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ADNOTARE

La teza de masterat cu tema ,, Studiul procesului de deshidratare a drojdiilor de bere”,
prezentatd de catre Chirnicinii Victor pentru conferirea titlului stiintific de maestru in stiinte
tehnice la specialitatea Inginerie Mecanica.

Structura tezei: introducere, 3 capitole, concluzii, bibliografie — 77 surse citate, 72 pagini,
1 tabel, 27 figuri.

Cuvinte cheie: pulverizare, drojdii de bere, metode si utilaje de uscare.

Scopul tezei constd in studiul procesului de deshidratare a drojdiilor de bere.

Obiectivele de baza ale lucrarii: Analiza procesului de deshidratare a drojdiilor de bere.
Elaborarea unui concept 3D a instalatiei de uscare prin pulverizare a drojdiilor de bere.

Capitolul I: In decursul elaboririi primului capitol a fost studiat procesul de uscare prin
pulverizare a drojdiilor de bere din mai multe considerente, unde s-au descris notiuni teoretice ale
procesului de uscare prin pulverizare, totodatd a fost analizat si studiat stadiul actual al tehnicii de
uscare a drojdiilor de bere, dupa care s-a analizat drojdiile de bere ca produs si obiect de cercetare.
Respectiv sau efectuat un studiu referitor la directiile noi de optimizare a procesului de uscare prin
pulverizare a drojdiilor.

Capitolul II: La materiale si metode de cercetare a fost efectuatd o cercetare asupra
instalatiilor de uscare prin pulverizare, dupd care sa elaborat in 3D un concept al instalatiei de
uscare prin pulverizare pentru drojdii de bere, de asemenea s-a efectuat un studiu referitor la cum
ar trebui de pregatit drojdiile de bere pentru procesul de uscare prin pulverizare, pentru a le putea
ulterior aplica la instalatia data.

Capitolul 11I: Pentru studiul procesului de uscare prin pulverizare au fost Tndeplinite mai
multe sarcini, si anume a fost efectuat studiul proprietatilor fizice ale drojdiilor. Totodatd s-a
studiat proprietdtile morfologice ale pulberilor de drojdii. De asemenea s-a studiat si proprietatile

aerodinamice ale pulberilor de drojdii in timpul procesului de uscare.



ANNOTATION

At the master's thesis with the topic "Study of the dehydration process of brewer's yeast",
presented by Chirnicinii Victor for conferring the scientific title of master in technical sciences
in the specialty of Mechanical Engineering.

Thesis structure: introduction, 3 chapters, conclusions, bibliography - 77 cited sources, 72
pages, 1 table, 27 figures.

Keywords: spraying, brewer's yeast, drying methods and equipment.

The aim of the thesis is to study the process of dehydration of brewer's yeast.

The main objectives of the thesis: Analysis of the dehydration process of brewer's yeast.
Development of a 3D concept of the brewer's yeast spray installation.

Chapter I: During the elaboration of the first chapter the spray drying process of brewer's
yeasts was studied for several reasons, where theoretical notions of the spray drying process were
described, at the same time the current state of the art was analyzed and studied. drying of
brewer's yeasts, after which brewer's yeasts were analyzed as a product and research object.
Respectively or conducted a study on new directions for optimizing the process of spray drying of
yeasts.

Chapter II: Research on materials and methods A research was carried out on spray drying
plants, after which a concept of the spray drying plant for brewer's yeasts was developed in 3D, a
study was also carried out on how to the brewer's yeasts must be prepared for the spray-drying
process, so that they can then be applied to the given installation.

Chapter III: For the study of the spray drying process several tasks were performed, namely
the study of the physical properties of yeasts. At the same time, the morphological properties of
yeast powders were studied. The aerodynamic properties of yeast powders during the drying

process were also studied.
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