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Rezumat

Teza de master la tema ,, Cuantificarea si estimarea impactului starilor fierocarentiale asupra
populatiei “, are drept scop studierea teoretica si practica a impactului starilor fierocarentiale asupra
sanatatii populatiei Republicii Moldova.

Tema respectiva, este una actuala din moment ce deficitul de Fe in alimentatie care cauzeaza
—anemia este Intilnit la diverse categorii de persoane, cauzind asa numita ,, problema alimentara
globala”. Fierul reprezinta o parte componentd principala a hemoglobinei- proteina eritrocita, care
transporta oxigenul de la plamini la tesuturi. Ca o parte componentd a mioglobinei- o proteina care
asigurd oxigen muschilor, fierul sustine shimbul de substante in organism. Fierul este deasemenea
important in procesul de crestere, dezvoltare, functionarea normald a celulelor, sinteza unor
hormoni si tesutului conjuctiv.

Cantitatea de Fe ingeratd din produsele alimentare timp de 24 h este de cca 10-12 mg Fe
(hem si non-hem), insd doar 1-1, 2 mg de acest microelement este absorbit. A fost demonstrat ca
biodisponibilitatea fierului hem din produsele alimentare este mai 1naltd de cit a Fe non-hem. si
constituie 10- 20 %.

Marea parte a Fe care provine din consumul produselor alimentare este reprezentatd de Fe
non-hem. Biodispobibilitatea Fe din produsele alimentare asa ca : boboase, legume, fructe este
evident mult mai mica decit din produsele animaliere, unde Fe este present sub forma hem.
Deasemenea absorbtia acestui microelement de catre organism depinde de factorii care inhiba sau
favorizeaza asimilarea lui.

In lucrarea respectiva, am cules date statistice din surse internationale, pe care ulterior le-am
comparat cu un sondaj realizat pe diferite categorii de personae. Am realizat chestionare , prin care
am avut drept scop culegerea anumitor informatii care ne-ar ajuta s intelegem mai bine cauzele
aparitiei anemiei feriprive. Chestionarele au fost structurate in 3 parti, incluzind intrebari generale,
intrebari despre stitlul alimentar al cetatenilor si desrierea unei ratii zilnice. Datele obtinute au fost
comparate cu statisticile internationale si au fost formulate conzluzii. Intr-un final au fost propuse

solutii penrtu remedierea situatiei respective.



Summary

The master thesis written on the topic "Quantifying and estimating the impact of the iron-
deficiency on the population’s health", aims to study the theoretical and practical impact on the
Republic of Moldova’s population.

This subject is an actual one, since the iron deficiency in the food causes anemia. This
disease is encountered between various categories of people, causing the so-called "global eating
problem”. Iron is a major component of hemoglobin - erythrocyte protein, which transports oxygen
from the lungs to the tissues. As a component of myoglobin - a protein that provides muscle
oxygen, iron supports the exchange of substances in the body. This micro element is also important
in the process of growth, development, normal functioning of cells, synthesis of hormones and
connective tissue.

The amount of ingested iron from food during 24 hours is about 10-12 mg iron (hem and non-
hem), but only 1-1, 2 mg of this microelement is absorbed. It has been shown that the
bioavailability of hem iron in food is higher than that of non-hem and constitutes 10-20%.

The major part of the iron that comes from the consumption of food is the non-he one. The
bioavailability of iron in food products such as: beans, vegetables, fruits is obviously much lower
than in animal products, where iron is present in the hem form. Also the absorption of this
microelement by the body depends on the factors that inhibit or favor its assimilation.

In this degree, It were collected statistical data from international sources, which later compared
with a survey based on different categories of people. It were carried out a set of questionnaires,
which aimed to gather certain information that would help to understand better the causes of the
appearance of iron deficiency anemia. The questionnaires were structured in 3 parts, including
general questions, questions about the dietary status of citizens and the description of a daily ration.
The data obtained were compared with international statistics and conclusions were drawn. Finally,

at the end there were proposed solutions to to remedy this situation.



CUPRINS

INTRODUCERE ... OIINBKA! 3AKJIAAKA HE OIIPEIAEJIEHA.
CAPITOLUL I. STUDIU BIBILIOGRAFIC.OLIIMBKA! 3AKIIAAKA HE
OITPEJEJIEHA.

1.1. Rolul fierului si functiiile lui in in organismul uman... Omu6xka! 3aknaaka He onpeaeneHa.
1.2. Necesarul zilnic de Fe pentru organismul uman.......... Ommubka! 3akiaaKa He ONpeac/icHa.
1.3. Schimbul de fier in corp. .........ccooiiiiiiiiiic, Ommbka! 3akaaKa He OnpeaesieHa.

1.4. Dezechilibrul metabolismului Fe. Excesul si lipsa micronutrientului... Ommuoka! 3aknanka
HE OmpeJiesieHa.

1.5. Surse alimentare de fier........ccoocevveviveiiiiencee e Ommoka! 3akiaaka He onpeIescHa.
1.6. Factorii de asimilare a fierului...........cccevevviviieiiiciienne Ommbka! 3akiiaaka He onpeiescHa.

1.7. Biodisponibilitatea fierului in principalele categorii de produse alimentare. ...... Ommoka!
3akyajika He onpe/eseHa.

1.8. Prevalenta anemiei la populatia Republicii Moldova...Ommo6ka! 3akianka He onpezesneHa.

CAPITOLUL Il. MATERIALE SI METODE DE CERCETARE. ........ OLIMBKA!
3AKJIAJIKA HE OTPEJEJIEHA.

2.1. Materiale de Studiu. .........ccceerveveiiieieee e Ommbka! 3akiiaaka He onpeescHa.

2.2. Metode de CEIrCELAIE. ... .vvveiivereeee e Ommbka! 3akajika He onpe/eieHa.
2.2.1 Metoda de studiu a datelor statistice. .............cc....... Omunbka! 3akiaaka He Onpe/eieHa.
2.2.2. Metoda de observare statistica — anchetarea (chestionar).......... OmnoOka! 3aknaaka He
orpezeseHa.

2.2.3. Rezumarea si gruparea materialelor de observare statistica. .... Omm6xka! 3axnangka He

oIpeJiesieHa.
2.2.4. Metoda de cercetare empirica - comparatie............ Ommoka! 3akiiajgka He olpeseseHa.
2.2.5. Metoda indexulUi. .......ccccovevviieineiiiieseee e Ommbka! 3akiiaaka He onpeiesicHa.
2.2.6. Metoda testului de sAnge. ................ccocceevviiiiennnnne. Ommbka! 3akiagka He onpeieseHa.
CAPITOLUL 11l. INCIDENTA SI PREVALENTA ANEMIILOR FERIPRIVE

iN REPUBLICA MOLDOVA iN ALTIMII ANI SI FACTORII DE RISC
....................................................... OLIUBKA! 3AKJIAJIKA HE OIIPEJIEJIEHA.

3.1 Grupele de populatie vulnerabile. ......................ccoce Ommbka! 3aknaaka He onpeaeseHa.

3.2 Determinarea legaturilor corelationale intre nivelul incorporarii copmusilor Fe si
prevalenta starilor deficitare ....................cccoooiiiiii Ommoka! 3akiaaka He onpeieseHa.

3.3 Impactul starii ferocarentiale asupra sanatatii populatiei................ OmmnoOka! 3aknanka He
OIpezeseHa.



3.4 Recomandari privind profilaxia si diminuarea starii deficitare....... Ommuobka! 3akinanka He
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