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Scurta prezentare, in
limba romana

Scopul inventiei consta in aplicarea procedeului de uscare in strat suspendat cu
aplicarea microundelor pentru semintele de catina alba, si optimizarea duratei de
tratare termica a produsului. Avantajele inventiei constau in cresterea valorii
nutritionale a probelor de paine fara gluten, imbunatatirea indicilor organoleptici,
diversificarea gamei de articole de panificatie fara gluten si asigurarea securitatii
alimentare si nutritionale Tn Republica Moldova pentru persoanele cu tulburari
asociate consumului de gluten, valorificarea plantelor spontane locale si, astfel
contribuirea la dezvoltarea unui sistem alimentar durabil.

Scurta prezentare, in
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The purpose of the invention is to apply the method of drying in a suspended layer
with the application of microwaves for sea buckthorn seeds, and to optimize the

duration of heat treatment of the product. The advantages of the invention consist in

increasing the nutritional value of gluten-free bread samples, improving the
organoleptic indices, diversifying the range of gluten-free bakery items and ensuring
food and nutritional security in the Republic of Moldova for people with disorders

associated with gluten consumption, capitalizing on local spontaneous plants and, thus

contributing to the development of a sustainable food system.
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