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ADNOTARE

la teza de master cu titlul ,,Cinetica procesului de uscare a semintelor in strat suspendat”

inaintatd de competitorul Bernic Ghenadie
pentru conferirea titlului de master la programul /nginerie Mecanica

Structura tezei: introducere, 3 capitole, concluzie, bibliografie — 41 surse citate, 54 pagini,
9 tabele, 19 figuri.

Cuvinte-cheie: Studiu, Cineticd ,Procesul de uscare, Convectie, Camp SHF.

Scopul lucrarii:Studiul cineticii procesului de uscare a semintelor de struguri.

Obiectivele de baza ale lucrarii: Studiul asupra procesului de uscare a semintelor de
struguri In strat suspendat prin convectie siin camp SHF.

Capitolul I: in aspectele teoretice ale procesului de uscare a semintelor de struguri sunt
descrise conceptele teoretice ale procesului de uscare, a fost studiata stadiul actual al tehnicii de
uscare a semintelor de struguri, au fost analizate semintele de struguri ca obiect al studiului. Au
fost efectuate cercetari privind noile directii de optimizare a procesului de uscare a semintelor de
struguri.

Capitolul II: In acest compartiment este descris constructia si principiul de functionare a
instalatiei de laborator pentru a studia viteza de plutire a semintelor de struguri. De asemenea, a
fost descris procesul de pregatire a semintelor de struguri pentru cercetare. A fost descrisa
metodologia determinarii proprietatilor fizice ale semintelor si prelucrarea statistica a rezultatelor
experimentale.

Capitolul III: In studiul cineticii procesului de uscare a semintelor de struguri, a fost
efectuat un studiu al proprietatilor semintelor termo-fizice de struguri. De asemenea, in acest
capitol a fost studiatd cinetica procesului de uscare a semintelor de struguri prin convectie si in

campul SHF.






ANNOTATION

to the master's thesis entitled " Kinetics of seed drying process in suspended layer "
submitted by competitor Bernic Ghenadie
for conferring the master's degree in the Mechanical Engineering program

Thesis structure: introduction, three chapters, conclusions and recommendations,
bibliography with 20 titles, 80 basic pages, 57 figures, 20 tables.

Key words were used in the thesis, such as: packaging, fiber, environment, pollution, tissue,
viscose, cellulose, equipment, packaging, bags.

Objectives of the proposed thesis are: analysis of the perspective of using ecological fabrics
to partially replace the existing non-organic tissues for food packaging, research in the field and
presentation of the final conclusion.

Novelty and originality: the work consists in arguing a new perspective of using an
ecological material to transport and store food products at the same time as replacing the existing
fabric on the market.

The thesis consists of 3 chapters in which:

The first chapter "General bibliographic analysis in the field" aims to explain the general
notions such as the term of ecological material, the production technology that is known at the
time of production of the ecological materials, the introduction in the origin history of the
packages and their method. of execution.

The second chapter "Analysis of fabric manufacturing technologies for packaging, transport
and storage of food" from the chapter's topic we can extract several key objectives such as direct
research of woven materials for the execution of food packaging, the following objective is
related to: the machines that can perform the weaving of the raw material.

The third chapter "Arguing for the choice of an eco-friendly fabric for packaging, transport
and storage of food", respectively, choosing a material that is environmentally friendly for use in
packaging and choosing a more efficient weaving machine.

The conclusions and recommendations are included in the fourth chapter, where it is
presented its own opinion and the presentation of all points regarding the used material and the
machine for the manufacture of the cloth.

The final aim of the paper is to see the chance of using a harmless material for packing food.
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