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AHHOTAIUA

Tema: Vicnionp30BaHUE IPOXIKEBOTO 0CAKA BUHOACIHS C IENBI0 pa3pabOTKH MUIIEBBIX
MIPOJYKTOB C 100aBJICHHON CTOUMOCTBIO
Aemop: crynent rpynmnsl MRSC - 221, Andronic Pavel

Pykosooumeny: dr..conf. univ., Chirsanova Aurica

Hunnomuas pabora cryaenta Andronic Pavel, rpynmet MRSC — 221, Ha temy «Mcnons3oBanue
JIPOACGKEBOrO OCaJIKa BUHOJAENUS C 1IEJIbI0 pa3paOOTKHU MHILEBHIX MPOAYKTOB C J00aBICHHOU
CTOMMOCTBIO» I10 CIIELUATIBHOCTH — TeXHOJIO0TUs NUILEBbIX TPOAYKTOB, I Kumnnes, 2024.

Cmpykmypa Ounnommuoii padompul: BBEIACHHUE, TPU TIJIaBbl, BBIBOJA II0 TPEThEW IJIaBe,
OCHOBHOM BBIBOJI, OMOMorpadus BkirodaeT 38 HCTOYHUKOB, (48 cTpaHUI] OCHOBHOTO TeKcTa, 11
pUCYHKOB, 8 Tabnwui). B numiaoMHO#l paboTe paccMOTPEHBI OCHOBHBIE TEOPETUYECKHE U
MPAKTUYECKHE BOMPOCHI, CBA3aHHBIE C IIEJIbI0 Pa3pabOTKH MUIIEBBIX MPOAYKTOB C JOOABICHHOMN
CTOMMOCTBIO.

B oannoii pabome npecnenoBanach L€Jb H3YYEHUS M aHalIM3a MCIOJIb30BaHUS
JIPOKKEBOIO OCaJKa BHUHOJAENIUS MECTHbIX copToB BHHorpaaa Feteascd Regald,Rara
Neagra, Viorica,Riton u momaiirHee BUHO Kak OCHOBHOW OOOUYHBIHN MPOIYKT BUHOEINHS, C LIETBIO
MOJIY4eHHUSI OOOTAICHHBIX MHUIIEBBIX MPOAYKTOB C YJIYUYIIEHHBIMH AHTUOKCHIAHTHBIMU U
OpPraHOJIEITUYECKUMHU ~ XapaKTepUCTHKaMu.Tak K€ Ha OCHOBE JUTEepaTypHOro o03opa
pa3paboTaTh HAIBHEUIIYI0 CXEeMY HCCIEIOBaHUN, KOTOpas BKJIIOYHUT DPA3JIUYHBIE METOJIBI:
(bU3UKO-XUMHUYECKHE U MUKPOOHUOJIOTHYECKHE .

Junnomnaa padboma nipecTapisieT co00N KOMIUIEKCHOE MCCIEI0OBaHKE, HAPaBIEHHOE
Ha ONTHMM3AIMIO TIPOIECCOB TMPOU3BOJICTBA UM pPACIIMPEHHE PHIHKA COBITa MPOAYKIIUU
BUHOJIENbYECKUX Mpennpustuidl. [lonydeHHble pe3yiapTaThl MOTYT HATH NPUMEHEHUE KaK B
BUHOJETUN, TaK ¥ B TMHUIIEBOW MPOMBIIUIICHHOCTH B IEJIOM, CIIOCOOCTBYS CO3JIaHUIO
MHHOBAIIMOHHBIX W KOHKYPEHTOCIIOCOOHBIX MPOJIYKTOB C TOBBIIMIEHHOW J00aBI€HHON

CTOMMOCTBIO.



REZUMAT

Subiect: Utilizarea drojdiei de vin pentru a dezvolta produse alimentare cu valoare
adaugata
Autor: student grup MRSC - 221, Andronic Pavel

Conducator: dr..conf. univ., Chirsanova Aurica

Teza studentului Andronic Pavel, grupa MRSC — 221, cu tema « Utilizarea drojdiei de vin pentru
a dezvolta produse alimentare cu valoare adaugata» la specialitatea — Tehnologia alimentara,
Chisinau, 2024.

Structura tezei: introducere, trei capitole, concluzie la al treilea capitol, concluzie
principala, bibliografia cuprinde 38 de surse (48 de pagini de text principal, 11 figuri, 8 tabele).
Teza examineaza principalele probleme teoretice si practice legate de scopul dezvoltarii
produselor alimentare cu valoare addugata.

Aceastd lucrare a avut ca scop studierea si analizarea utilizarii sedimentului de drojdie din
vinificatie a soiurilor autohtone de struguri Feteasca Regala, Rara Neagra, Viorica, Riton si vinul
de casa ca principal subprodus al vinificatiei, in vederea obtinerii de produse alimentare fortificate
analizei literaturii de specialitate pentru a dezvolta o schema de cercetare ulterioara care va include
diverse metode: fizico-chimice si microbiologice.

Teza este un studiu cuprinzator care vizeazd optimizarea proceselor de productie si
extinderea pietei pentru produsele vindrii. Rezultatele obtinute pot fi folosite atat in vinificatie cat
si in industria alimentara in general, contribuind la crearea de produse inovatoare si competitive

cu valoare adaugata sporita.



ANNOTATION

Subject: Using wine yeast lees to develop value-added food products

Author: student MRSC - 221, Andronic Pavel

Mentor: doc. conf. univ Chirsanova Aurica
Thesis of student Andronic Pavel, group MRSC — 221, on the topic « Use of yeast lees from
winemaking for the purpose of developing value-added food products» in the specialty — Food
Technology, Chisinau, 2024.

Structure of the thesis: introduction, three chapters, conclusion to the third chapter, main
conclusion, bibliography includes 38 sources (48 pages of main text, 11 figures, 8 tables). The
thesis examines the main theoretical and practical issues related to the goal of developing value-
added food products.

This work aimed to study and analyze the use of yeast sediment from winemaking of local
grape varieties Feteasca Regald, Rard Neagra, Viorica, Riton and homemade wine as the main by-
product of winemaking, in order to obtain fortified food products with improved antioxidant and
organoleptic characteristics. Also based on literature review to develop a further research scheme
that will include various methods: physicochemical and microbiological.

The thesis is a comprehensive study aimed at optimizing production processes and
expanding the market for the products of wineries. The results obtained can be used both in
winemaking and in the food industry in general, contributing to the creation of innovative and

competitive products with increased added value.
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