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Adnotare

La teza de master ,autor Madan Iuvelina ”Valorificarea deseurilor agroindustriale in scopul
obtinerii produselor alimentare noi”,la specialitatea Managementul restaurantelor si servicii
catering,orasul Chisindu ,2024.

Lucrarea data este structuratd in felul urmator : Introducere,trei capitole principale
,concluzii,bibliografie cu de titluri 22 ,50 de pagini ale textului de baza,8 de figure ,9 de tabele.

Cuvinte cheie: izolat proteic,proteina,srot,canepa,eclere

In aceasta lucrare a fost studiat beneficiile si efectele proteinei din srot din seminte de canepa
,la fel s-au studiat tipurile de proteina din diverse surse alternative,la fel a fost stuadiat si perspectivele
de utilizare a srotului de canepa.Tot In cadrul acestei lucrari a fost studiat tehnologia de pregétire a
eclerelor si imbogatirea cu izolat proteic.

In cadrul lucrérii au fost elaborate 7 tipuri de eclere, doua probe martor,una cu un tip de fiina
de 10,3% iar alta cu un amestec dintre 10,3% si 14%,la fel sau efectuat 5 probe cu inlocuirea fainii
cu izolat proteic in cantitati de 1-20%. Pe baza acestor probe sau facut determindri cum ar fi
determinarea pierderilor de greutate, parametric de culoare ,la fel conform GOST-ului a fost efectuata

si analiza organoleptica a produsului analizand culoar, gust, miros, porozitate.



Annotation

In the master's thesis, author Madan Iuvelina "The recovery of agro-industrial waste in order
to obtain new food products", in the specialty Restaurant Management and catering services, the city
of Chisinau, 2024.

The given work is structured as follows: Introduction, three main chapters, conclusions,
bibliography with 22 titles, 50 pages of basic text, 8 figures, 9 tables.

Keywords: protein isolate, protein, meal, hemp, eclere

In this work, the benefits and effects of protein from hemp seed meal were studied, the types
of protein from various alternative sources were also studied, and the prospects for the use of hemp
meal were also studied. Also in this work the technology of preparation of eclairs and enrichment
with protein isolate was studied.

Within the work, 7 types of eclairs were developed, two control samples, one with a type of
flour of 10.3% and another with a mixture between 10.3% and 14%, the same or carried out 5 samples
with the replacement of flour with protein isolate in amounts of 1-20%. Based on these samples,
determinations were made, such as the determination of weight loss, color parameters, as well as
according to GOST, the organoleptic analysis of the product was carried out, analyzing color, taste,

smell, porosity.
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