’;—EU_QJMIE Universitatea Tehnica a Moldovei

UNIVERSITATEA TEHNICA
A MOLDOVEI

Optimizarea compozitiei unui desert functional in

baza de brinza

Student: Zugrav Cristina

Conducator: Suhodol Natalia,
Dr., conf. univ.

Chisiniu, 2024



MINISTERUL EDUCATIEI SI CERCETARII AL REPUBLICII MOLDOVA
Universitatea Tehnica a Moldovei
Facultatea Tehnologia Alimentelor

Departamentul Alimentatie si Nutritie

Admis la sustinere
Sef departament: Chirsanova Aurica,

dr., conf.univ.

» ” 2024

Optimizarea compozitiei unui desert functional in

baza de brinza

Teza de master

Student: Zugrav Cristina, grupa MRSC-221
Conducitor: Suhodol Natalia, dr., conf., univ.
Chisinau, 2024



ADNOTARE

Zugrav Cristina: Optimizarea compozitiei unui desert functional in baza de branza, teza de

master in domeniul tehnologiilor alimentare, Chisinau, 2024.

Structura tezei: lucrarea de cercetare este compusa din Introducere, 3 capitole, concluzii, precum
si recomandari ulterioare, contine 55 surse bibliografice. Volumul total a lucrarii constituie 75 de

pagini. Textul prezentat include 29 de figure, 20 tabele.
Cuvinte cheie:. desert functional, ingrediente functionale, brinza, mere, pere, gutuie

Scopul lucririi elaborate: constd in explorarea si implementarea unui proces creativ si tehnic
menit s imbunatateasca calitatea, valoarea nutritiva i diversitatea deserturilor. Aceasta implica
aducerea de inovatii intr-un domeniu stiintific, fuzionand placerea gustului cu nevoile nutritionale

moderne si promovand un stil de viatd sdnatos.

Noutatea si originalitatea tezei: Intr-o lume in continui evolutie, in care accentul se pune tot mai
mult pe sdnatate si nutritie, dezvoltarea unui desert functional si sdnatos devine o oportunitate de
a combina placerea gustului cu beneficiile pentru sanatate. Optimizarea compozitiei unui desert
functional in Republica Moldova nu numai ca poate sa satisfacd cerintele nutritionale ale
consumatorilor, dar si sd ofere o experienta culinard Tmbogatita cu elemente traditionale si locale,
precum si diversificarea sortimentului de produse de desert sdnatoase. Prin conectarea cu
producdtorii locali, integrarea produselor locale si promovarea valorilor nutritionale, poti sa aduci
o contributie semnificativa la diversificarea sortimentelor produselor de desert, la implicarea
produselor vegetale in abundentd pe piata autohtond, utilizind produse lactate autohtone si

satisfacand gusturile locale si cerintele pentru alimentatie sandtoasa.

Valoarea aplicativa: se manifesta prin utilizarea pe scara largd a fructelor autohtone, care vor fi
pastrate o perioadad considerabild de timp prin utilizarea metodelor optime de pastrare analizate.
Ca urmare utilizarea acestuia pe scara larga in industria alimentard si crearea produselor noi cu o

valoare biologica sporita.



ABSTRACT

Cristina Zugrav: Optimization of the composition of a functional cheese-based dessert, master's

thesis in the field of food technologies, Chisinau, 2024.

Thesis Structure: The research paper consists of an introduction, 3 chapters, conclusions,
summary, and further recommendations. It contains 55 bibliographic sources. The total volume of

the work is 75 pages. The text includes 29 figures, 20 tables.

Keywords: Functional dessert, Functional ingredients. The aim of the elaborated work is to
explore and implement a creative and technical process aimed at improving the quality and
nutritional value of the respective dessert. This involves bringing innovations into the culinary
field, merging the pleasure of taste with modern nutritional needs, and promoting a healthy

lifestyle.

Novelty and Originality of the Thesis: The work represents a fascinating culinary challenge,
paving the way for innovation and originality in the kitchen. In a constantly evolving world, where
the emphasis is increasingly on health and nutrition, developing a functional dessert becomes an
opportunity to combine taste pleasure with health benefits. Optimizing the composition of a
functional dessert in the Republic of Moldova can not only meet the nutritional requirements of
consumers but also enrich the culinary experience with traditional and local elements. By
connecting with local producers, integrating traditional ingredients, and promoting nutritional
values, you can make a significant contribution to the Moldovan culinary landscape, satisfying

local tastes and the demand for healthy eating.

Applicative Value: It manifests through the cultivation and widespread use of cornelian cherry
fruits, which will be preserved for a considerable period through analyzed optimal preservation
methods. The goal is to use this on a large scale in the food industry and create new products with

increased biological value.
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