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REZUMAT

Tema: Impactul proceselor tehnologice la fabricarea berii de calitate.

Prezenta lucrare include: 74 pagini, 23 tabele, 42 figuri, 7 ANEXE, si respectiv 3 capitole, in
care: |- Studiul Bibliografic, in care e descris tehnica si tehnologia de fabricare a berii. In acest
capitol s-au facut cercetari asupra materiei prime si auxiliare utilizata la producerea berii, ambalaje,
tehnici i tehnologii avansate in industria berii, indicii de calitate nefavorabili ce pot aparea pe tot
procesul de fabricare a berii si prevenirea acestora, si aspectul economic in Republica Moldova. In
capitolul I1- sunt descrise metodele fizico-chimice de analiza si determinare ai parametrilor berii. In
capitolul I11- Rezultate experimentale, s-a analizat impactul proceselor tehnologice la fabricarea
berii de calitate.

Scopul acestei teze de master este de a oferi un studiu aprofundat asupra impactului
proceselor tehnologice care pot aparea pe intreg procesul de producerea a berii de calitate.

Conform rezultatelor obtinute putem spune ca impactul proceselor tehnologice aparute pe
toata perioada de producerea berii, duc la o calitate mai redusa a produsului finit, la aparitia
defectelor berii, la modificarea gustului acesteia, schimbari organoleptice a produsului finit, si
durata valabilitatii mai scazuta a berii. Insd prin monitorizarea, depistarea, si inliturarea acestor
impacte a proceselor tehnologice putem asigura un produs de calitate si cu o stabilitate inalta.

Acesta teza de licenta a fost efectuata in baza a 48 de lucrari stiintifice, articole si carti.

SUMMARY

Theme: The impact of technological processes of quality brewing.
This paper includes: 74 pages, 23 tables, 42 images, 7 annexes and 3 chapters which are:

Chapter I- Reference Study, in which is described the technique and technology of brewing. In this
chapter we have done research for raw and auxiliary materials used in brewing, packaging
techniques and advanced technology in the beer industry, unfavorable quality indices that may arise
throughout the process of brewing and their prevention, and Economic aspects Republic of
Moldova. Chapter 11- describes physico-chemical analysis methods and determination of beer
parameters. Chapter 111- experimental results, analyze the impact of technological processes of
quality brewing.

The purpose of this thesis paper is to provide a thorough study on the impact of
technological processes that may arise throughout the process of producing quality beer.

According to the results we can say that the impact of technological processes occurring
throughout the beer production, lead to lower quality of the finished product to the beer defects, to
the changes of tastes, organoleptic changes of the finished product and to the less period of beer
validity. But by monitoring, detecting, and removing these impact of technological process, we can
ensure a quality product and high stability.

This thesis paper was carried out under a 48 scientific papers, articles and books.
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