IIIIIIIIIIIIIIIIII

A

ik

Universitatea Tehnica a Moldovei

CERCETARI PRIVIND FABRICAREA
NECTARULUI DE TOMATE SI
ELABORAREA SISTEMULUI DE
SIGURANTA A ALIMENTULUI

Masteranda: Cosoi Adriana

Conducator: Cumpanici Andrei
dr., conf., univ.

Chisinau, 2024



Rezumat

Titlul tezei de licenta:’’Cercetari privind fabricarea nectarului de tomate si elaborarea sistemului
de siguranta a alimentului’’. Tezd de Master la specialitatea Tehnologia Produselor Alimentare,
Universitatea Tehnica a Moldovei, Chisinau 2024. Teza este prezentata sub formd de manuscris, contine
introducere, capitole, pagini, tabele , figuri, surse bibliografice .

Cuvinte Cheie: nectar de tomate, calitate, siguranta, inofensivitate, plan HACCP.

Scopul lucrarii: Elaborarea sistemului de siguranta a alimentului si cercetari privind fabricarea
nectarului, soiuri de tomate.

Obiectivele lucrarii: Realizarea unui studiu bilibliografic privind soiurile de tomate utilizate
pentru industrializare. Analiza calitatii si inofensivitatii materiei prime — tomate utilizate la producerea
nectarului de tomate. Elaborarea Planului HACCP in procesul de fabricare a nectarului de tomate.
Studiul continutului reziduurilor de pasticide n tomate.

Capitolul 1. Contine informatii despre, potentialul carotenoid al tomatelor proaspete si
disponibilitatea acestora in produsele procesate din tomate, determinarea caratenoizilor, cercetari privind
efectul omogenizarii la presiuni Tnalte(HPH), volumul de tomate in UE

Capitolul 2. Cuprinde metodele de incercari privind fabricarea nectarului de tomate, informatii
despre analiza calitatii si inofensivitatii materiei prime si materialele auxiliare necesare pentru fabricarea
nectarului de tomate. Conditii de admisibilitate conform standartelor nationale, si elaborarea schemei
bloc de fabricare a nectarului de tomate.

Capitolul 3. Este descris tehnologia de fabricare a nectarului de tomate inclusiv elaborarea
sistemului de siguranta a alimentului, este analizat controlul procesului de productie a nectarului de
tomate si elaborarea sistemului de sigurantd a alimentului care prevede identificarea tuturor riscurilor

prevenirea lor , eliminarea, sau aducerea la un nivel acceptabil .



Summary

The title of the bachelor’s thesis: "Research on the production of tomato nectar and the development
of the food safety system". Master's thesis in the field of Food Technology, Technical University of
Moldova, Chisinau 2024. The thesis is presented in manuscript form, contains introduction, chapters,
pages, tables, figures, bibliographic sources.

Key words: tomato nectar, quality, safety, harmlessness, HACCP plan.
The purpose of the work: Development of the food safety system and research on nectar production,
tomato varieties.
The objectives of the work: Carrying out a bibliographic study on tomato varieties used for
industrialization. Analysis of the quality and harmlessness of the raw material - tomatoes used in the
production of tomato nectar. Elaboration of the HACCP Plan in the tomato nectar manufacturing
process. Study of pesticide residue content in tomatoes.
Chapter 1. Contains information on, the carotenoid potential of fresh tomatoes and their availability in
processed tomato products, the determination of carotenoids, research on the effect of high pressure
homogenization (HPH), the volume of tomatoes in the EU
Chapter 2. Contains the test methods for the manufacture of tomato nectar, information on the analysis
of the quality and harmlessness of the raw material and the auxiliary materials required for the
manufacture of tomato nectar. Admissibility conditions according to national standards, and the
development of the tomato nectar production block scheme.
Chapter 3. The tomato nectar manufacturing technology is described, including the development of the
food safety system, the control of the tomato nectar production process and the development of the food
safety system are analyzed, which provides for the identification of all risks, their prevention,

elimination, or bringing to an acceptable level.
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