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REZUMAT

Prezenta lucrare cu tema ” Analiza produselor lactate la recunoasterea grasimilor non-
lactice” este un manuscris structurat n 3 capitole de baza, care includ date din literaturd pe tema
abordatd, material si metode de cercetare utilizare si rezultatele obtinute si discutia lor.

Astazi producatorii au Inceput sa faca abuz de grasimi vegetale sau grasimi tras incluse in
produsele lactate, deoarece ele ajutd la prelungirea prospetimii alimentelor, permit pastrarea
acestora pentru un termen mai Indelungat si le face sd arate mai atragator de pe rafturile
magazinelor. La fel ca si grasimile saturate, grasimile trans ridicd nivelul colesterolului rau,
astfel provocand boli de inima. Insa acizii grasi trans mai au un efect nociv — reduc, concomitent,
nivelul colesterolului bun, facdnd si mai rau organismului. Se recomanda consumatorului de
produse lactate cu continut mare de grasime sd examineze cu atentie etichetele produselor si sa
verifice daca acestea contin grasimi trans si in ce cantitate. Structura chimica a grasimilor trans
este, totusi, diferitd de oricare tip de grasime naturald. Acestea au o forma moleculara rigida, care
tinde sa ,,rigidizeze” structurilor organismului in care sunt incorporate, cum ar fi vasele de sange.
Astfel, grasimile hidrogenate sau trans tind sd raména ,blocate” in circulatia sangelui,
contribuind in mod semnificativ la un risc crescut de boli cardiovasculare si, eventual, cancer.
Prezenta lucrare a avut drept scop de a analiza produsele lactate la recunoasterea grasimilor non-
lactice. Pentru atingerea scopului propus s-au realizat urmatoarele obiective: controlul calitatii
produsului de branza, controlul calitdtii produsului de smantana si controlul calitatii produsului
de untului. Toate 3 produse alimentare sunt fabricate la cea mai mare intreprindere de procesare
a laptelui SA ”JLC” din Republica Moldova. Din datele oficiale am constatat ca intreprinderea
SA ”JLC” este liderul pe piata nationald la producerea si realizarea produselor lactate cu grasimi
non-lactice. In studiu am recoltat monstre de produs de branzi cu denumirea “Bucitiria noastra”
cu continut de grasime de 18 % s1 26 %, produs de sméintand cu denumirea “Gratie” cu continut
de grasime de 10 %, 15 %, 20 % si 2 sortimente de produs de unt cu denumirea ”Raza soarelui”
cu continut de grasime de 62,5 % si “Deosebit” cu continut de grasime de 72,5 %. Toate
sortimentele de produse au origine autohtona produs de intreprinderea SA "JLC”.

Rezultatele cercetarilor au fost expuse sub formad de tabele Tn urma carora au fost
formulate concluzii si recomandari utile pentru consumatori, unde s-a constatat ca sortimentele
de produse cu grasimea non-lactica sunt fabricate dupa tehnologia produsele lactate naturale, la
ambalare se utilizeaza aceleasi materiale analogic ca la produsele lactate naturale, dar cu parere
de rdu deseori duc in eroare consumatorul la capitolul data fabricarii, termenului de valabilitate s1

unele informatii care nu sunt inscrise pe eticheta.



SUMMARY

The present paper with the theme’’ Analysis of dairy products for the recogniyion of non-
lactis fats’’ is a manuscript structured in 3 basic chapters, which include data from the literature
on the addressed topic, material and research methods thet has been used, the obtained result and
the analysis of it.

Today, manufacturers have behun to abuse the use of vegetable fats or trans fats included
in dairy products, because they help prolong the freshess of food, allow them to be kept for a
longer more attractive on store shelves. Like saturated fats, trans fats raise the bad cholesterol,
thus causing heart disease. But trans fatty acids also have a harmful effect-they simultaneously
reduce the level of good cholesterol, making it even worse for the body. The consumer of highfat
dairy products is advised to carefully examine product labels and check if they contain trans fats
and in what quantity. The chemical structure of trans fats is, however, different from any type of
natural fat. They have a rigid molecular shape that tends to * stiffen’” body structures in which
they are embedded, such as blood vessels. Thus, hydrogenated or trans fats yend to get “’stuck’’
in the bloodstream, contributing significantly to an increased risk of cardiovascular disease and
possibly cancer.

The purpose of this paper was to analyze dairy products for the recognition of non-dairy
fats. To achieve the proposed goal, the following objectives were realized: quality control of the
cream product and quality control of the butter. All 3 food products are manufactured at the
largest milk processing enterprise SA.JLC in the Republic of Moldova. From the official data,
we found that SA.JLC is the leader on the national market in the production and realization of
dairy products with non-lactic fats. In the study we collected samples of cheese product with the
name °’ Bucataria noastra’’, with a fat content of 18% and 26%, cream ‘’ Gratie’’ with a fat
content of 10%, 15%, 20% and 2 varieties of butter product with the name * Raza soarelui’’
with a fat content 62,5 % and °’ Deosebit ©* with a fat content of 72,5%. All assortments of
product are of domestic origin, produced by SA.JLC.

The research results were presented in the form of tebles, following which useful
conclusions and recommendations were formulated for consumers, where it was found that the
assortiment of products with non-lactic fat are manufactured according to the technology of
natural dairy products, the same materials are used for packaging as for natural dairy products,
but unfortunately they often mislead the consumer regarding the manufacturing date, the validity

period and some information that is not written on the label.
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