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Rezumat

Produsele de panificatie obfinute in prezent la scara industriald prezinta o mare diversitate,
pentru fiecare aplicandu-se procesul tehnologic adecvat, ce cuprinde un ansamblu de faze si operatii
in urma carora materiile prime utilizate la fabricatie se transforma in produs finit.

Calitatea finala a painii si produselor de panificatie depinde de calitatea materiilor prime si
auxiliare, dar si de parcurgerea tuturor etapelor procesului tehnologic cu respectarea strictd a
specificatiilor precizate in fiecare situatie.

Teza de master cuprinde 71 de pagini si este structuratd in conformitate cu prevederile in
vigoare. Teza de master contine 12 tabele, 25 figuri, si 36 surse bibliografice.

Fiind compusa din 3 capitole, teza de master include: 1. Studiul bibliografic. Analiza
tehnologiei si tehnicilor de fabricare a produselor de panificatie; 2. Optimizarea proceselor de
producere; 3. Procesul tehbologic de fabricare a a produselor de panificatie.

In primul capitol sunt descrise materiile prime si auxiliare, fiind analizati tehnologia
clasica de fabricare a produselor de panificatie, precum si tratamentul tehnologic al materiilor prime
utilizate la fabricarea produselor de panificatie. Deasemenea au fost descrisi factorii care
influenteazd formarea calitatii produselor de panificatie si utilajele tehnologice avansate de
fabricare a produselor de panificatie.

In capitolul 2 sunt descrisi factorii ce influenteazi formarea indicilor de calitate a produselor
de panificatie. A fost studiatd caracteristica culturilor starter si aplicarea lor in procesul de fabricare
a produselor de panificatie. Deasemenea au fost descrise tipurile de ambalaje utilizate la fabricarea
produselor de panificatie.

In capitolul 3 sunt descrise tehnologiile de fabricare a doui sortimente de paine, si anume
»Franzela Oraseneascd” si ,,Painea Vatra”. Tot in acest capitol au fost elaborate schemele bloc si
liniile tehnologice de fabricarea a acestor doua sortimente. Deasemenea au fost evaluati si indicii de
calitate in procesul tehnologic de fabricare a acestor doud sortimente.

Cuvinte cheie: calitate, paine, proces tehnologic, materic prima, ambalare, schema

tehnologica.



ABSTRACT

Bakery products currently obtaind on an industrial scale shows great diversity, each applied
the appropriate technological process, which includes a set of phases and operations after which the
raw materials used to manufacture the finished product turns.

The final quality of bread and bakery products depends on the quality of raw materials and
auxiliaries, and through all the stages of the technological process in strict compliance with the
requirements set in each.

Thesis comprises 71 pages and is structured with the previsions in force. Thesis contains 12
tables, 25 figures and 36 bibliographic sources.

Consisting of three chapters, bachelor thesis include: 1. Bibliogaphic study. Analysis
technology an manufacturing techniques Bakery; 2. Optimization of production processes; 3. The
process manufacturing bakery products.

The first chapter describes the raw and auxiliary materials being analyzed traditional
technology manufacturing bakery products and technological treatment of the raw materials used in
the manufacture of bakery products. Also they have been described factors that influence the
formation of bakery machinery quality technologically advanced fab.

They are described in chapter two factors that influence the formation of productquality
indices Bakery. It was studied characteristics of starter cultural and their application in
manufacturing on bakery products. Also described the types of packaging used in the manufacture
of bakery products.

Chapter three describes technology in manufacturing two breads, namely ,Franzela
Oraseneascd” and ,,Painea Vatra”. Also in this chapter were developed flow charts and lines for the
manufacture of these two varieties. They werw evalued and also quality parameters in the process
of manufacturing these types.

Keywords: quality, bread, technological process, raw material, packing, technological

scheme.
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