiates the
relevance, formulates the goals and objectives of the research, shows the scientific novelty and practical
significance of the thesis.

In the first chapter of this thesis, based on published publications in our country and abroad, an
overview of the importance of confectionery products in human nutrition, the current state of the flour
confectionery market in the Republic of Moldova was made, the technology for preparing biscuit semi-
finished products, as well as the technological role of biscuit ingredients, were studied. Also, modern
trends in the production of functional confectionery products, namely, a functional ingredient - grape
pomace for flour confectionery products in the technology of functional food products, have been
studied.

The second chapter "Objects and methods of research” indicates the objects of research and
methods of its implementation. A methodical approach to determining the quality of a biscuit is stated.
When carrying out the research, generally accepted and modern methods were used: organoleptic,
physicochemical, microbiological, chromatographic, etc. dough, molding and baking biscuit semi-
finished products.

The third chapter of the work "Results and Discussions” substantiates the need to study the
composition and properties of the feedstock, presents the results of studies of chemical, microbiological,
physicochemical and organoleptic methods. The quality of the finished product, its nutritional value is

primarily determined by the quality of the feedstock and its chemical composition.
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