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Pesrome

B pesymbrate  W3yyeHHMs = TATEHTHOM  JIMTEpaTyphl,  IOCBSIIEHHOW  crocobam
COBEpIICHCTBOBAHUSA KayecTBa BAapEHHBIX KOJIOAacHBIX u3Aenuii, B paboTe, mpeaIaracTcs
UCIIONIb30BAaHUE IIPOTa U3 TPEIKOro Opexa, B COCTaBe peUEenTyphl BapeHOW Kojabachl THUMA
«Crynendeckas» B.c. [loGaBka mpota OyaeT crnocoOCTBOBATH IMOBBIIICHUIO NHILIEBOW IIEHHOCTH H
yIAY4IIEHUIO (YHKINOHATIBHO TexHOonorndeckux cBoicTs (PTC) npoaykra.

B skcnepuMeHTanbHOM YacT paboThl U3Y4EHO BIUSHHE J00ABICHHS IPOTA U3 TPEIIKOTO Opexa
Ha OTC mscHoro dapma st BapeHsIx kosbac, a umenHo Ha BYC, BCC, OC, )XCC. YcraHoBIeHO,
YTO ONTHUMAJIbHAS /1032 J00ABISIEMOro MIPOTa COCTaBIAET 9 % OT Macchl ChIPbSL.
Hcnonp3oBanue mpoTa rperkoro opexa mo3BOJIUT 3aMEHUTh YacTh )KHUPHOTO ChIPhS, YBEIUYUTh BBIXOJ]
TOTOBOTO MPOAYKTA, MOBBICUTH MUIIEBYIO IEHHOCTD, @ TAKKE MO3BOJIUT YIYUYIIUTh OPTaHOJICITHYECKUE
nokasarenu (BKyc, 3amax).

PaGora conepxxut 74 ctp., 18 Tabnui, 5 pUCyHKOB, 55 TUTEpaTypHBIX UCTOYHHKOB.

B npuioskeHusIX IpeacTaBlIeHbl caaiabl 11 Npe3eHTalnun padoThl.



Rezumat

In rezultatul unei ample analize a brevetelor de inventii, dedicati metodelor de augmentare a
calitatii salamurilor fierte, in lucrare, este propusa utilizarea srotului de nuci, ca component al retetei
salamului fiert ,,Studencheskaia” c.s. adaugarea srotului va acorda o crestere notabila a valorii nutritive
si va ameliora calitatile functional-tehnologice (CFT) ale produsului.

In partea experimentali a lucririi este analizatd influenta adaugarii srotului de nuci asupra CFT
ale tocaturii de carne pentru salamurile fierte si anume asupra capacitatea de retinere a apei (CRA),
capacitatea de legare a apei (CLA), capacitatea de emulsionare (CE) si capacitatea de legarea a grasimii
(CLG). A fost constatat ca doza optimala de srot de nuci reprezinta 9% din masa materiei prime.

Utilizarea srotului de nuci va permite substituirea unei parti de materie prima grasa, cresterea
randamentului produsului finit, marirea valorii nutritive, la fel ca si imbunatatirea indicilor
organoleptici (gust, aroma).

Lucrarea contine 74 pagini, 18 tabele, 5 desene, 55 surse bibliografice.

In anexa sunt anexate slide-urile pentru prezentarea grafica a lucrarii.



Abstract

As a result of a vast analysis of cooked sausages quality improvement patent literature, one
proposes the use of walnuts meal as component of h.q. cooked sausage “Studentesc” recipe. Adding the
walnut meal will augment the nutritional value of the product, and will improve the functional —
technological properties (FTP) of the product.

In the experimental part there is analyzed the influence of the added walnut meal on cooked
sausage minced meat FTP, especially on water retention capacity (WRC), water binding capacity
(WBC), emulsifying capacity (EC) and fat binding capacity (FBC). One established that the optimal
dose of the added meal is 9% of the all product mass.

Using the walnut meal permits to replace a part of the raw fat material, augmenting the output
of the finished product, improving nutritional value as well as will permit to ameliorate the sensory
characteristics (taste, flavor).

The paperwork contains 74 pages, 16 tables, 5 figures, 55 bibliographical sources.

In the application section, there are annexed the slides for the graphical presentation.
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