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AHHOTALUA

KynueBa Enena: «BnusHue pacTUTENbHBIX IJIOJJOBO-ATOJHBIX SKCTPAKTOB Ha pPa3BUTHE
KapTodenpHOi 00JIe3HN B XJIeO00YIOUHBIX U3ENUAX», MarucTepckas padora, Kummnes, 2016.

CrpykTypa Marucrepckoii padorbi: padoTa COCTOMT M3 BBEICHHUS, YETBIpEX IJIaB,
BBIBOJIOB M PEKOMEHJAIIMM, CIUCKAa MUTHUPYEMbIX paboT, mpuioxkeHuil. Pabora u3noxena Ha 68
cTpanunax, 15 pucynkax, 26 tabmunax, 9 muarpamm u 8 mnpuiokeHuid. CHHCOK JUTEPATYpPhI
HACUMUTHIBAET 35 Ha3BaHUM.

KiroueBble cioBa: kapTodenbHas 00J€3Hb, PACTUTENBHBIC MI0A0BO-SITOTHBIE IKCTPAKTHI,
MyKa MIIeHUYHas, XJie0, kapTodenbHas najgoyka, CeHHas MaaovkKa.

Llenp pabGoThl: HaydyHOE U HKCIIEPUMEHTAIbHOE OOOCHOBAaHME NMPUMEHEHHUS PACTHUTEIbHO-
MAacCJISIHBIX KCTPAKTOB U3 IJIOJIOB IIMIIOBHUKA, OOJENUXU U OOSPBILIIHUKA, B TEXHOJIOTUU XJe0a U3
NIIEHUYHOW MYKH Ui MHTHOMPOBAHUS Pa3BUTHI CIIOPOOOpa3yromux Oakrepuil KapTodeabHOl u
CEHHOH NaJoyex.

3amaun pabOThI: BBIABICHUE IIEJIECOO0PA3HOCTU HUCIOJIB30BAHUSI PACTUTEIBHO-MACIEHBIX
OKCTPAKTOB W3 IIUIOBHUKA, OOJIEIMXM W OOSpBINIHUKA, B OOppOEe cO  CrOpooOpa3yroIUuMH
6axrepusimu Bacillus subtilis, Bacillus mesentericus, myreM u3y4eHHS WX aHTHOMOTHYECKUX U
IIPOTUBOTPUOKOBBIX CBOMCTB; pa3paboTKa peLenTypbl M TEXHOJOTMU Xjeda C pacTUTENbHO-
MacJeHBIMHU HKCTPAKTaMH M3 LIMIIOBHHUKA, OOJIENIMXHU U OOSPBIIIHUKA; ONpeAeTIeHNEe palMoOHaIbHON
JIO3UPOBKH PACTUTENBHO-MACIISHBIX 3KCTPAKTOB, YUUTHIBAs TMAPOMOJYJIb IUIOAOB; UCCIEIOBAHNE
OpraHoOJIENTUYECKUX TIIOKa3aTesel, MOJy4eHHbIX OOpa3loB MIIEHUYHOro XJjeba; HcciaeoBaHUE
MUKpPOOHOJIOTUYECKUX MTOKa3aTeseil, MoJIydeHHbIX 00pa3lioB MIIEHUYHOI o XJieha.

OneHka NOJYYEHHBIX pe3yJabTaTOB: OBUIM MHPOBEIEHBl HMCCIECIOBAHUS IS IOTyYSHHS
MAacISHBIX 3KCTPAKTOB M3 MSKOTH IIMIIOBHHMKA, OOJIEMUXU M OOSAPBIIIHMKA; SKCTPAKThl ObLTH
MOJIyYEHBl, NMPOTECTUPOBAHbI M BKIIOYEHBI B XJIEOONEKapHOE MPOU3BOJICTBO; ObUIM OINpeeNeHBI
CBOICTBa CEHCOPHBIX U (U3UKO-XMMHMUYECKHUX CBOICTB MpPOIYKTOB, pa3pabOTaHHBIX; Oblia
UCCIIeIoBaHa  CTaOMJIBHOCTh ~ MHUKPOOMOJIOTMYECKOM IMOopuYM  XJIeOOOYJIOUHBIX  M3AEIMHA  C
N00aBJIEHUEM pACTHTEIbHO-MACICHBIX S3KCTPAKTOB [0 CPAaBHEHUIO € 00pas3loM, OSTaJIOHOM B

YCIIOBUSIX, YTO BBI3bIBACT pa3BUTHE O0JIe3HEN KapTodes.



ADNOTARE

Cunceva Elena: «Impactul extractelor vegetale horticole asupra dezvoltarii bolii cartofului
la produse de panificatie”, taza de master, Chisinau, 2016.

Structura tezei: teza consta din introducere, patru capitole, concluzii si recomandari, lista
lucrarilor citate, anexe. Textul de baza contine 68 de pagini, 15 de figure, 26 de tabele, 9 diagrame,
8 anexe. Bibliografia cuprinde 35 de referinte.

Cuvinte — cheie: boala cartofului, extracte vegetale horticole, faina de griu, paine, Bacillus
mesentericus, Bacillus subtilis.

Scopul lucrérii: argumentarea stiintificd si experimentald de aplicare extractelor vegetale
horticole din maces, cdtind si paducel, in tehnologia de panificatie pentru a combate boala
cartofului.

Obiectivele lucrarii: identificarea oportunitatii utilizarii extractelor vegetale horticole din
maces, catind si paducel asupra bacteriilor Bacillus subtilis, Bacillus mesentericus, prin studierea
proprietatiilor antifungice si antimicrobiene; elaborarea recetei si tehnologiei de paine cu extracte
vegetale horticole din maces, catind si paducel; determinarea rationald a dozei extractelor vegetale
horticole din maéces, catina si paducel; studiul caracteristicilor organoleptice indicatori ai mostrelor
obtinute de paine alba; studiul microbiologic ai mostrelor obtinute de paine alba.

Estimarea rezultatelor obtinute: au fost efectuate cercetdri pentru obtinerea extractelor
uleioase din pulpa de macese, catina alba si paducel; extractele obtinute au fost testate si incorporate
in produse de panificatie; au fost determinate proprietatile senzoriale si fizico-chimice ale
produselor elaborate; a fost cercetata stabilitatea microbiologica a produselor de panificatie cu
adaos de extracte vegetale uleioase in raport cu proba etalon in conditii ce provoacd dezvoltarea

bolii cartofului.



ABSTRACT

Cunceva Elena: « Effect of extracts of plant origin on the development of horticultural
diseases of potato in baked goods”, master thesis, Chisinau, 2016.

Thesis structure: The thesis consists of Introduction, four Chapters, Conclusions and
Recomandations, Bibliography, Annexes. The thesis is composed of 68 basic text pages, 15 figures,
26 Tables, 9 diagrams, eight Annexes and 35 References.

Keywords: disease of potato, horticultural extracts, wheat flour, bread, Bacillus
mesentericus, Bacillus subtilis.

Alm of research: scientific basis and experimental application of horticultural plant extracts
from rose hips, sea buckthorn and hawthorn in the technology of bakery products to combat the
disease of potatoes.

Objectives of research: determining the feasibility of the use of extracts of vegetable
gardening from rose hips, sea buckthorn and hawthorn in the bacteria Bacillus subtilis, Bacillus
mesentericus, based on the study antifungal and antimicrobial characteristics; development recepy
and technology of bread with extracts of vegetable gardening from rose hips, sea buckthorn and
hawthorn; definition of rational doses of extracts of vegetable gardening from rose hips, sea
buckthorn and hawthorn; the study of the organoleptic characteristics of the samples obtained white
bread; the study of microbiological samples you received from white bread.

Evaluation of results: studies have been conducted to obtain the oil extracts of the pulp of
rose hips, sea buckthorn and hawthorn; the extracts obtained were tested and included in the bakery;
were the properties of sensory and physico-chemical properties of the products developed; we
investigated the stability of the microbiological spoilage of bakery products with added plant
extracts fat compared to a model, a benchmark in conditions that causes the development of potato

diseases.



