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Pesrome

Tema: TexHosorus nosydeHust pyHKIMOHAIBHBIX KOH(ET ¢ BUHHBIM YKCYCOM

ABTOp: crynentka rpymnmnsl MRSC-201 bem Maprapurta
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KiroueBblie cioBa: sxenelinbie KOH(PEThI, YKCYC, ME, BUHOTPAIHBIN COK, 3aryCTUTEb.

Ilenpt0 JaHHOTO HAay4yHOrO HCCIEAOBAaHMs cTana pa3paboTKa >KeIeWHbIX KOHder
(YHKLINOHAJIBHOIO HA3HAYEHMS, C MOHM)KEHHOW SHEPreTHYeCKOW LEHHOCThIO, COAEPIKAallUX B
CBOEM COCTaBe BUHHBIN yKCYC U Apyrue cnenuduunbie 11st PM npogyKTh.

Tema sBnsieTCS aKTyanbHOM, TaK KaK 3J0POBBI 00pa3 MUTAHUSI CETOTHS PACIIPOCTPAHMIICS
Ha BCE BUJBI NMPOJYKTOB U KOH(pEThl HE MUCKIOYEHUs. J[aHHBIA NMPOIYKT CTAHET OTIMYHBIM
JIeCepTOM JUIsl JIIOAEH, 3a00TAIUXCS O CBOEM 3/10pPOBbE, TaK KAaK HE COIEPKUT MCKYCCTBEHHBIX
n00aBOK , pa@UHHPOBAHHBIX CAaXxapoOB M WMEET OYCHb HHM3KYI0 KAJIOPUHHOCTBH, 0ojiee TOro,
KOH(EThl 007a/1al0T OMOJIOTUYECKH - aKTUBHBIMHU BEIECTBaMH, Onaromgaps TOMY, YTO Ui MX
IPUTOTOBJICHHUST MCIIOJIB3YETCS HATypallbHOE ChIphE, o00safaroniee BBICOKOW —MHUIIEBOM
LIEHHOCTBIO.

IlepBasi ry1aBa TpEICTaBIACT HCCIEIOBAHUE JINTEPATYPHBIX HCTOYHHMKOB C OOIIEH
uHpOopManuei o )KeIeHHBIX KOH(PETaX: UCTOPUS UX TOSBICHHS, KIIACCH(HUKAIINS; OMTUCAHO CHIPHE,
U3 KOTOPOTO OOBIYHO TPOU3BOASAT KeJeWHble KOH(ET, TEeXHOJOTHs HMX MPOMBIIIJIEHHOTO
IPOM3BOJICTBA, A TAK)KE 0030p (PYHKIIMOHAIBHBIX KOH(DET.

Bropas riiaBa onuceIBa€T MaTepUaIIbl UCCIEAOBAHUS, TO €CTh T HHIPEAUECHTBI, KOTOPHIE
MCIIOJIb30BAJIMCh JUIsl IPUTOTOBJIEHUS pa3paboTaHHOTO MPOAYKTa. Takke 371eCh OMMCAHbl METO/IbI
HCCJIEJOBAaHUM, C TOMOIIBIO KOTOPHIX OBLIM OIpeNeieHbl pa3InyHble MOKAa3aTeNId KauecTBa U
0€30IaCHOCTH MPOAYKTA.

Tperbsi rjIaBa NpEACTABISCT YK€ PE3yNbTaThl HCCICIOBAHUN (OpPraHOJICITHYCCKUE
MOKa3aTelnu, OJHEpreTHYeckas LEeHHOCThb, (U3MKO-XUMUYECKHE U  MHUKPOOMOJIOTHMYECKHe
MOKAa3aTelN), ONpeAETUB KOTOpPhIe OBLJIO YCTAHOBJIEHO COOTBETCTBYET JM MPOAYKT HOpMaM U
CTaHJapTaM M KaKylo LIEHHOCTh MPeCTaBIseT coO0M. Takxke 37ech npecTaBieHa pa3padoTaHHas

TCXHOJIOTHUA HNPUTOTOBJICHUA JKEJICHHBIX KOH(I)GT Ha OCHOBC BHHOI'PAAHOI'O COKa, C BUHHBIM

YKCYCOM.



Rezumat

Tema: Tehnologia de obtinere a bomboanelor functionale cu otet de vin.

Autor: studenta grupei MRSC-201 Bem Margarita

Conducator: lec. univ. Boistean Alina

Cuvinte cheie: bomboane de tip jeleu, otet, miere, suc de struguri, agent de ngrosare.

Scopul acestei cercetari stiintifice a fost elaborarea bomboanelor functionale de tip jeleu,
cu valoare energetica redusa, cU otet de vin si alte produse specifice RM.

Subiectul este relevant, deoarece astazi o dieta sanatoasa s-a raspandit la toate tipurile de
alimente, iar dulciurile nu fac exceptie. Acest produs va deveni un desert excelent pentru
persoanele care au grija de sanatatea lor, deoarece el nu contine aditivi artificiali, zaharuri rafinate
si are un continut foarte scazut de calorii, in plus, dulciurile au substante biologic active, datorita
faptului ca pentru prepararea lor sunt utilizate materiile prime naturale, care au valoare nutritiva
ridicata.

Capitol | prezintd un studiu al surselor literare cu informatii generale despre dulciurile
jeleu: istoria aparitiei lor, clasificare; descrie materiile prime din care sunt fabricate de obicei
bomboanele cu jeleu, tehnologia productiei lor industriale, precum si o prezentare generala a
bomboanelor functionale.

Capitol Il descrie materialele de cercetare, adica ingredientele care au fost folosite la
prepararea produsului dezvoltat. De asemenea, descrie metodele de cercetare prin care au fost
determinati diversi indicatori ai calitatii si sigurantei produsului.

Capitol 11l prezintd deja rezultatele cercetarilor (indicatori organoleptici, valoare
energeticd, indicatori fizico-chimici si microbiologici), determindndu-se care s-a stabilit daca
produsul indeplineste normele si standardele si ce valoare reprezintd. De asemenea, aici este
prezentata o tehnologie dezvoltata pentru realizarea dulciurilor din jeleu pe baza de suc de struguri,

cu otet de vin.



Summary

Topic: Technology for obtaining functional sweets with wine vinegar

Author: student of group MRSC-201 Bem Margarita

Mentor: lec. univ, Boistean Alina

Key words: jelly candies, vinegar, honey, grape juice, thickener.

The aim of this scientific research was the development of functional jelly candies, with a
reduced energy value, containing wine vinegar and other products specific to RM.

The topic is relevant, since a healthy diet today has spread to all types of food and sweets
are no exception. This product will become an excellent dessert for people who care about their
health, as it does not contain artificial additives, refined sugars and has a very low calorie content,
moreover, sweets have biologically active substances, due to the fact that natural raw materials are
used for their preparation, which have high nutritional value.

The first chapter presents a study of literary sources with general information about jelly
sweets: the history of their appearance, classification; describes the raw materials from which jelly
candies are usually made, the technology of their industrial production, as well as an overview of
functional candies.

The second chapter describes the research materials, that is, the ingredients that were used
to prepare the developed product. It also describes the research methods by which various
indicators of product quality and safety have been determined.

The third chapter already presents the results of research (organoleptic indicators, energy
value, physicochemical and microbiological indicators), determining which it was established
whether the product meets the norms and standards and what value it represents. Also presented

here is a developed technology for making jelly sweets based on grape juice, with wine vinegar.
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