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Rezumat

Teza de master presupune cercetari privind producerea brinzei granulate cu extract uleios
de ierburi aromatice. Lucrarea contine introducerea, patru capitole, concluzii, 80 pagini text de
baza, inclusiv 22 tabele, 13 figuri, anexe.

In capitolul unu este prezentat stadiul actual al cercetarilor privind producerea brinzei
granulate cu extract uleios de ierburi aromatice. Acest capitol Incepe cu caracteristica ierburilor
aromatice si a brinzei granulate. Tot aici sunt analizate tehnologiile existente de fabrizare a
brinzei granulate si utilizarea ierburilor aromatice in tehnologia brinzeturilor.

Capitolul doi descrie materialele si metodele de cercetare a brinzei granulate cu extract
uleios de ierburi aromatice.

Capitolul trei reprezintd elaborarea tehnologiei de producere a brinzei granulate cu extract
uleios de ierburi aromatice. Acest capitol incepe cu descrierea metodelor de obtinere si
caracterizarea extractului uleios de oregano si cimbru. Tot aici este prezentata influenta
extractului uleios de ierburi aromatice asupra calitatii brinzei granulate pe timpul depozitarii si
anume asupra caracteristicelor organoleptice, fizico-chimice si microbiologice si este stabilit
termenul de pastrare a brinzei granulate cu extract uleios de ierburi aromatice.

Capitolul patru cuprinde planul HACCP privind producerea brinzei granulate cu extract
uleios de ierburi aromatice.

Teza de master se inchee cu concluzii generale si lista de bibliografie.



Summary

The master thesis involves research on the production of granular cheese with herbs extract
oil. The thesis contains introduction, four chapters, conclusions, 80 basic text pages, including 22

tables, 13 figures and appendices.

Chapter one contain the current state of research on granular cheese-making with oil
extract from herbs. This chapter begins with features of herbs and granulated cheese. Here are
analyzed existing manufacturing technology of granular cheese and using oil extract from herbs

in cheese manufacturing technology.

Chapter two describes the materials and methods of research granular cheese with herbs

extract oil.

Chapter three contain the development of granular cheese production technology with oil
extract from herbs. This chapter begins by describing methods for obtaining and characterization
oil extraction obtain from oregano and thyme. Here it is presented the influence of oil extraction
herbs on the quality of granulated cheese during storage, namely the characteristic features
organoleptic, microbiological and physico-chemical and set retention period for granular cheese

with herbs extract oil.
Chapter four covers the HACCP plan on producing granular cheese with herbs extract oil.

The master thesis ends with conclusions and list of references.



