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Scurta prezentare, in
limba roméana

Inventia se refera la industria alimentara si, in special, la 0 metoda de fermentare
aceticd a otetului de vin alb folosind un substrat din coji de nuci si alune. In metoda
propusa, conform inventiei, cojile sunt spalate si uscate la o temperaturade T=+32 +
2 ° Ctimp de 48 de ore. Care se acopera cu cultura starter care consta din otet de vin
crud, intr-un raport de 1: 3, timp de 48 de ore la o temperatura de 20 + 2 ° C, pentru a
inocula bacteriile acetice pe suprafata substratului. Dupa macerare, substratul este
drenat si inlocuit cu vin alb intr-un raport de 1: 4 pentru a efectua fermentarea acetica

Scurta prezentare, in
limba engleza

The invention relates to the food industry, and in particular to a method of acetic acid
fermentation of white wine vinegar using a substrat from walnut and hazelnut shells.
In the proposed method, according to the invention, the shells is washed and dried at

297




UNIVERSITATEA TEHNICA A MOLDOVEI

a temperature of T=+3212 ° Cfor 48 hours. The resulting filler is soaked in a starter
culture in a ratio of 1: 3, which consists of raw wine vinegar, for 48 hours at a
temperature of 20 + 2 ° C, to implant the acetic bacteria on the substrat surface. After
aging, the substrat is drained and replaced with white wine in a ratio of 1: 4 to carry
out acetic acid fermentation
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