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REZUMAT

Teza ,, Optimizarea tehnologiei de obtinerea otetului de vin ”, prezentata de Marcu
Oxana, pentru solicitarea gradului de masterat, Chisinau, 2020 consta din introducere, 3 capitole,
concluzii si recomandari, bibliografie ce include 32 titluri, 56 pagini text de baza,15 tabele si 17

figuri.

Scopul tezei de master ,, Optimizarea tehnologiei de obtinerea otetului de vin” consta in
obtinerea otetului de vin prin fermentarea acetica naturala cu ajutorul diferitor materiale de
substrat. Unul din obiectivele lucrarii consta in obtinerea otetului de vin natural cu parametrile

senzoriale de Tnalta calitate.

Obiectivele propuse: analiza calitatii otetului de vin prin identificarea parametrilor
senzoriali si fizico-chimici, selectarea substratului optim pentru plantarea bacteriilor acetice din
otetul de vin alb nefiltrat si netratat, analiza parametrilor vinului in timpul fermentarii
(temperatura, pH, numarul de bacterii, aciditatea titrabila, etc.) studierea procesului de fermentare
acetica asupra calitatii organoleptice a otetului de vin alb, optimizarea schemei tehnologice de
obtinere a otetului de vin, stabilirea fazei optime de cresterea a bacteriilor acetice pentru utilizarea

ca cultura starter pentru fabricarea otetului de vin.

Noutatea si originalitatea stiintifica constituie in faptul ca in Republica Moldova otetul
se comercializeaza in mare parte de circa 95% fiind obtinut prin diluarea acidului acetic, insa
studiul efectuat a avut ca scop producerea otetului de tip artizanal si cresterea procentului de
vanzare pe piatd. In Republica Moldova au fost perioade cand vinul nu putea fi exportat din
anumiti factori politici, astfel pe piata interna existdnd mai multi producatori avand o cantitate
mare de vinuri, comercializarea nu v-a fila 100% si pierderile sa nu fie mari, ca o modalitatea este

de-a produce vin din otet.

Rezultatele teoretice si cunostintele: S-a constat ca influenta materialului de substrat a
jucat un rol semnificativ la obtinerea otetului de vin. Conform datelor analizate s-a demonstrat c

utilizarea substratului natural sporeste procesul de fermentare acetica.



RESUME

The thesis "Optimizing the technology of obtaining wine vinegar", presented by Marcu
Oxana, for applying for a master's degree, Chisinau, 2020 consists of introduction, 3 chapters,
conclusions and recommendations, bibliography including 32 titles, 56 pages of basic text, 15
tables and 17 figures

The purpose of the master's thesis "Optimizing the technology of obtaining wine
vinegar" is to obtain wine vinegar by natural acetic fermentation with the help of various fillers.
One of the objectives of the paper is to obtain natural wine vinegar with high quality sensory

parameters

Objectives: analysis of wine vinegar quality by identifying sensory and physico-chemical
parameters, selection of the optimal substrate material for planting acetic bacteria from unfiltered
and untreated white wine vinegar, analysis of wine parameters during fermentation (temperature,
pH, number of bacteria, titratable acidity, etc.) study of the acetic fermentation process on the
organoleptic quality of white wine vinegar, optimization of the technological scheme for obtaining
wine vinegar, establishing the optimal growth phase of acetic bacteria for use as a starter culture

for wine vinegar.

The scientific novelty and originality are that in the Republic of Moldova vinegar is sold
mostly about 95% being obtained by diluting acetic acid, but the study aimed to produce artisanal
vinegar and increase the percentage of sales on the market. In the Republic of Moldova there were
periods when wine could not be exported due to certain political factors, so on the domestic market
there are several producers with a large amount of wines, marketing will not be 100% and losses

will not be high, as a way is to produce wine from vinegar.

Theoretical results and knowledge: It were found that the influence of the substrate
material played a significant role in obtaining wine vinegar. According to the analyzed data, it has

been shown that the use of the substrate enhances the acetic fermentation process.
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I'OCT 24104-2001 MEXXTI'OCYJTIAPCTBEHHBINM CTAHJIAPT. BEChI
JIABOPATOPHBIE.

I'OCT P 32097-2013 Ykcychl U3 MUAIIEBOTO ChIpbs. OOIIMe TEXHUYIECKUE YCIOBHSL.
['OCT P 32114-2013 Ilpoaykuus ajJKoroyibHAs U CHIPBE TS €€ MPOU3BOICTBA. MeToabl

OIIPpCACIICHUS MacCOBOH KOHICHTPAIUN TUTPYCMBIX KUCJIOT.
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