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Scurta prezentare,in | Procedeul de obtinere a sosului de cofetarie functional fara zahar adaugat are loc prin
limba romana

separarea, macinarea boabelor de carob (Ceratonia siliqua) pana la pulbere. Untul se
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topeste la temperatura de 30...40°C si se incorporeaza in amestecul de lapte si esenta
de vanilie. Se incorporeaza pulberea de carob, se amesteca pana la masa omogena,
este tratata termic la temperatura de pana la 75...80 °C, amestecand continuu timp de
4...5 minute. Rezultatul inventiei consta in obtinerea unui produs nou, de sos de
cofetarie functional cu valoare energetica redusa si proprietati biologice imbunatatite.

Scurta prezentare, in
limba engleza

The process of obtaining the functional confectionery sauce with no added sugar takes
place by separating, grinding carob seeds (Ceratonia siliqua) into a powder. Melt the
butter at a temperature of 30...40°C and incorporate it into the mixture of milk and
vanilla essence. Incorporate the carob powder, mix until a homogeneous mass, heat
treatment at a temperature up to 75...80 °C, mixing continuously for 4...5 minutes. The
result of the invention consists in obtaining a new product, functional confectionery
sauce with reduced energy value and improved biological properties.

Domeniul / domeniile
de aplicabilitate

Semi-industrial prototip

Distinctii obtinute la
alte saloane




