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AHHOTAIMSA

JunnomHas pabora Ha Temy: ‘“Pa3paboTka TEXHOJOIMHM IOJYYEHHUS arylFOTEHOBBIX
MYYHBIX HU3JeNuil ¢ (QYHKIMOHAJIBHBIMH CBOWCTBaMH ’, pa3paboTaHHas aBTOpoM SlmamoBOi
AHacracuell, HampaBJeHa Ha MOJy4YeHHE (YHKIMOHATIBHBIX MYYHBIX HPOAYKTOB, KOTOpBIE

MOTYT OBITh MPEJIOKEHBI IIUPOKOMY KPYTy MOTpeduTeneil, 0co0eHHO OOIBHBIM LIeTHaKUeH.

CtpykTypa padoThl: MOSCHUTENbHAS 3aMUCKA COACPKUT BBEJCHUE, 4 OCHOBHBIX TJIABHI,
BBIBOZIBI 1 PEKOMEHIALINH, a Takke oubnuorpaduro u3 41 ucrounuka.

AKTYaJIbHOCTh Pa0OTbI. OCHOBHBIE CMECH IJi BBINEYKU, NMPUMEHSIEMbIC B MHUIICBOU
MPOMBINIJICHHOCTH JI MOJY4YeHHUs Oe3TTI0TEHOBOW MPOIYKIMH, BKIIOYAIOT B ce0s Kpaxmal,
pa3iIuy4HbIe MUIIEBbIE 100aBKU U coaepxkaT 10 1% Oenka. AmapaHToBasi MyKa, B TaKOM Ciydae,
[I0 CBOEMY XMMHYECKOMY COCTaBY M OHOJIOTMYECKOM LIEHHOCTH C HMHJEKCOM HE3aMEHUMBIX
aMuHOKUCIOT B 90,4% siBNsieTCS MEPCHEKTUBHBIM MPOAYKTOM JJIsi CO3/AaHUs (DYHKIIMOHAIBHBIX
0E3rIII0TEHOBBIX MYYHBIX CMECEH;

Leas padoThl: paclIMpEeHHE aCCOPTUMEHTAa OE3MVIIOTEHOBBIX MYYHBIX U3JIETUH,
0o0jajaomuX TOBBIIIEHHON MHIIEBOM LIEHHOCTbIO M BBICOKUMHU OPIaHOJIENTUYECKUMU
MIOKa3aTEeISIMHU.

3agaum padoThI. omnpeseNeHHe ONTHUMAIbHOTO CIoco0a MOMy4eHHUs Oe3rIIIOTEHOBBIX
MYYHBIX M3AENUi; U3ydyeHHEe OCOOCHHOCTEH MOJSydyeHUs MYYHBIX H3JEIUA U3 OE3TIOTEHOBBIX
3€pHOBBIX KYJIbTYp (aMapaHT, pUC, Ipeurxa, KyKypy3a); BBISBICHHE OPraHOJENTHYECKUX H
TE€XHUKO-KYJIMHApHbIX CBOWCTB TMOJIyYEHHBIX HW3JeNUi; pa3paboTka TEXHOJIOTHYECKUX
PEKOMEHJAlMil 1O NPHUMEHEHUIO AarjllOTEHOBBIX 3€PHOBBIX KYJIbTYp M PAaCHIMPEHUs
ACCOPTUMEHTA arl0TEHOBBIX MYYHBIX WU3JIEIHH.

IMosryuyeHHble pe3yabTaThbl. B pe3yibTaTe HCCIeAOBaHUA Oblaa pa3zpaboTaHa MyuHas
cMech Uit (OpMHUpOBaHUsl OE3TIIOTEHOBBIX M3Aenuil no tumy Ilecounoe neuenre u MaduHsl,
KoTopas coaepxuT 30% amapantoBoit Myku. IlogoOHBIE W3NENUs MO CBOEMY XHMHUYECKOMY
COCTaBY HE TOJIBKO MPEBOCXOMAAT M3JEIHS U3 KOMMEPUYECKOM arfoTeHOBOM CMeCH, HO TaKKe U
TpaJMLMOHHbIE — U3 MIIEHUYHON MyKH. biarogaps BeICOKOMY COJEp>KaHUIO JIN3HHA, TPEOHHUHA,
Tpuntodany u OamaHCy MeX]y HE3aMEHHMBIMH AMUHOKHMCIOTAaMH OMOJIOTHYECKasi 1IEHHOCTh
MYYHBIX U3JIeIMH Ha OCHOBE pa3pabOoTaHHOM My4HOU cMecu Oy/eT BhIlIe, YeM Y MIIEHUYHBIX Ha
15%.

KiroueBble cJjioBa: TIIOTEH, OE3IJIIOTEHOBBbIE MYYHBIE CMECH, amMapaHTOBas MYKa,

KyKypy3Has MyKa, pucoBasi MyKa, Tpe4HeBasi MyKa, He3aMEHUMbIE AMUHOKHCIIOTHI.



ADNOTARE

Teza de master cu tema ,,Elaborarea tehnologiei de obtinere a articolelor de patiserie fara
gluten cu proprietati functionale”, realizatd de autorul lalamova Anastasia, vizeaza obtinerea
unor produse functionale care pot fi propuse unui contingent larg de consumatori, mai ales

pentru bolnavii celiaci.

Structura tezei: teza contine introducere, 4 capitole, concluzii si recomandari,
bibliografie cu 41 titluri. Textul de baza al tezei contine un volum de 60 pagini, inclusiv material
grafic sub forma de 16 figuri si 20 tabele.

Actualitatea lucrarii: majoritatea amestecuri de copt utilizate in industria alimentara la
obtinerea produsele fard gluten includ amidon, diversi aditivi alimentari si contin pana la 1%
proteine. Faina de amarant, in acest caz, dupa compozitia sa chimica si valoarea biologica cu un
indice de aminoacizi esentiali de 90,4%, este un produs promitator in ceea ce primveste crearea
amestecurilor functionale de faina fara gluten.

Scopul lucrarii: extinderea sortimentului de produse alimentare din faina fara gluten cu
valoarea nutritiva sporita si caracteristicile organoleptice ridicate.

Obiectivele lucririi: determinarea modului optim de obtinere a produselor de patiserie
fara gluten; studiul particularitatilor obtinerii produselor de patiserie din culturi cerealiere fara
gluten (amarant, orez, hriscd, porumb); identificarea proprietatilor organoleptice si tehnico-
culinare ale produselor rezultate; elaborarea recomandarilor tehnologice pentru utilizarea
culturilor cerealiere fara gluten pentru extinderea sortimentului de produse de patiserie fara
gluten.

Rezultatele obtinute: in urma realizarii cercetarilor, a fost elaborat un amestec de faina
pentru obtinerea produselor fara gluten de tip Biscuiti si Mafine, care contine 30% faina de
amarant. Din punct de vedere al compozitiei lor chimice, astfel de produse sunt mai superioare
atat fata de cele realizate din amestecuri fara gluten comerciale, cat si celor traditionale din faina
de grau. Datorita continutului inalt de lizina, treonina, triptofan si echilibrului dintre aminoacizii
esentiali, valoarea biologica a produselor obtinute din amestecul de faina elaborat va fi cu 15%
mai mare decat cea a produselor din grau.

Cuvinte-cheie: gluten, amestecuri de faina fara gluten, fainda de amarant, faina de

porumb, faina de orez, faina de hrisca, aminoacizi esentiali.



ANNOTATION

The thesis with the topic ,,The elaboration of the technology for obtaining gluten-free
pastries with functional properties”, by author lalamova Anastasia, aims to obtain functional

products that can be offered to a wide contingent of consumers, especially celiac patients.

Thesis structure: the thesis consists of an introduction, 4 chapters, general conclusions
and recommendations, biography with 41 titles. The basic text includes 60 pages, including 16
figures and 20 tables.

The actuality of the subject: the main mixtures for baking used in the food industry to
obtain gluten-free products include starch, various food additives and contain up to 1% protein.
Amaranth flour, in this case, thanks to its chemical composition and biological value with an
index of essential amino acids of 90.4%, is a promising product for creating functional gluten-
free flour mixtures.

The purpose of the work: the assortment increasing of gluten-free flour products with
increased nutritional value and high organoleptic characteristics.

Objectives: the determination of the optimal way to obtain gluten-free flour products; the
study of the peculiarities of obtaining flour products from gluten-free grain crops (amaranth, rice,
buckwheat, corn); the identification of organoleptic and technico-culinary properties of the
obtained products; the development of technological recommendations for the use of gluten-free
grain crops to expand the assortment of gluten-free flour products.

Results: as a result of the research, a flour mixture was developed for obtaining gluten-
free products like Shortbread and Muffin, which contains 30% amaranth flour. In terms of their
chemical composition, such products are not only superior to products made from commercial
gluten-free mixtures, but also traditional ones made from wheat flour. Due to the high content of
lysine, threonine, tryptophan and the balance between essential amino acids, the biological value
of products based on the elaborated flour mixture will be 15% higher than that of wheat
products.

Keywords: gluten, gluten-free flour mixtures, amaranth flour, corn flour, rice flour,

buckwheat flour, essential amino acids.
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