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Descrierea lucrarii: Procedeul brevetat de sulfitare a produselor vinicole cu utilizarea sarurilor acidului
sulfuros — sulfitilor de potassium (saruri destul de stabile, sub forma de cristale si tablete efer-
vescente). Solutiile utilizate sunt: metabisulfitul de potassium 100 g/dm? si acidul tartric de
concentratia 250- 300 g/dm?, ulterior se amesteca in raport de 2 la 1 (dupd volum) si se lasa
in repaos in decurs de citeva ore. Inainte de administrarea acestei solutii in produsele vinico-
le se separd grosier precipitatul format. Conform recomandarilor brevetate au fost stabilite
conditiile optime de sulfitare a produselor vinicole stabilita in baza cercetarilor realizate in
conditiile de Microvinificatie a Universitatii Tehnice a Moldovei.

Work description: The patented process of sulfitation of wine products with the use of salts of sulfuric
acid - potassium sulfites (quite stable salts, in the form of crystals and effervescent tablets).
The solutions used are: potassium metabisulfite 100 g/dm?® and tartaric acid concentration
250-300 g/dm?3, then mix in a ratio of 2 to 1 (by volume) and leave to stand for a few hours.
Prior to administration of this solution in the wine products, the precipitate formed is coarsely
separated. According to the patented recommendations were established the optimal condi-
tions for sulfitation of wine products based on researchs conducted under the conditions of
Microvinification of the Technical University of Moldova.

Importanta socio-economica sau tehnica: Studiile realizate au permis elaborarea unui agent de sul-
fitare pe baza de metabisulfit de potasiu ce pdstreaza stabilitatea cristalind a vinurilor si pre-
zintd un nivel redus de toxicitate fatd de organismul uman. Rezultatele studiului au permis,
pentru prima datd, elaborarea si verificate in practica a doua scheme tehnologice de stabili-
zare complexa a a 7 loturi de vinuri tinere la combinatul de vinuri,Cricova”S.A in volum total
de 17 000 dal. Procedeele tehnologice brevetate pot fi aplicate la intreprinderile vinicole fara
a necesita utilaje speciale, iar refolosirea tartrului obtinut la detartrarea vinurilor solutioneaza
problemele de protectie a mediului.



