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STUDY ON TRADITIONAL ROMANIAN PRODUCTS SPECIFIC TO
RELIGIOUS HOLIDAYS: MARTYRS, EASTER CAKE AND
EASTER POUND CAKE

Students: Luminita Nicoleta STRATON, Ancuta PETRAS,
Lucian HUTANU
Coordinating Professor: Lecturer Ph. D. Eng. Georgiana G. CODINA
Faculty of Food Engineering,
“Stefan cel Mare” University, Romania

Abstract

In this paper we described a series of traditional products specific to the Romanian
Orthodox Christian holidays such as Martyrs, Pound Cake and Easter Cake.

Martyrs are prepared in the Romanian tradition on the 9" of March, “Day of the 40
martyrs of Sevasta”, in number of 40, from dough which is moulded and baked in eight
pattypans, resembling human faces and being offered in the memory of the dead. In Bucovina
they are called “sfintisori”, in Moldavia “sfinti” or “sfintisori”, in Muntenia “macenici” or
“macinici” and in Tara Romaneasca “brandusi” or “brandusei”.

Easter Pound cake is sweet bread meant to Jesus Christ’s Resurrection, having a
rectangular shape, made from yeast dough, filled with walnuts, poppy, raisins and glazed with
brown sugar, honey, poppy, sesame or ground nuts.

Easter cake is a round cake, made from yeast dough, clean quality flour, filled with
cow cheese, raisins, cream, etc., which is eaten at Easter by the Orthodox Christians. Its
surface is adorned with some twisted dough and covered with honey, having a cross in the
middle.

These culinary specialities are made according to traditional techniques, using genuine
ingredients only, respecting ancient and original recipes and reflecting the local Romanian
people’s culture and tradition as evidence of historical and religious influences. Culinary
experts admire these products that reflect a wide variety of tastes and aroma.

Keywords: pound cake, Easter cake, martyrs, traditional cuisine, gastronomy.



Faculty of Food Engineering, “Stefan cel Mare” University of Suceava, Romania

STUDIUL PRODUSELOR TRADITIONALE, SPECIFICE
SARBATORILOR CRESTINE ROMANESTI: MUCENICII, PASCA Sl
COZONACUL

Studenti: Luminita Nicoleta STRATON, Ancuta PETRAS, Lucian HUTANU
Cadru didactic coordonator: Sef lucr. dr. ing. Georgiana Gabriela CODINA
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava, Romania

Rezumat

Tn acesta lucrare s-au descris o serie de produse traditionale, specifice sarbatorilor
crestin-ortodoxe romanesti precum Mucenicii, Pasca si Cozonacul.

Mucenicii sunt pregatiti n traditia roméaneasca 1in ziua de 9 martie,”Ziua celor 40
mucenici din Sevasta”, in numar de 40, din aluat care se modeleaza si se coace sub forma
cifrei opt, care se aseamania cu chipul de om fiind oferiti spre pomenirea mortilor. n
Bucovina sunt numiti sfintisori, in Moldova sfinti sau sfintisori, in Muntenia macenici sau
macinici iar Tn Tara Romaneasca brandusi sau brandusei.

Cozonacul de Paste reprezinti o paine dulce a Tnvierii Domnului, putand la fel de bine
sa fie pus pe masa in loc de pasca sau Tmpreuna cu aceasta. Are forma dreptunghiulara, este
din aluat dospit, umplut cu nuca, mac, stafide, impletit si glazurat cu zahar brun, miere, mac,
susan sau nuca macinata.

Pasca este un cozonac rotund, din aluat dospit, din faina curata de grau ales, umplut cu
branza de vaci, stafide, smantana etc, care se mananca de obicei la Pasti de catre crestinii
ortodocsi. Fata este Tmpodobita cu aluat rasucit, la mijloc se face o cruce si se unge la
suprafata cu miere.

Acestea sunt obtinute dupa tehnici traditionale, doar din ingrediente naturale, dupa
retete stravechi, originale si autohtone reflectand creativitatea poporului romén ca marturie a
influentelor istorice si religioase. Expertii in arta culinara admira aceste produse care reflecta
0 mare varietate de nuante de gust si aroma.

Cuvinte cheie: pasca, cozonac, mucenici, bucatarie tradigionala, gastronomie.
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SOUP RADAUTEANA - A TRADITIONAL SOUP OF BUCOVINA

Student: Gabriel Mihai DARABAN
Coordinating Professors: Associate Prof. Ph. D. Marcel AVRAMIUC
Faculty of Food Engineering,
“Stefan cel Mare”” University of Suceava, Romania

Abstract

At the end of the 1970s, on the menu of the Nordic restaurant of Radauti municipality, a

very fashionable restaurant at that time came out a new sort of soup with chicken breast,
named in the end “ciorba radauteana”.
Its inventor was a woman from Suceava’s territory, named C.D. who wanted to fulfill her
demanding husband’s wish of serving a tripe soup but with chicken taste. It is a product
served with bread, cream, garlic sauce and Chili pepper. It became very popular in the
Bucovina area then became known in the other territories of the country, but the recipe
unfortunately changed gradually from the original one.

From the nutritional point of view it is rich in proteic animal and vegetable substances
(22%) , vitamins like : B; B, PP, C, H, K, B carotene minerals like : K, Na, Mg, Ca , Fe, P,
I, Cu, B, As, phosphoric acids , fats in proportion of 4.4%, calories per 100g product of
134.04 , k carotenoid pigments and fitoncide substances as : allicin, allyl sulfonyl , etc.

It gives a feeling of fullness and it is delicious and unctuous.

Keywords: soup, nutrition.
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CIORBA RADAUTEANA - UN PRODUS TRADITIONAL
BUCOVINEAN

Student: Gabriel Mihai DARABAN
Cadru didactic coordonator: Conferentiar univ. biolog Marcel AVRAMIUC
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava, Romania

Rezumat

Pe la finele anilor 1970 pe meniul Restaurantului Nordic din Municipiul Radauti, local
cu staif la acea vreme, a aparut un nou sortiment de ciorba cu piept de pui, fiind denumita
intr-un final “ciorba Radauteana”.

Inventarea ei este 0 suceveanca pe nume Cornelia Dumintrescu care la cererea pretentiosului
el sot care a vrut sa manance o ciorba de burta dar cu gust de pui.

Este un produs care se consuma cald, insotit de paine, smantana, mujdei de usturoi si ardel
iute.

A devenit foarte populara in zona Bucovinei dupa care a devenit cunoscuta si in alte

zone ale tarii, reteta denaturandu-se de la cea autentica.
Din punct de vedere nutritional este bogata in substante proteice animale dar si vegetale in
proportie de 22%, vitamine precum: B1, B2, PP, C, H, K, B caroten, minerale: K, Na, Mg, Ca,
Fe, P, Cu, I, B, As, acizi fosforici, substante grase in proportie de 4,4%, calorii la 100 g
produs 134,04, pigmenti carotenoidici si substante fitoncide precum: alicina, alilsulfonil, etc.
Confera o stare de satietate, fiind onctuoasa si delicioasa.

Cuvinte cheie: ciorba, nutrifie.
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SMOKED TROUT OF BUCOVINA

Student: Valentina-Elena MANCAS
Coordinating Professor: Associate Prof. Ph. D. Marcel AVRAMIUC
Faculty of Food Engineering,
“Stefan cel Mare”” University of Suceava, Romania

Abstract

"Smoked trout of Bucovina" is another traditional product; the brand was registered at the
State Office for Inventions and Trademarks (OSIM) in 2010 by SC Pastravul Auriu Vatra
Dornei, a company managed by Ciprian Vasile Dulgheru.
He recorded three types of smoked fish: trout diet - smoked less, slightly spicy and tangy,
where pepper is abundant for those who like to take fire mouth.
Trout is grown in ecological conditions in stock ponds with mountain water and since the
juvenile fish enters and gets out from the smokehouse is all chemical free.
Placed in rows on four headered grills, fish come in direct smoke. First, it is heated at constant
temperature for about three hours, and then smoked three to six hours.
The smokehouse is about 2 meters long and 2 meters wide and is built from stone and brick.
In fact, to be as natural as possible, before entering the smoke, the trout is sprinkled with salt
and pepper only.
Two- year old beechwood and dried pine cones are used, which give it a special color and
flavor. Thus, the preservation of trout is ensured by smoking and kenching.
Smoked trout is highly appreciated on the traditional food product market.

Keywords: trout, traditional product, smoke.
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PASTRAVUL AFUMAT DE BUCOVINA

Student: Valentina - Elena MANCAS
Cadru didactic coordonator: Conferentiar univ. biolog Marcel AVRAMIUC
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava, Romania

Rezumat

»Pastravul afumat de Bucovina” este un nou produs traditional, marca fiind inregistrata la
Oficiul de Stat pentru Inventii si Marci (OSIM) Tn 2010 de SC Pastravul Auriu Vatra Dornei,
firma administrata de Ciprian Vasile Dulgheru.

Acesta a Tnregistrat 3 tipuri de peste afumat: pastrav dietetic - afumat mai putin, usor picant si
picant, unde piperul e din abundenta pentru cei carora le place sa le ia foc gura.

Pastravul este crescut Tn conditii ecologice in iazurile cu apa de munte iar de cand intra puiet
n apa si iese de la afumatoare totul este fara chimicale.

Asezati In randuri pe patru gratare etajate, pestii intra in bataia fumului. Mai ntdi, vreo trei
ore sunt incalziti la o temperatura constanta, iar apoi se afuma intre trei si sase ore.
Afumatoarea are aproximativ 2 metri lungime si 2 metri latime si este construita din piatra si
caramida.

De altfel, ca sa fie cat mai natural, Tnainte de a intra in fum, pe pastrav sunt presarate doar
sare si piper.

Se foloseste lemn de fag vechi de doi ani si conuri de brad uscate, ceea ce ii da o culoare
speciala si 0 aroma deosebita. Astfel conservarea pastravului este asigurata prin afumare si
sare.

Pastravul afumat reprezinta un produs alimentar apreciat foarte mult pe piata produselor
traditionale.

Cuvinte cheie: Pastrav, produs tradigsional, fum.
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SOME ASPECTS REGARDING THE QUALITY OF LOCAL WINE
ROMANIAN TAMAIOASA

Students: Anca MUNTEANU, Mihaela BUCACIUC
Coordinating Professor: Lecturer Ph. D. Eng. Georgiana Gabriela CODINA
Faculty of Food Engineering of
“Stefan cel Mare’” University, Romania

Abstract

In this paper we have presented some aspects about how to obtain Tamaioasa
Romaneasca wine, quality conditions and a number of issues that impart traditionalism. The
wine Tamaioasa Romaneasca is considered in Romania a distinctive Romanian wine, fact
revealed by its name, being cultivated in vineyards in our country at Dragasani, Stefinesti
Arges Pietroasele, Cotnari, Dealu Mare, etc.

The wine made from Tamaioasa Romaneasca is a dessert flavored wine (Muscat), its
flavor lasting up to the age of 7 years, getting old in bottles, then its Muscat flavour begins to
decrease in intensity. The terpenic flavors of wine are maintained at the values found in
grapes with some increase in a-terpinol and geraniol, due to the enzymatic hydrolysis of
terpene glycosides. The wines from Tamaioasa Romaneasca are sweet or semisweet, with an
alcohol content of 12% -12.5%, a golden yellow color and a rich aroma of flowers, raisins and
honey, with strong taste and a perfect harmony between sugar , alcohol and acidity. Their
color is very fragile, because these wines are rich in oxidase enzymes. From the processing
point of view, the technology used for obtaining aromatic wines is respected. The sugar
content is quite high, typically exceeding 40-50 grams per liter. Being an aromatic variety, the
wine-making process of Tamaioasa Romaneasca requires a short maceration on the marc,
which usually takes 24-48 hours to facilitate the passage of aromatic substances that are found
in the skin of grapes in wine.

Keywords: flavored wine, local, processing technology, quality.
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ASPECTE PRIVIND CALITATEA VINULUI AUTOHTON
TAMAIOASA ROMANEASCA

Studenti: Anca MUNTEANU, Mihaela BUCACIUC
Cadru didactic coordonator: Sef lucr. dr. ing. Georgiana Gabriela CODINA
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava, Romania

Rezumat

Tn aceasti lucrare s-au prezentat o serie de aspecte privind modul de obtinere a vinului
Tamaioasa Romaneasca, conditii de calitate precum si o serie de aspecte care 1i confera
acestuia traditionalitate. Vinul de Tamaioasa Romaneasca este considerat in Romania un vin
specific romanesc fapt reliefat si din numele pe care-l poarta cultivandu-se la noi in tara in
podgoriile Dragasani, Stefanesti Arges, Pietroasele, Cotnari, Dealu Mare, s.a.

Vinul obtinut din Tamaioasa Romaneasca este un vin aromat (aroma de muscat), de
desert, aroma sa persistand si pana la varsta de 7 ani, fiind invechit in sticle, dupa care aroma
de muscat incepe sa scada in intensitate. Aromele terpenice din vin se mentin la valorile celor
intalnite Tn struguri cu unele cresteri n a-terpinol si geraniol, datorita hidrolizei enzimatice a
glicozizilor terpenici. Vinurile de Tamaioasa Romanesca sunt dulci sau demidulci, cu un
continut de alcool de 12%-12,5%, de o culoare galben-aurie si cu o aroma bogata de flori,
stafide si miere, cu gust puternic si 0 armonie perfecta intre zahar, alcool si aciditate. Culoarea
vinului este foarte fragila, din cauza bogatiei vinului in enzime oxidazice. Din punct de vedere
tehnologic pentru obtinerea acestuia se respecta tehnologia de obtinere a vinurilor aromate.
Continutul de zaharuri este destul de mare, de regula depasind 40-50 de grame la litru. Fiind
un soi aromat, Tamaioasa Romaneasca necesita in cadrul procesului de vinificare o scurta
macerare pe bostina, care dureaza de obicei 24 - 48 de ore, pentru facilitarea trecerii
substantelor aromate care se regasesc in pielita boabelor in must.

Cuvinte cheie: vin aromat, autohton, proces tehnologic, calitate.
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HOP QUALITY -AN ESSENTIAL FACTOR TO OBTAIN HIGH
QUALITY BEER

Student: Raluca FARTAIS
Coordinating Professor: Lecturer Ph. D. Eng. Georgiana Gabriela CODINA
Faculty of Food Engineering of
“Stefan cel Mare’” University, Romania

Abstract

In this paper we determined a-acid content and moisture on several lots of hop by the
spectrofotometric method. As hop varieties for experiments we chose an aromatic kind Huller
Butter and a bitter one Brewers Gold, varieties used in the process at SC Bermas S.A. The
humidity of hop products analyzed ranged between 8.2 + 11 and may be due to factors such as
temperature, light conditions. The a-acid content varied between 4.8 + 7.5, Brewers Gold
varieties showing a higher value as compared to a-acids Huller variety Buterer for all lots for
which determinations were made. For both varieties of hops, the parameters analyzed
complied with the standard SR 13482:2003 the first quality hop varieties used in the brewing
industry.

Keywords: a acids, moisture, hops, beer.
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CALITATEA HAMEIULUI - FACTOR ESENTIAL TN OBTINEREA
UNEI BERI DE CALITATE

Student: Raluca FARTAIS
Cadru didactic coordonator: Sef. lucr. dr. ing. Georgiana G. CODINA
Facultatea de Inginerie Alimentara din cadrul
Universitarii ,,Stefan cel Mare™ din Suceava, Romania

Rezumat

Tn aceasta lucrare s-au determinat pe mai multe loturi de hamei continutul de o-acizi
prin metoda spectofotometrica si umiditatea acestora. Ca soiuri de hamei s-au ales pentru
experimentari un soi aromat Huller Butterer si unul amar Brewers Gold, soiuri utilizate in
procesul tehnologic la S.C. BERMAS S.A. Umiditatea produselor de hamei analizate au
variat intre 8,2+11 probabil datorita unor factori precum temperatura, lumina, conditii de
lucru. Continutul de o acizi variaza intre 4,8+7,5 soiul Brewers Gold prezentand o valoare
superioara fata de a-acizii din soiul Huller Buterer pentru toate loturile pentru care au fost
efectuate determinari. Pentru ambele soiuri de hamei parametrii analizati se incadreaza
conform SR 13482:2003 in soiuri de hamei de calitatea | pentru industria berii.

Cuvinte cheie: a acizi, umiditate, hamei, bere.
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STUDY ON THE FACTORS INFLUENCING THE BEER WORT
PRODUCTION

Students: lonela PASCEC, Ana Maria ACASANDREI
Coordinating Professors: Associate Prof. Ph.D. eng. Adriana DABIJA,
Assistant Lecturer eng. Amelia BUCULEI
Faculty of Food Engineering,

“Stefan cel Mare”” University of Suceava, Romania

Abstract:

The quality of beer wort, explicitly of the beer- finite product, depends in a great
measure on the quality of malt- the raw material. Malt considered according to the specialists
»the heart of the beer” is the raw material used in beer making process. It is said that good
quality malt sholud allow the rapid and uniform evolution of the series of technological
operations of the beer making process, without requiring direct intervention, but in a natural
way only, so as to offer the consumer a pleasant flavored beer with optimal organoleptic and
colloidal stability. The problems occuring during the beer making process in its technological
determined phases such as wort filtration out of saccharified leaven, wort clearing and its
filtration speed are due firstly to the faulty quality of the processed malt. The research carried
out so far led to the knowledg of the technico-scientific basic processes in malt production
fact that allowed the shortening of the production lines and the ensuring of a constant quantity
for the malt obtained. For the 3, 4, 6, 9 and 10 malt samples it is recommended the leavening
process by infusion as malt is better made soluble fact revelead by the analysis of the
indicator ,,difference of efficiency between the fine and raw grist”. For the 1, 2, 5, 7 and 8
malt samples we recommended the leavening process by decoction with 2 leavens in order to
obtain beer wort as the malt quality is not so good regarding the degree of solubility. There
can also be used enzymatic exogenous mixtures so that the low degree of solubility of malt is
compensated by the action of the enzymes contained by these enzymatic mixtures having
amiolitic, hemicellulotic or proteolytic activities. The results obtained from the analysis
methods used led to fast conclusions that can contribute to the taking of some immediate
measures in the technological process of beer wort production.

Keywords: environmental pollution, fumes exhaust, formaldehyde, convection-diffusive

equation, mathematical mode.
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STUDIUL FACTORILOR CARE INFLUENTEAZA OBTINEREA
MUSTULUI DE BERE

Studenti: lonela PASCEC, Ana Maria ACASANDREI
Cadru didactic coordonator: Conf. dr.ing. ec. Adriana DABIJA,
Asist.univ.ing. Amelia BUCULEI
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava, Roméania

Rezumat:

Calitatea mustului de bere, implicit a berii — produs finit depinde Tn mare masura de
calitatea maltului — materie prima. Maltul, considerat conform specialistilor ,,sufletul berii ”
este materia prima de baza folosita la fabricarea berii. Se apreciaza ca un malt de buna calitate
trebuie sa permita desfasurarea rapida si uniforma a ansamblului de operatii ale procesului
tehnologic de obtinere a berii, fara a interveni in mod expres, ci numai in mod natural, pentru
a oferi consumatorului de bere cu gust placut, cu stabilitate organoleptica si coloidala optima.
Problemele ce apar pe parcursul procesului tehnologic de fabricare a berii in fazele sale
determinate asa cum sunt filtrarea mustului din plamada zaharificata, limpezirea mustului si
viteza de filtrare, se datoresc Tn primul rand calitatii defectuoase a maltului prelucrat.
Cercetarile efectuate au condus la cunoasterea proceselor tehnico-stiintifice de baza de la
fabricarea maltului fapt ce a permis scurtarea ciclurilor de productie si asigurarea unei
cantitati constante a maltului obtinut. Pentru probele de malt : 3, 4, 6, 9 si 10 se recomanda
procedeul de plamadire prin infuzie, deoarece maltul este bine solubilizat fapt constatat din
analiza indicatorului "diferenta de randament intre macinisul fin si cel grosier”. Pentru probele
de malt 1, 2, 5, 7 si 8 se recomanda pentru obtinerea mustului de bere procedeul de plamadire
prin decoctie cu doua plamezi, deoarece calitatea maltului lasa de dorit Tn ceea ce priveste
gradul de solubilizare. Se pot utiliza si preparate enzimatice exogene, astfel incat gradul
scazut de solubilizare a maltului sa fie compensat prin actiunea enzimelor continute de aceste
preparate enzimatice care pot avea activitatea amilolitica, hemicelulozica sau proteolitica.
Rezultatele obtinute prin metodele de analiza folosite au condus la concluzii rapide care pot
contribui la luarea unor masuri imediate in procesul tehnologic de obtinere a mustului de bere.

Cuvinte cheie: malt, must de bere, preparate enzimatice.
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STUDY ON MALOLACTIC FERMENTATION OF WINE

Students: Anca PAIUS, Andreea NECHIFOR
Coordinating Professors: Associate Prof. Ph. D. Adriana DABIJA,
Assistant Lecturer Amelia BUCULEI
Faculty of Food Engineering,
“Stefan cel Mare”” University of Suceava, Romania

Abstract:

In this paper we examined the aspects of the malolactic fermentation that influences
the quality of red wines.

In red wines the malolactic fermentation quality is compulsory. Its compulsoriness is
dictated both by the flavour aspects as well as by the stability of these wines for it contributes
to the biological stability of the wines.

The paper presents the changes in wines after the malolactic fermentation, the bacteria

influence upon the wine flavour as well as some aspects regarding the use of malolactic
selected bacteria.
Knowing the inner enzymatic phenomena that control the metabolic vital processes of growth
and reproduction of the lactic bacteria gives the chance to the malolactic fermentation (a
complex biologic phenomenon) to be led in the sense desired by the oneolog- to obtain a
longer period of the biologic stability.

The malolactic fermentation leads to the best results when the bacteria activity starts
after the alcoholic fermentation has transformed the residual sugar. The beginning of this
activity is accurate and continuously sustained till the total decomposing of the malic acid
content in the wine.

It is preferred for the malic fermentation to start only after the alcoholic fermentation
process ended. It is natural for the population with lactic bacteria to take place in this stage. In
this way the control of the malolactic fermentation is more efficient and the degradation of
other wine components by the lactic bacteria (sugars, citric acid, glycerol etc.) is avoided.

Keywords: red wine, malic acid, lactic bacteria.
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ASPECTE PRIVIND FERMENTATIA MALOLACTICA A VINULUI

Studenti: Anca PAIUS, Andreea NECHIFOR
Cadre didactice coordonatoare: Conf. dr. ing. ec. Adriana DABIJA
Asist. univ. drd.ing. Amelia BUCULEI
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare” Suceava, Romania

Rezumat:

Tn aceasta lucrare au fost analizate aspectele fermentatiei malolactice care influenteaza
calitatea vinurilor rosii.

La vinurile rosii de calitate fermentatia malolactica este obligatorie. Obligativitatea ei
este dictata atat de aspectul gustativ, cat si de stabilitatea acestor vinuri deoarece ea contribuie
la stabilizarea biologica a vinurilor.

Tn lucrare sunt prezentate schimbarile vinurilor n urma desfasurarii fermentatiei
malolactice, influenta bacteriilor asupra aromei vinurilor dar si unele aspecte privind folosirea
bacteriilor malolactice selectionate.

Cunoasterea fenomenelor intime, de natura enzimatica, care patroneaza procesele vitale
metabolice de crestere si reproducere a bacteriilor lactice, a dat sansa ca fermentatia
malolactica, fenomen biologic complex, sa poata fi condusa (dirijata) Tn sensul dorit de
oenolog, acela de a obtine o durata mai indelungata de stabilitate biologica.

Fermentatia malolactica conduce la cele mai bune rezultate atunci cand activitatea
bacteriilor incepe dupa ce fermentatia alcoolici a transformat tot zaharul rezidual, iar
declansarea acestei activitati este prompta si continuu sustinuta pana la descompunerea
integrala a continutului de acid malic al vinului.

Este de preferat ca fermentatia malolactica sa inceapa doar dupa incheierea fermentatiei
alcoolice. Firesc este ca Tnsamantarea cu bacterii lactice si aiba loc Tn aceasta etapa. Tn acest
mod controlul desfasurarii fermentatiei malolactice este mai eficient si se evita degradarea
altor componenti ai vinului de catre bacteriile lactice (zaharurile, acidul citric, glicerolul, etc.).

Cuvinte cheie: vinuri rogii, acid malic, bacterii lactice.
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CHLORINE IN WATER DISINFECTION PROCESSES

Student: Mihaela COJOCARIU
Coordinating Professor: Prof. Ph. D. Eng. Sonia GUTT
Faculty of Food Engineering,
“Stefan cel Mare”” University of Suceava, Romania

Abstract

Chlorine is used in water supply systems and sanitation both as a disinfectant and as an
oxidant for organic and mineral substances. Depending on the purpose of treating water with
chlorine, we distinguish:

a) Preventive chlorination: is used only for water supply from underground to prevent the
infestation effects in the water transmission and distribution network. To this end, the
provided of minimum amount of residual chlorine is 0.1 mg / .

b) After chlorination: water for drinking consumption, this operation includes: water
disinfection, ensuring the amount of residual chlorine (minimum 0.1 mg/l), and oxidation of
substances containing Fe and/or Mn improving the organoleptic properties, by correction of
taste, smell and color.

c) Before chlorination: is the process of injecting chlorine into the water before treatment or
other treatment processes.

d) Rechlorination: is used in treatment plants or sewage and consists in water disinfection by
introducing chlorine after a pre- chlorination of water has been made.

e) Excessive chlorination: is used in chlorine treatment of waters intended for drinking and
waste waters when these ones undergo sudden variations in quality and can not be
monitorised properly in operation.

Residual chlorine can be present under two forms namely hypochlorous acid or
hypochlorite, which is called free chlorine and chlorine bleach which is called bound chlorine.
The presence of residual chlorine in water disinfection is an important health subject showing
on the one hand that a sufficient quantity of chlorine was used to ensure disinfection, on the
other hand the integrity of the water distribution system. The method of titration with methyl-
orange was used to determine residual chlorine. Between 2008 - May 2011, the water stations
Dragomirna, Mihoveni, Radauti and Berchisesti were monitored wherein the raw water was
subjected to disinfection with gas chlorine. From the experimental data we can see that the
minimum chlorine is reached in winter, and when temperatures increase, the need of chlorine
to destroy pathogens increases too. The surface waters, such as Dragomirna and Mihoveni,
require higher chlorine demand from the ground than those of Berchisesti and Radauti. Also,
it was noticed that Radauti had a steady concentration, unlike the other three stations with an
upward trend due to the water excessive chlorination to achieve the rehabilitation programs of
water branching in Suceava.

Keywords: monitoring, residual chlorine, pathogenic microorganisms, methyl orange method.
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CLORUL TN PROCESELE DE DEZINFECTIE A APEI

Student: Mihaela COJOCARIU
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Rezumat:

Clorul este folosit in sistemele de alimentare cu apa si canalizare atat ca dezinfectant,
cat si ca oxidant pentru substantele minerale si organice. Functie de scopul tratarii apei cu
clor, distingem:

a) Clorarea preventiva: se utilizeaza numai in cazul alimentarilor cu apa din subteran pentru a
preveni efectele infestarii acestora in reteaua de transport si distributie. Tn acest scop trebuie
asigurata cantitatea minima de clor rezidual - 0,1mg/I.

b) Postclorarea: pentru apa destinata consumului potabil, postclorarea realizeaza: dezinfectia
apei, asigurand cantitatea de clor rezidual (minim 0,1mg/l), oxidarea unor substante continand
Fe si/sau Mn Tmbunatatind proprietatile organoleptice prin corectarea gustului, mirosului si
culorii.

c) Preclorarea: este procedeul de injectare a clorului in apa inaintea altor procedee de
tratare sau epurare.

d) Reclorarea: se utilizeaza in statiile de tratare sau de epurare si consta in introducerea
clorului Tn apa pentru dezinfectie dupa ce a fost efectuata o preclorare a apei.

e) Clorarea in exces: se foloseste la tratarea cu clor a apelor destinate consumului
potabil si a apelor uzate atunci cand acestea sufera variatii bruste de calitate, si care nu pot fi
urmarite corespunzator in exploatare.

Clorul rezidual se poate prezenta sub 2 forme si anume: acid hipocloros sau hipoclorit
care poarta denumirea de clor liber si cloramina care se numeste clor legat. Prezenta clorului
rezidual in apa supusa dezinfectiei are 0 importanta sanitara deosebita, indicand pe de o parte
ca s-a introdus o cantitate de clor suficienta pentru a asigura dezinfectia, iar pe de alta parte
indica integritatea retelei de distributie a apei.

Metoda utilizata pentru determinarea clorului rezidual a fost cea cu metiloranj. Au fost
monitorizate n intervalul 2008- mai 2011, statiile de apa Dragomirna, Mihoveni, Radauti si
Berchisesti, Tn care apa bruta este supusa dezinfectiei cu clor gazos.

Din datele experimentale se observa ca minimul clorului este atins iarna, iar cu cat
temperaturile cresc, creste si nevoia pentru distrugerea microorganismelor patogene. Apele de
suprafata, Mihoveni si Dragomirna necesita o cerere de clor mai mare fata de cele subterane
cum sunt cele de la Berchisesti si Radauti. De asemenea, se observa concentratia constanta pe
care o0 are Radautiul, spre deosebire de celelalte trei statii care au o evolutie ascendenta, ca
urmare a hiperclorinarii apei, in vederea realizarii programelor de reabilitare a orasului
Suceava, Tnlocuirea bransametelor de apa.

Cuvinte cheie: monitorizare, clor rezidual, microrganisme patogene, metoda cu metil orange.
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DEVELOPMENT AND CHARACTERIZATION OF DEHYDRATED
PEANUT-COWPEA MILK POWDER USED AS A DAIRY MILK
SUBSTITUTE IN CHOCOLATE MANUFACTURE

Student: Serban ROTARU
Coordinating Professor: Lecturer Ph. D. ch.Cristina DAMIAN
Faculty of Food Engineering,
,»otefan cel Mare” University of Suceava, Romania

Abstract

This study explored the feasibility of producing peanut—cowpea milk for use in
vegetable milk chocolates. Development of the vegetable milk followed a factorial design,
with different peanut—cowpea ratio, and treatment with enzyme (i.e. enzyme hydrolyzed and
non hydrolyzed milk) as factors. The milk was dehydrated and then milled using a hammer
mill (mesh size 40). It was then used in recipes to produce chocolates and evaluated
sensorially based on the ranking for preference. Skimmed milk powder was used to obtain the
blank sample of chocolate. We noticed that the ratio of cowpea to peanut affected the
chemical and functional characteristics of the vegetable milk. The vegetable milk made from
1:2 ratios of peanuts: cowpea produced the most preferred chocolates. The successful

application of this method by industry will be improved by the use of vegetable crops and
their market value will be higher.

Keywords: vegetable milk, chocolate manufacture.
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OBTINEREA S1 CARACTERIZAREA LAPTELUI PRAF
DESHIDRATAT OBTINUT DIN ARAHIDE-FASOLE
PENTRU UTILIZAREA CA SUBSTITUENT AL LAPTELUI DE VACA
TN PROCESUL DE FABRICATIE AL CIOCOLATEI

Student: Serban ROTARU
Cadru didactic coordonator: Lector univ. dr. ch.Cristina DAMIAN
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava, Roméania

Rezumat

Acest studiu a explorat posibilitatea producerii laptelui din arahide-fasole pentru a fi
utilizat Tn fabricarea ciocolatei ca lapte vegetal. Obtinerea laptelui vegetal s-a facut
considerand influenta urmatorilor factori: diferite valori ale raportului arahide-fasole, si un
tratament cu enzime (de exemplu lapte hidrolizat enzimatic si nehidrolizat). Laptele a fost
deshidratat si apoi albit folosind o moara cu ciocane (dimensiune a ochiurilor de plasa 40).
Acesta a fost apoi folosit in retete pentru a produce ciocolata, iar probele obtinute au fost
evaluate senzorial. Laptele praf degresat a fost folosit pentru a produce proba de ciocolata de
control. S-a observat ca raportul fasole-arahide afecteaza caracteristicile chimice si
functionale ale laptelui vegetal. Laptele vegetal obtinut la un raport de arahide-fasole de 1:2 a
condus la obtinerea celei mai bune probe de ciocolata. Aplicarea cu succes a acestei metode in
industrie va fi imbunatatita prin utilizarea de culturi de legume iar valoarea de piata a
produselor obtinute va fi ridicata.

Cuvinte cheie: lapte vegetal, fabricarea ciocolatei.
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GREEN HOUSES

Student: Paula Bostangica
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Abstract

A green house is a house made from natural finish, well insulated. This type of
housing is made only from natural materials, provided with a solar hot water heating (roof
mounted) and central heating system based on wood. To a normal home, a green house has a
higher insulation system, this being due to the natural finishing qualities. First, a green home
is a smart home, showing no loss because it is very well insulated and everything is
recyclable, including the building materials that can be recycled. At the same time a green
house resembles very well a passive one because it eliminates emissions. The main types of
green houses are houses of straw, earth and straw houses, houses made from prefabricated
structures and wooden buildings. Underground houses are a constructive solution, being an
interesting option for those who want their homes not affect the landscape and be closer to
nature. The doubling of straw bale walls (the house of straw) proved to be the cheapest way to
reduce energy consumption of housing in any season. Earth and straw houses are cheap,
ecological, traditional, and suitable for the climate of Romania, cool in summer and warm in
winter. Metal structure houses have a higher heat transfer coefficient than those built from
brick, cement or brick tiles. The construction costs of prefabricated wooden buildings are half
as those made from brick.

Keywords: green houses, energy consumption.
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LOCUINTE ECOLOGICE

Student: Paula BOSTANGICA
Cadru didactic coordonator: Lector univ. dr. ch.Cristina DAMIAN
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Rezumat

O casa ecologica Tnseamna o casa realizata din finisaje naturale si izolata foarte bine.
Acest tip de locuinte sunt realizate doar din materiale naturale, sunt prevazute cu un sistem de
incalzire solara a apei calde (montat pe acoperis) si cu sistem de incalzire centrala bazat pe
lemn. Fata de o locuinta normala, o casa ecologica are un sistem de izolare superior, acest
lucru datorandu-se calitatilor finisajelor naturale. Tn primul rand, o casa ecologica este o casi
inteligenta, care nu prezinta nici un fel de pierderi, deoarece este foarte bine izolata si totul
este reciclabil, inclusiv materialele din care este realizata. Totodata ,0 casa ecologica se
aseamana foarte bine cu o casa pasiva, deoarece nu elimina noxe. Principalele tipuri de case
ecologice sunt: casele din paie, casele din pamant si paie, case pe structurda metalica si
constructiile prefabricate din lemn. Casele sub pamént reprezinta o solutie constructiva, fiind
0 optiune interesanta pentru cei care doresc ca locuintele lor sa nu afecteze peisajul si sa fie
mai aproape de natura. Dublarea zidurilor cu baloti de paie (pentru casele din paie) s-a
dovedit a fi cea mai ieftina metoda de a reduce consumul de energie al locuintelor in orice
anotimp. Casele din pamant si paie sunt ieftine, ecologice, traditionale, potrivite pentru o
clima ca a Romaniei, racoroasa vara si calduroasa iarna. Casele pe structura metalica au
coeficientul de transfer termic superior constructiilor din caramida, placi ciment sau BCA.
Costurile unei constructii prefabricate din lemn sunt la jumatate fata de cele ale constructiilor
din caramida sau BCA.

Cuvinte cheie: case ecologice, consum de energie.
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WASTE RECYCLING

Student: lonela NECHIFOR
Coordinating Professor: Lecturer Ph. D. ch.Cristina DAMIAN
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,,Stefan cel Mare” University of Suceava, Romania

Abstract

Recycling is the reprocessing of materials into new products. In general, recycling
prevents the loss of potentially useful materials, reduce consumption of raw materials and
energy consumption and thus reduce production of greenhouse gases. Recycling is a modern
concept in waste management. Recyclable materials can come from a wide range of sources,
including private households and various industries. They include glass, paper, aluminum,
asphalt, iron, textiles and plastics. Biodegradable waste, such as food or garden are also
recycled or composted by anaerobic digestion with microorganisms. Recyclables must be
sorted and separated by product type. Contamination with other materials must be prevented
to increase their value and to facilitate processing. Sorting can be done by the manufacturer or
the collectors. Recycling does not include reuse of materials that retain their original form for
purposes other than the original. The development of industrial processes, mass production
techniques have helped raise living standards in the developed or developing countries. But
how we use materials has some disadvantages.

Keywords: recycling glass, recycling of plastics.
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RECICLAREA DESEURILOR

Student: lonela NECHIFOR
Cadru didactic coordonator: Lector univ. dr. ch.Cristina DAMIAN
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava, Romania

Rezumat

Reciclarea reprezinta reprocesarea materialelor n produse noi. Tn general, reciclarea
previne pierderea unor materiale potential folositoare, reduce consumul de materii prime,
reduce consumul de energie si astfel producerea de gaze cu efect de sera este micsorata.
Reciclarea este un concept modern n gestiunea deseurilor. Materialele reciclabile pot proveni
dintr-o gama larga de surse, incluzand gospodariile particulare si diferite industrii. Ele includ
sticla, hartia, aluminiul, asfaltul, fierul, textilele si plasticul. Deseurile biodegradabile, cum ar
fi cele alimentare sau de gradina sunt de asemenea reciclabile cu ajutorul microorganismelor
prin compost sau digestie anaeroba. Materialele reciclabile trebuie sortate si separate pe tipuri
de produse. Contaminarea lor cu alte materiale trebuie prevenita pentru a le creste valoarea si
a facilita procesarea. Sortarea poate fi efectuata de producator sau la centrele de colectare.
Reciclarea nu include refolosirea materialelor care isi pastreaza forma initiala pentru alte
scopuri decét cele initiale. Prin dezvoltarea proceselor industriale, tehnicile de productie n
masa au contribuit la cresterea nivelului de trai al populatiei din tarile dezvoltate sau in curs
de dezvoltare. Felul in care folosim materialele prezinta, insa, si unele dezavantaje.

Cuvinte cheie: reciclarea sticlei, reciclarea materialelor plastice.
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INFLUENCE OF PHENOL CONTENT ON MEAT STABILITY

Student: Georgel STRATON BIG
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Abstract:

The main effect of the smoking process of meat products is to improve their taste due
to temperature and smoke components and their properties of action. To this we may add the
appearance improvement due to the specific color products get, extension of shelf life due to
the antibacterial action of smoke components and their antioxidant behaviour. Smoke is an
aerosol comprising a mixture of products of incomplete combustion of air with the wood or
wood chips. The dispersing agent is air, and the disperse phase is both solid and liquid or
gaseous (water vapour, solids, gases, etc.). Most investigations attributed the bactericidal
action of smoke, to phenols, aldehydes and acids.

Phenols are one of the strongest bactericidal substances in smoke, although in smoke there is
a very small content of phenols. Bactericidal/bacteriostatic components of smoke are
considered in relation to the effect of phenol which is considered equal to 1, the test micro-
organism being Staphylococcus aureus. It seems that the smoke would not take effect on
Clostridium botulinum (Pace and Krumbiegel, 1973, 1967, Roberts, 1975; Handford and
Gibbs, 1964). From all pathogenic bacteria, tuberculosis bacillus has a low resistance to
smoke, and it is destroyed after two hours of smoking. The more acid the environment is, the
higher the bactericidal action of smoke is. As regards the resistance of microorganisms to the
action of smoke, most of them are destroyed within 1-2 hours of smoking.

By the spectrophotometric method, phenol distillate is determined in acidic water, which is
treated with diazotized sulphonyl acid, freshly prepared in sodium hydroxide medium, when a
diazonium salt is obtained, which turns into azocompound to be analysed. The samples to be
analyzed consist of thin frankfurters, chine and pastrami.

The amount of phenols in fresh products type where technology consists in a single smoking
for 10 minutes is less as compared with specialty meat products where the process involves
smoking, followed by boiling and a final smoking, the amount of phenols in the products is
higher.

From the samples analyzed we noticed that phenol is within the normal limits provided in the
literature.

Keywords: preseservation, bactericidal/bacteriostatic effect, phenol.
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INFLUENTA CONTINUTULUI DE FENOL DIN FUM ASUPRA
STABILITATII PREPARATELOR DIN CARNE

Student: Georgel STRATON BIG
Cadru didactic coordonator: Prof. univ. dr. ing. Sonia GUTT
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava, Roméania

Rezumat:

Efectul principal al afumarii preparatelor din carne consta n Tmbunatatirea gustului
datorita proprietatilor componentilor fumului si actiunii temperaturii la care se face afumarea.
La aceasta se mai adauga Tmbunatatirea aspectului datorita culorii specifice pe care o capata
produsele, prelungirea duratei de conservare datorita actiunii antibacteriene a componentilor
fumului, precum si 0 actiune antioxidanta. Fumul este un aerosol format dintr-un amestec de
aer cu produsi ai arderii incomplete a lemnului sau rumegusului. Agentul de dispersare este
aerul, iar faza dispersa este atat lichida cat si solida si gazoasa (vapori de apa, particule solide,
gaze etc.) Majoritatea cercetarilor atribuie actiunea bactericida a fumului, fenolilor,
aldehidelor si acizilor.

Fenolii sunt una din substantele bactericide cele mai puternice din fum, cu toate ca in
fum se afla un continut de fenoli destul de mic. Efectul bactericid/bacteriostatic al
componentilor fumului se considera in raport cu efectul fenolului, considerat egal cu 1,
microorganismul test fiind Staphylococcus aureus. Se pare ca asupra lui Clostridium
botulinum fumul nu ar avea efect (Pace si Krumbiegel, 1973, 1967; Roberts, 1975; Handford
si Gibbs, 1964). Dintre bacteriile patogene o rezistenta mica la afumare o are bacilul
tuberculozei, care este distrus dupa doua ore de afumare. Cu cat mediul este mai acid, cu atat
actiunea bactericida a fumului creste. Tn ceea ce priveste rezistenta microorganismelor la
actiunea fumului majoritatea sunt distruse dupa 1-2 ore de afumare.

Prin metoda spectrofotometrica, fenolul se determina in distilatul de apei acidulate,
care se trateaza cu acid sulfonilic diazotat, proaspat preparat, in mediul de hidroxid de sodiu,
cand se obtine o sare de diazoniu care se transforma n azoderivat care se analizeaza. Probele
analizate au fost crenwursti subtiri, muschi file, pastrama de porc. Cantitate de fenoli din
produsele de tip prospaturi la care tehnologia de afumare consta intr-o singura afumare timp
de 10 minute este mai mica spre deosebire de specialitati la care procesul tehnologic
presupune afumare, fierbere urmata de o afumare finala, iar cantitatea de fenoli din produs
este mai mare. Din probele analizate s-a observat ca fenolul se incadreaza in limitele normale
prevazute in literatura de specialitate.

Cuvinte cheie: conservare, efect bactericid/bacteriostatic, fenol.
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Abstract:

This study explored the ecological and toxicological effects generated by inorganic
nitrogen pollution in aquatic ecosystems. There are three majors problems: it can increase the
concentration of hydrogen ions in aquatic ecosystems without much acid-neutralizing
capacity, resulting in acidification of those systems, it can stimulate or enhance the
development, maintenance and proliferation of primary producers, resulting in eutrophication
of freshwater ecosystems and it can reach toxic levels that impair the ability of aquatic
animals to survive, grow and reproduce. This type of ground and surface water pollution can
also induce adverse effects on economy and human health. In general, sea water animals seem
to be more tolerant to the toxicity of inorganic nitrogenous compounds than freshwater
animals. Ingested nitrites and nitrates from polluted drinking waters can induce
methemoglobinemia in humans by blocking the oxygen-carrying capacity of hemoglobin.
Through their contribution to the formation of nitrosamines, nitrites and nitrates also have a
potential role in developing cancer. Human sickness and death, kills of aquatic animals and
other negative can have elevated costs on human economy, with the recreation and tourism
industry suffering the most important economic impacts, at least locally.

Keywords: nitrites, nitrates, acidification, eutrophication of aquatic ecosystems.
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EFECTE ECOLOGICE SI TOXICOLOGICE ALE POLUARII
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Student: Adelina SCUTARIU
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Rezumat

Tn acest studiu sunt tratate efectele ecologice si toxicologice ale poluarii cu azot
anorganic Tn ecosistemele acvatice. Tn cazul acestei poluari, exista trei probleme majore: poate
sa fie marita concentratia ionilor de hidrogen fara capacitate ridicata de neutralizare a acizilor
n ecosistemele acvatice, poate fi stimulata sau marita dezvoltarea, mentinerea si proliferarea
producatorilor primari, rezultdnd eutrofizarea ecosistemelor acvatice si compusii cu azot pot
sa atinga un nivel toxic care sa afecteze capacitatea animalelor acvatice de a supravietuli,
creste si de a se reproduce. Acest tip de poluare a apelor de suprafata, de asemenea, poate
induce efecte negative asupra economiei si sanatatii umane. Tn general, animalele marine par
sa fie mai tolerante la toxicitatea compusilor anorganici cu azot decat animalele de apa dulce.
Nitritii si nitratii ingerati din apele potabile poluate pot induce methemoglobinemia la om,
prin blocarea capacitatii de transport a oxigenului de catre hemoglobina. Prin contributia lor la
formarea de nitrozamine, nitritii si nitratii au, de asemenea, un rol potential in aparitia
cancerului. Prin diversele boli induse oamenilor si a mortii, prin uciderea animalelor acvatice
si prin alte aspecte negative aceasta poluare poate avea ca urmare costuri ridicate asupra
economiei umane, Tn special asupra industriei turismului care sufera cel mai mare impact
economic, cel putin la nivel local.

Cuvinte cheie: azotifi, azotayi, acidifiere, eutrofizare a ecosistemelor acvatice.
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Faculty of Food Engineering,
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Abstract

One aspect inspired from human life and attributed to products, is the fact that not all
people are pleasant or accepted by a community, the same the products are accepted or not on
the market.

We tried to look into and to study more closely the consumers’ reaction to a new
product. The present research was carried out taking into account the main problem when
launching a new range of cheese and the market’s interest for a new product. The result of the
research highlighted both the consumer’s profile and degree of interest which they manifest
towards cheese with paprika and a portrait of him would be: women, aged between 26 and 35,
married, with a full job time. The degree of interest showed by buyers to purchase cheese
revealed that potential consumers would buy the new assortment of cheese and what would
make them buy it, is primarily the natural ingredients and sightly convincing appearance. In
conclusion, the cheese will be launched at a price between 15 and 20 lei. ltconars only natural
ingredients and will be packed in different quantities in vacuum, with plasticized film, varying
between 100g and 500g, and it will be mainly delivered to supermarkets.

Keywords: cheese, paprika.
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OPORTUNITATEA INTRODUCERII PE PIATA
A CASCAVALULUI CU PAPRIKA
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Rezumat

Un aspect inspirat din viata omului si atribuit produselor, este acela referitor la faptul
ca nu toti oamenii sunt placuti sau acceptati intr-o comunitate, la fel cum si produsele sunt
acceptate sau nu pe piata.

Am incercat sa intru in amanunte si sa studiez mai indeaproape reactia consumatorilor
fata de un produs nou. Cercetarea de fata a fost realizata tindnd cont de principala problema
referitoare la lansarea unui nou sortiment de cascaval si la interesul pietei pentru un nou
produs din segmentul derivatelor din lapte. Rezultatul cercetarii a scos in evidenta atat profilul
consumatorului cat si gradul de interes pe care acestia il manifesta fata de cascavalul cu
paprika, iar un portret al acestuia ar fi : femei, cu varsta intre 26 si 35 de ani, casatorite, avand
un job full time. Gradul de interes pe care cumparatorii 1l manifesta fata de cumpararea
cascavalului a scos n evidenta faptul ca potentialii consumatori ar achizitiona noul sortiment
de cascaval, iar ceea ce i-ar determina sa-l cumpere, in primul rand, ar fi ingredientele
naturale, si aspectul placut, convingator.

In concluzie, cascavalul va fi lansat pe piata, cu un pret cuprins intre 15 si 20lei. Va
avea numai ingrediente naturale si se va ambala in cantitati diferite, variate intre 100 g si
500g, cu folie plasticata, in vid iar principalul punct de livrare a cascavalului cu paprika vor fi
supermarketurile.

Cuvinte cheie: cagcaval, paprika.
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Abstract

The market is on the one hand a set of opportunities, but on the other hand, a set of constraints.
The only criterion the market operates with is efficiency, acknowledgement of the activity carried on,
the offer to satisfy the consumers’ requirements and its demand.

We tried to look into and study more closely the consumers’ reaction towards the new product.

We made three types of chocolate (homemade chocolate with ground-pepper, homemade
chocolate nuts, homemade chocolate with pumpkin seeds) and we made sensory analysis using the
scoring method. The product “homemade chocolate with ground-pepper™” (with an energy value of
757.3 kcal, 17.1 g proteins, 29.4 g fats, 105.8 g carbohydrates and a mass of 100 g) obtained the
maximum score from all four evaluators, without requiring any changes regarding its quality or
properties. The homemade chocolate with nuts got a score of 74% of the total score of the scheme, this
chocolate requires some quality changes, especially its color and taste need to be improved because
these features got the lowest score. The homemade chocolate with pumpkin seeds obtained a score of
85% of the total score of the scheme. This chocolate requires some quality changes, too, whereas the
features less appreciated are appearance and smell.

We carried out a market survey among customers based on a statistical survey to study
consumers’ behavior and consumption of chocolate. After having finished the research report we
found out that people who eat chocolate every day are mainly females, aged between 18 and 34 years
with a monthly average per family income of more than 1,000 lei.

Upon completion of this project, we may draw the conclusion that the launching on the market
of a product reminding of old times, namely homemade chocolate with ground-pepper, would be
beneficial.

This product will be launched on the market as a 100% natural product, under the form of
tablets with a weight of 100g, at the price between 3 and 5 lei and distributed in supermarkets.

Keywords: home made chocolate, pepper, paprika.
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Rezumat
Piata inseamna pe de o parte un ansamblu de oportunitati, dar, pe de alta parte, si un

ansamblu de constrangeri. Singurul criteriu cu care opereaza piata este cel al eficientei, a
recunoasterii activitatii desfasurate, a ofertei care trebuie sa satisfaca cerintele consumatorilor
si a cererii acesteia. Am fincercat sa intru Tn amanunte si sa studiez mai indeaproape reactia
consumatorilor fata de un produs nou. Am fabricat trei tipuri de ciocolata (ciocolata de casa
Cu piper si boia, ciocolata de casa cu miez de nuca, ciocolata de casa cu seminte de dovleac) si
am realizat analiza senzoriala prin metoda punctajului. Produsul ,, ciocolata de casa cu piper si
boia" (cu o valoare energetica de 757,3 kcal, 17,1g. proteine, 29,4q. lipide, 105,8g. Glucide si
0 masa de 100 g) a obtinut maximul de punctaj de la toti cei patru evaluatori, nu necesita
schimbari Tn ceea ce priveste calitatea sau proprietatile sale. Ciocolata cu miez de nuca a
obtinut un punctaj de 74 % din punctajul total al schemei; ciocolata necesita schimbari de
calitate, in special trebuie Tmbunatatita culoarea produsului si apoi gustul deoarece aceste
caracteristici au obtinut punctajul cel mai mic. Ciocolata de casa cu seminte de dovleac a
obtinut un punctaj de 85 % din punctajul total al schemei. Ciocolata necesita schimbari de
calitate, caracteristicile care au fost mai putin apreciate fiind aspectul si mirosul. Am realizat
un studiu de piata in randul clientilor pe baza unui sondaj statistic pentru a studia consumul si
comportamentul consumatorilor privind ciocolata. Tn urma realizarii raportului cercetarii am
constatat ca persoanele care consuma zilnic ciocolata sunt n special de gen feminin, cu un
venit mediu lunar pe familie mai mare de 1000 lei, cu o varsta cuprinsa intre 18 si 34 de ani.

Tn urma realizirii acestui studiu, pot concluziona ci lansarea unui produs care sa ne duca
cu gandul la vremurile de altadata si anume ciocolata de casa cu piper si boia, ar fi benefica.
Acest produs va fi lansat pe piata ca un produs 100% natural, sub forma de tableta, cu un
gramaj de 100g, cu un pret cuprins intre 3 si 5 lei si va fi distribuit Tn supermarket.

Cuvinte cheie: ciocolata de casa, piper, boia de ardei.
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Abstract:

The road to athletic performance, in terms of biology, involves necessarily the
development of a good exercise capacity (aerobic and anaerobic), and an adequate physical
constitution. Within these objectives, nutrition plays an increasingly important part and
carbohydrates have the biggest share in terms of caloric appearance.

The purpose of this paper is to study the physico-chemical properties of energy drinks
and their effects on athletes’ performance. The energy drink aimed at is apple juice with the
addition of mono-saccharides (glucose, fructose), citric acid, hydrosoluble vitamins (C, By,
Bs) and minerals (NaCl, KI), which caloric value is of 520 kcal/l. The physico-chemical
properties of the studied energy drinks compared to those of fresh apple juice are: appearance,
smell, taste, conductivity, total acidity and soluble substances. The effects of carbohydrate-
added drinks were studied by assessing the physical condition of a group of 23 subjects who
were subjected to two running tests: I-without consuming any energy drinks and Il - after 7
days of the first effort with consumption of 200 ml of drink. The consumption of the energy
drink before and during strenuous exercise had long beneficial effects on the body, including:
increase in the body's energy, increase in the duration of physical exhaustion occurence and
decrease in muscle soreness after exercising.

Keywords: carbohydrate feeding, exercise, performance, endurance, carbohydrate oxidation.
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Rezumat

Drumul spre performanta sportiva, din punct de vedere biologic, presupune obligatoriu
dezvoltarea unei foarte bune capacitati de efort (aeroba si anaeroba), cét si o constitutie fizica
adecvata. Tn cadrul acestor obiective, alimentatia ocupa un loc din ce Tn ce mai important, iar
glucidele au ponderea cea mai mare din punct de vedere al aspectului caloric.

Scopul acestui studiu 1l reprezinta studierea proprietatilor fizico-chimice a unei bauturi
energizante si efectele acesteia asupra performantei sportivilor. Bautura energizanta propusa
este un suc de mere cu adaos de monozaharide (glucoza, fructoza), acid citric, vitamine
hidrosolubile (C, Bi, Bg) si saruri minerale (NaCl, KI), a carei valoare calorica este de 520
kcal/l. Proprietatile fizico-chimice ale bauturii energizante studiate comparativ cu cele ale
sucului de mere proaspat sunt urmatoarele: aspectul, mirosul, gustul, conductivitatea,
substantele solubile si aciditatea totala. Efectele bauturii cu adaos de carbohidrati s-au studiat
prin evaluarea starii fizice a unui grup de 23 subiecti care au fost supusi la doua probe de
alergare: | - fara sa consume bauturi energizante si Il - dupa 7 zile de la primul efort cu un
consum de 200 ml de bautura. Consumul bauturii energizante propuse Tnainte si pe parcursul
efortului fizic intens si de lunga durata a avut efecte benefice asupra organismului, printre
care: cresterea nivelului energetic al organismului, cresterea duratei pana la aparitia epuizarii
fizice si scaderea febrei musculare dupa efort.

Cuvinte cheie: alimentarea cu carbohidrayi, exercitiu, performanta, rezistensa, oxidarea

carbohidrayilor
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Abstract

The purpose of the work entitled A study regarding the dosage and identification of
bisphenol A in the food products packed in PET was the development of a method of quality
and quantity determination of bisphenol A in the food products by high performance gas
chromatography.

In the study the analysis of the mineral and plain waters packed in polyethylene
terephtalate recipients was made and the bisphenol A migration was quantified taking into
account the preservation period of the water in recipients.

Following the analyses performed on the samples of mineral and plain waters packed
in polyethylene terephtalate recipients, with different packaging data between 1 - 18 months,
we detected the presence of bisphenol in 95%, the concentrations of bisphenol ranging
between 0 - 2.24 ppm.

The method developed in the study allows the separation and identification of
bisphenol A both in the polyethylene terephtalate packagings and food products. Applying
this method to routine testing may be useful not only in water analysis and different foods, but
also to detect the presence of bisphenol A in packages.

Polyethylene bottle is the most used package in food industry, and studies show that it
is not beneficial for the consumers’ health because of the bisphenol A occurrence under
conditions in the composition of packed food products.

Keywords: bisphenol A, polyethylene terephtalate, polycarbonate, epoxy resins, gas
chromatography.
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Rezumat

Scopul lucrarii cu titlul Studiu privind dozarea si identificarea bisfenolului A din
produse alimentare ambalate in PET a fost dezvoltarea unei metode de determinare calitativa
si cantitativa a bisfenolului A din produse alimentare prin cromatografie de gaze de inalta
performanta. Tn cadrul studiului s-a realizat analiza apelor plate si minerale ambalate n
flacoane de polietilentereftlat si s-a cuantificat migrarea bisfenolului A in functie de perioada
de pastrare a apelor in ambalaj.

Tn urma analizelor efectuate pe esantioane de api platd si minerali ambalata Tn
flacoane de polietilentereftlat, cu date de ambalare cuprinse intre 1 — 18 luni, a fost detectata
prezenta bisfenolului in proportie de 95 %, detectdndu-se concentratii de bisfenol cuprinse
intre 0 — 2.24 ppm.

Metoda dezvoltata in studiul realizat permite separarea si identificarea bisfenolului A
utilizat la obtinerea ambalajelor din politilentereftalat. Aplicarea acestei metode in testarea de
rutina poate fi de folos nu numai in analiza apelor, cat si in diferite produse alimentare,
precum si pentru detectarea prezentei bisfenolului A in ambalaje.

Flaconul de polietilentereftalat este cel mai prolifer ambalaj folosit inh industria
alimentara, dar din studiile realizate se pare ca nu este benefic sanatatii consumatorilor din
cauza aparitiei Tn anumite conditii in compozitia alimentelor ambalate a bisfenolului A.

Cuvinte cheie: bisfenol A, polietilentereftalat, policarbonat, rasini epoxidice,
gazcromatografie.
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Abstract

Brandy is an alcoholic drink made by distillation of fermentative fruit, in general, and
plums in particular. The name brandy is encountered only in our country, so it is a local
product. Although it is considered a national drink, about brandy and natural spirits was
written very little. Brandy considered rightly the national drink should not miss any specific
Romanian meal. Plum brandy or spirit has an alcohol content of 24 to 50% vol. obtained from
different varieties of plums. It has a pleasant plum taste, specific flavor, and straw- yellow
coloured after a period of maturation in the vessel. It seems that the first mentions about
brandy preparation on the territory inhabited by Romanias, date from 1570, in Turt, Satu
Mare. Among the counties with an old tradition in manufacturing plum and natural spirits,
Valcea County holds the first place. In the Arges County there is an old tradition of making
plum distillate, known as “Brandy of Pitesti” with an alcohol content exceeding 30% vol. The
“Brandy of Valeni” is famous. In Hunedoara county distillates are obtained in the area of
Orastie-Geoagiu both from plums and apples.In this area double distillation is used, the
brandy having 35-40% vol. In Transylvania since the sixteenth century, there are some
references written about the famous”Brandy of Turt”. In the counties of Harghita, Covasna
and Mures distillates of plums and apples with much higher alcohol content are obtained by
double distillation and separation of fractions. It is known as “Brandy of Mures” made from
plums and apples exceeding 50% vol.

In making brandy and natural quality spirits the most important role is played by the
chemical components of raw materials. Ripe fruits accumulate a number of substances, such
as sugars, acids, proteins, fats, vitamins. Of carbohydrates, we mention glucose and fructose.
Of organic acids most commonly encountered in higher quantities in fruits are the citric and
malic acid and oxalic acid in smaller quantities.

Keywords: plums, distillation, brandy.
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Rezumat

Tuica este o bautura alcoolica obtinuta prin distilarea fructelor fermentative, in general
si a prunelor, in special. Denumirea de tuica este intilnita numai n tara noastra, deci este un
produs autohton. Desi este considerata bautura nationala, despre tuica si rachiuri naturale s-a
scris foarte putin. Tuica, fiind considerata pe buna dreptate o bautura nationala nu trebuie sa
lipseasca de la nici 0 masa cu specific rominesc.

Tuica sau rachiul de prune are un continut n alcool de 24 pina la 50% vol. si se
obtine din diferite soiuri de prune. Are gust placut de pruna, o aroma specifica, cu culoarea
galbena pai dupa o perioada de maturare in vas. Se pare, ca pentru prima data se fac mentiuni
despre prepararea tuicii pe teritoriul locuit de romini, in anul 1570, in localiatea Turt din Satu-
Mare. Dintre judetele cu o veche traditie in obtinerea tuicii si a rachiurilor naturale, primul loc
7l ocupa judetul Vilcea. Tn judetul Arges exista o veche traditie Tn obtinerea distilatelor din
prune, fiind cunoscuta “tuica de Pitesti” cu o tarie care depaseste 30% vol.. Este renumita
“tuica de Valeni”. Tn judetul Hunedoara se obtin distillate Tn zona Orastie-Geoagiu, atit din
prune cit si din mere. Tn aceasta zona se practica dubla distilare, tuica avind 35-40%vol. Tn
Transilvania, Inca din sec XV apar unele mentiuni scrise despre renumita “tuica de Turt”. Tn
judetele Harghita, Covasna si Mures se obtin distillate din prune si mere cu o tarie mult mai
mare prin dubla distilare si separarea fractiunilor. Aici este cunoscuta “tuica muresana” din
prune cu taria de 50% vol.

Pentru fabricarea tuicii si a rachiurilor naturale de calitate un rol important il are
materia prima prin componentele sale chimice. La maturitate deplina tesuturile fructelor
acumuleaza o serie de substante, cum sunt:glucide, acizi, proteine, lipide, vitamine. Dintre
glucide, cele reprezentative sunt: glucoza si fructoza si dintre oligoglucide prezinta
importanta mai mare zaharoza. Dintre acizii organici mai des ntilniti si care se gasesc in
cantitati mai mari in fructe sunt:acidul malic si acidul citric si n cantitati mai mici acidul
oxalic.

Cuvinte cheie: prune, distilare, tuica.
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Abstract

Fruits are vegetal products with a high content of water, vitamins, minerals and varied
components with special taste qualities and nutrients, which recommend them as raw material
for the production of various types of drinks. Cherries contain: 88.6% water, sugars, acids,
pectin, protein, cellulose, tannins, minerals (potassium, iron, phosphorus, calcium,
magnesium, copper, and zinc), vitamins (A, B1, B2, B9, C, E, PP, etc.) carotene, power
energy: 64 kcal / 100 g.

Cherry brandy, a pseudo- cherry liqueur, red or pink, very flavored with a sweet, fruity
taste. Cherry brandy is actually a fermented alcoholic macerate prepared from cherries
macerated with sugar and alcohol (Cherry brandy gets the aroma of the alcohol used). The
production scheme includes the following operations: reception, washing, sorting, maceration
of fruit with sugar, maceration of alcohol with fruit and the syrup produced from the first
stage of maceration. The technological operations depend on several factors such as: fruit
sugar content, the ratio sugar / acid, tannins the presence of enzymes and heavy metals. Fruits
should be harvested at full ripeness, without impurities, flawless and processed quickly. In the
first instance, the fruit is left to macerate for 10 days at the temperature of 30-35 ° C until the
sugar melts and fruit juice is released. In the second stage, alcohol is added over fruit and the
demijohn is covered with a cork. Then the alcohol is let to soak for at least eight weeks,
shaking for 2-3 days. Then, it is filtered through a thick cloth, wool or a filter paper. If it is too
strong, it can be diluted by water or juice 1/4. If it is not sweet enough, some sugar may be
added.

This specific Romanian alcoholic beverage is considered a very good appetizer,
accompanying banquets or mere dinners.

Keywords: maceration, factors of influence.
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Rezumat

Fructele sunt produse vegetale cu un continut bogat in apa, vitamine, saruri minerale si
diversi compusi cu calitati gustative si nutritive deosebite, ceea ce le recomanda ca materie
prima pentru producerea unor diverse tipuri de bauturi. Visinele contin: apa 88,6 %, zaharuri,
acizi, pectine, proteine, celuloza, tanini, saruri minerale (potasiu, fier, fosfor, calciu,
magneziu, cupru, zinc) vitamine (A, B1, B2, B9, C, E, PP etc.), caroten. Putere energetica: 64
kcal / 100 g. Visinata, un pseudo-lichior de visine, de culoare rosie sau roz, foarte aromata cu
un gust dulce, fructat. Visinata este un macerat alcoolic nefermentat, preparata din visine
macerate cu zahar si alcool (va imprumta aroma alcoolului care se foloseste). Schema de
fabricatie cuprinde urmatoarele operatii : receptie, spalare, sortare, ,macerarea fructelor cu
zaharul, macerarea alcoolului cu fructele si siropul obtinut din prima etapa de macerare.
Desfasurarea operatiilor tehnologice depinde de o serie de factori dintre care amintim:
continutul de zaharuri din fructe, raportul zahar/acid, taninuri ,prezenta enzimelor si a
metalelor grele.

Fructele trebuie culese la maturitate deplina, fara impuritati, integre si prelucrate cat
mai repede. Tn prima etapa, fructele se lasa la macerat timp de 10 zile, la temperatura de 30-
35°C pana cand zaharul s-a topit si fructele si-au lisat zeama. Tn a doua etapa se adiuga
alcoolul peste fructe si se acopera damigeana cu un dop de pluta. Se lasa alcoolul la macerat
pentru minim 8 saptamani agitand-o la 2-3 zile. Apoi se filtreaza printr-o panza deasa, vata
sau printr-un filtru de hartie. Daca este prea tare se poate dilua cu 1/4 apa sau suc. Daca nu
este suficiant de dulce se adauga zahar. Aceasta bautura alcoolica autohtona este un aperitiv
foarte bun la mese festive sau chiar la masa de seara.

Cuvinte cheie: macerare, factori de influenya.
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Abstract

Bacon, fat under the skin of the pig is 15-50% of meat amount. The subcutaneous fatty
tissue consists of fat, water, proteins and minerals.

The bacon is cut and shaped in pieces of right thickness which are further rubbed over
with salt. Then the bacon layers are put into the salting dish, with its rind underneath, each
piece being sprinkled with salt. Next, the layers of bacon are alternatively placed, rind over
rind and bacon over bacon. Cloves of garlic are put in between. The product is being kept in
salt for 9-10 days; the pieces are turned over every 3 days. While being turned over, the bacon
pieces should be passed through the brine formed on the bottom. The salting time is
influenced by the chemical composition and grinding degree of salt and thickness of bacon
pieces respectively.

After being salted, the pieces are put on the table and sprinkled with paprika on the
bacon side. Then the bacon is rubbed over with paprika using a clean, dry cloth. After 5-6
hours, the bacon is put to dry, and then enter the scents, at cold smoke (14 - 400C) for
approximately 48 hours until the bacon turns yellow. Phenols are some smoke constituents
that contribute to color and flavor. The best smoke is got by burning beech wood. In the
countryside vine stalks are sometimes used for smoking, they say it is the best.

By salting and smoking bacon, a long preservation is ensured, as well as the
improvement of its organoleptic and nutritional values.

Paprika smoked bacon should be kept in dark, clean and well ventilated places.

Keywords: bacon, smoking, salting, paprika.
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Rezumat

Slanina, grasimea de sub piele de la porcine, reprezinta 15-50% din masa de carne.
Acest tesut gras subcutanat este format din substante grase, apa, proteine si saruri minerale.

Slanina se taie si se fasoneaza, fomand bucati de grosime potrivita, care se freaca bine
cu sare. Apoi bucatelele se aseaza in vasul de sarat, cu soriciul dedesubt, fiecare bucata
presarandu-se cu sare. In continuare, straturile de slinina se aseaza alternativ, sorici peste
sorici si slanina peste slanina. Tntre straturi se pun catei de usturoi. Produsul se sareaza 9-10
zile, bucatelele fiind intoarse din 3 1n 3 zile, astfel ca partile de jos sa ajunga deasupra. In
cursul intoarcerii, bucatelele de slanina trebuie date prin saramura care s-a format pe fundul
vasului. Durata de sarare este influentata de compozitia chimica si gradul de maruntire a sarii
si de grosimea bucatilor de slanina.

Dupa sarare, bucatelele se aseaza pe masa Si se presara cu boia pe partea cu slanina.
Boiaua se freaca de slanina folosind o bucata de panza curata si uscata. Dupa 5-6 ore, slanina
se pune la zvantat, apoi se introduce in afumitoare, la fum rece (14-40°C), timp de
aproximativ 48 ore, pana cand slanina capata o culoare galbuie. Fenolii sunt unii dintre
componentii fumului care contribuie la formarea culorii si aromei. Fumul cel mai bun este cel
obtinut prin arderea lemnului de fag. La tara se mai folosesc pentru afumat ramurile de vita de
vie, se spune ca este cel mai bun fum.

Prin sararea si afumarea slaninei se asigura o conservare indelungata, imbunatatirea
caracteristicile organoleptice si a valorii nutritive a acesteia.

Slanina cu boia afumata se pastreaza in spatiu Tntunecat, curat Si bine aerisit.

Cuvinte cheie: slaning, afumare, sarare, boia de ardei.
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Abstract:

The XVII™ century archive documents mention the brandy manufacturers as special
manufacturers that prepared the alcoholic drinks. In Moldavia ground and macerated sugar
beet is used for the distillation of an alcoholic drink named beetroot brandy. Beetroot brandy
has a strong smell but it is said to have therapeutically qualities in the stomach diseases. It is
prepared usually in autumn after the harvest. In the countryside households beetroot brandy
or’samahoanca” (as it is also called) is obtained by draff fermentation followed by a double
distillation in special recipients. After the distillation process the brandy resulted has a special
beetroot specific flavour. Even though the technology of obtaining this traditional brandy
does not differ much from one house to another, still it has the personality and traits of the
specific raw materials combined with the skill of leading the distillation process. The
fabrication of the sugar beet brandy has its secrets that have been passed from one generation
to another by practice and that have been strictly preserved without being put down on paper.
It can be said that many have the knowledge regarding the consumption and effects of sugar
beet brandy but few have the knowledge of the technological processing.

Keywords: sugar beet brandy, draff fermentation, distillation process, distillation recipient.
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SAMAHOANCA - RACHIU DE SFECLA TRADITIONAL DE PE
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Rezumat

Materialele de arhiva din sec. al XVIlI-lea amintesc rachieri, mesteri speciali care
preparau bauturi alcoolizate. In Moldova sfecla de zahar rasa si lasata la macerat se foloseste
pentru distilarea unei bauturi alcoolice numite "rachiu de sfecla”. Rachiul de sfecla are un
miros pronuntat, dar se spune ca are calitati terapeutice in cazul afectiunilor stomacale. Se
prepara toamna, dupa recoltat.In gospodariile taranesti rachiul de sfecla sau samahoanca cum
I se mai spune,se obtine prin fermentarea borhotului urmata de o dubla distilare in cazane
speciale. In urma procesului de distilare , rachiul rezultat are o aroma specifica, pronuntata de
sfecla .Desi tehnologia de obtinere a acestei bauturi traditionale nu difera prea mult de la
gospodarie la gospodarie , ea capata personalitate si caracteristici specifice materiilor prime
imbinate cu maiestria si dirijarea procesului de distilare a borhotului.Obtinerea rachiului de
sfecla are secretele lui, care s-au transmis din generatie in generatie, prin practica, pastrat cu
multa strictete fara a fi impartasit si altora in scris. Se poate spune ca, multi detin cunostinte
referitoare la consumul si efectele lui si mai putini la partea de tehnologie.

Cuvinte cheie: rachiu de sfecla, fermentarea borhotului, proces de distilare, cazan de
distilare.
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Abstract

This paper deals with a number of aspects on how the traditional blonde beer is
produced by S.C. Bermas S.A. as well with the conditions required by the quality of the
finished products, including a description of the elements testifying the traditionality of the
products obtained. The blonde Beer “Bermas” is a natural product, obtained from the
fermentation of hop-flavored and yeast-seeded malt wort. The manufacture recipe of the
blonde beer of S.C. Bermas S.A. uses only natural raw materials such as traditional malt,
water, hops and yeast. The traditional method of preparation consists in obtaining beer wort
using the infusion process, prefermentation and primary fermentation of beer at atmospheric
pressure and its maturation in closed tanks, put into the fermentation cellar cooled at 3°C. The
fermentation and maturation period of beer lasts 6 weeks, a much longer period of time than
that of the beer produced by modern technology. To obtain this type of beer a range of
traditional equipment such as classic boilers for the knead-brewing operations, filtering and
boiling wort with hopsleaven is used. A range of classic dishes for wort clarification, by
hydrodynamic separation of hot trub in wort, opened vats for prefermentation and primary
fermentation of beer and tanks for secondary fermentation of beer is also used. The product
obtained has a concentration of primitive wort of 11.5, showing a high standard of quality,
characteristic bitter taste and a pleasant aroma of hops and malt.

Key words: blonde beer, malt, hop, operating, process, traditional.
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LA S.C.BERMAS S.A.

Studenti: lulia GROSARIU, Oana IFRIM
Cadru didactic coordonator: Sef de lucrari dr. ing. Georgiana G. CODINA
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava, Romania

Rezumat

Tn aceasta lucrare s-au prezentat o serie de aspecte privind modul de obtinere a berii
traditionale de la S.C. Bermas S.A. precum si o serie de conditii de calitate a produselor finite
cu descrierea elementelor care atesta traditionalitatea produselor obtinute. Berea blonda
“Bermas” este un produs natural, obtinut prin fermentarea unui must de malt aromatizat cu
hamei si Tnsaméantat cu drojdie de bere. Reteta de fabricatie a berii blonde de la S.C. Bermas
S.A. foloseste numai materii prime traditionale si naturale precum malt, apa, hamei si drojdie.
Metoda traditionala de preparare a produsului se refera la obtinerea mustului de bere folosind
procedeul prin infuzie, prefermentarea si fermentarea primara a berii in linuri la presiune
atmosferica si maturarea acesteia in tancuri inchise, asezate in pivnite de fermentare racite la
3°C. Perioada de fermentare si maturare a berii, dureaza 6 saptamani, o perioada mult mai
lunga decét in cazul berilor obtinute prin tehnologii moderne. Pentru obtinerea acestui tip de
bere se folosesc o serie de utilaje traditionale precum cazane clasice pentru operatiile de
plamadire-brasaj, filtrare plamada si fierbere must cu hamei. De asemenea, se folosesc o serie
de vase clasice pentru limpezirea mustului, folosind separarea hidrodinamica a trubului la
cald din must, linuri deschise pentru prefermentarea si fermentarea primara a berii si tancuri
pentru fermentarea secundara a berii. Produsul obtinut prezinta o concentratie in extract a
mustului primitiv de 11,5, corespunde standardelor de calitate prezentand un gust caracteristic
amarui placut si 0 aroma de hamei si malt.

Cuvinte cheie: bere blonda, mal¢, hamei, proces tehnologic, tradisional.
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Abstract

Due to its nutritional value and the fact that it is easily digestible, milk is indicated for
all age groups.

In terms of physico-chemical properties milk is a complex system that can be
considered as a fat emulsion in an aqueous solution containing dissolved substances in
dissolved form (lactose, minerals, and vitamins) or colloidal form such as proteins.
Viscosity is a characteristic of consistency, and is subject to:

- Chemical composition of milk;

- Size of fat cells;

- By homogenization its viscosity increases due to the increased number of cells and
their division;

- Variations in temperature heating / cooling increase the viscosity of milk;

- By stirring the viscosity decreases.

The absolute viscosity of milk at the temperature of 20 ° C is 1.72 and 2.00 cP.
Cow milk has pH values between 6.6 and 6.8.

In the study we have looked into the change of milk viscosity depending on pH.

The pH was adjusted between 6.5 and 6.7 and milk was heated to 90 ° C for 30 minutes.

Keywords: viscosity, pH, casein micelle.
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Rezumat

Datorita valorii nutritive si faptului ca este usor asimilabil, laptele este indicat la toate
grupele de varsta.

Din punct de vedere fizico-chimic laptele este un sistem complex care poate fi
considerat ca fiind o emulsie de grasime intr-o solutie apoasa ce contine substante sub forma
dizolvata (lactoza, saruri minerale, vitamine) sau sub forma coloidala cum ar fi proteinele.

Vascozitatea este 0 caracteristica a consistentei, si este conditionata de:

- compozitia chimica a laptelut;

- marimea globulelor de grasime;

- prin omogenizare creste vascozitatea datorita cresterii numarului de globule si

divizarii acestora;

- variatiile de temperatura incalzire / racire maresc vascozitatea laptelui;

- prin agitare vascozitatea scade.
Valoarea absoluta a vascozitatii laptelui la o temperatura de 20°C este de 1,72 si 2,00 cP.
Laptele de vaca prezinta valori ale pH-ului cuprinse intre 6,6 si 6,8.
Tn studiul realizat s-a urmarit modificarea vascozitatii laptelui n functie de pH.
A fost ajustata valoarea pH-ului laptelui intre 6,5 si 6,7 iar laptele a fost incalzit la 90°C timp
de 30 minute.

Cuvinte cheie: vascozitate, pH, micele de cazeina.
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Abstract

The emulsions used in nutrition are very important because they are able to provide
essential fatty acids and are concentrated sources of calories, proteins and hydrocarbons in
excess.

When studying emulsions, three essential elements in their forming should be taken
into account: two immiscible phases (eg, water versus oil) and emulsifier, which determine
the mixing and stability degree of the emulsified products.

Liquids contained in emulsions must differ substantially in terms of chemical
structure, the type of intramolecular bonds. By combining water (A) and oil or fat (U), two
types of emulsions can be obtained: U / A and A/ U. In emulsions U / A, oil (fat) is the
internal phase being finely dispersed and the dispersion medium is water and constitutes the
external phase. An example of an emulsion U / A is mayonnaise, and an example of emulsion
A/ U is margarine and butter. In the first case, the fat globules are dispersed in the aqueous
phase and in the second, water droplets are dispersed in the oily phase.

Classification of emulsifiers may be of several ways:

- Depending on the type of emulsion they determine: emulsifiers U / A and A / U;

- In terms of chemical structure, they are divided into ionic emulsifiers and non-ionic

ones.

- Depending on the mode of action, they are divided into true emulsifiers that work by
lowering the interfacial tension and forming a film on the surface absorption and dispersed
phase particles or pseudo cvasiemulsifiers involved in particular in increasing the viscosity of
the external phase.

Key words: food emulsions, emulsifiers.
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Rezumat

Emulsiile utilizate in nutritie au mare importanta, deoarece sunt capabile de a furniza
acizi grasi esentiali si sunt surse concentrate de calorii, mai mari decat proteinele si
hidrocarburile.

Tn studierea emulsiilor se tine cont de trei elemente esentiale in formarea acestora:
doua faze nemiscibile (de exemplu, apa versus ulei) si emulgatorul, care determina
amestecarea si stabilitatea produselor emulsionate.

Lichidele care intra in compozitia emulsiilor trebuie sa difere foarte mult din punct de
vedere al structurii chimice, prin tipul legaturilor intramoleculare. Prin combinarea apei (A) si
uleiului sau grasimilor (U) se pot obtine doua tipuri de emulsii: U/A si A/U. Tn emulsiile de tip
U/A, uleiul (grasimea) reprezinta faza interna, fiind fin dispersat, iar apa este mediul de
dispersie si constituie faza externa. Un exemplu de emulsie U/A este maioneza, iar un
exemplu de emulsie A/U 1l reprezinta margarina si untul. Tn primul caz, globulele de grasime
sunt dispersate in faza apoasa, iar n al doilea caz picaturile de apa sunt dispersate in faza
uleioasa.

Clasificarea emulgatorilor se poate face din mai multe puncte de vedere:

- In functie de tipul de emulsie pe care il determina, sunt emulgatori de tip U/A si A/U;

- din punct de vedere al structurii chimice, emulgatorii se impart in ionici si neionici;

- In functie de modul de actiune, se Tmpart in emulgatori adevarati care actioneaza prin
scaderea tensiunii interfaciale si formarea unui film de absorbtie la suprafata particulelor fazei
dispersate si pseudo sau cvasiemulgatori care intervin in special prin marirea vascozitatii fazei
externe.

Cuvinte cheie: emulsii alimentare, emulgatori.
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Abstract

Fermented dairy products are made from milk and / or dairy products by the action of
specific microorganisms that lower pH and coagulation.

The microorganisms used should be viable, active and in an important number in the
finished product when sold to the consumer.

Due to the presence in cultures of flavor producing bacteria, fermented dairies have
got a pleasant, refreshing and sour taste, highly appreciated by consumers.

The rheological behavior of yogurt is influenced by sugars, fats and water. It seems
that fats and sugars have different influence on the rate of flow, reduce fat index, while sugar
increases the index.

Yogurt is a complex non-newtonian fluid with a large amount of water, affecting the
rheology and textural behavior. Different concentrations of protein, fats, and sugars generate
different rheological and textural data.

Fermented products contain various ingredients such as starch, whey protein
concentrate, gelatin and hydrocolloids added as substitutes for fat and to modify the
rheological properties.

Keywords: rheological properties, yoghurts.
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Rezumat

Produsele lactate fermentate sunt fabricate din lapte si/sau produse lactate prin
actiunea unor microorganisme specifice care determina reducerea pH-ului si coagularea.

Microorganismele utilizate trebuie sa fie viabile, active si in numar important in
produsul finit Tn momentul vanzarii catre consumator.

Datorita prezentei in culturile folosite a bacteriilor producatoare de aroma, produsele
lactate acide fermentate au gust placut, racoritor si acrisor, foarte apreciat de consumatori.

Comportamentul reologic al iaurtului este influentat de zaharuri, grasimi si apa. Se
pare ca grasimile si zaharurile au influenta diferita pe indicele de curgere; grasimile reduc
indicele, Tn timp ce zaharul creste indicele.

laurtul este un fluid nenewtonian complex cu o cantitate de apa mare, care
influenteaza reologia si comportamentul textural. Concentratiile diferite de proteine, grasimi,
zaharuri genereaza diferite date reologice si texturale.
Produsele fermentate contin ingrediente diverse, cum ar fi de amidon, proteine din zer
concentrate, gelatina si hidrocoloizi adaugate ca inlocuitori de grasimi si pentru a modifica
proprietatile reologice.

Cuvinte cheie: proprietari reologice, iaurturi
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Abstract:

In this experimental study, we have made a series of tests on the quality of commercial
cigarettes such as Kent, Viceroy Red, Winston Blue and Winchester according to SR ISO
04387:2004. We evaluated flammability of cigarettes by determining the burning capacity (degree),
burning rate, burning uniformity and appearance of ashes.

Following the data obtained we could draw the conclusion that the highest burning degree
was registered by Winchester cigarettes (96.64 %) followed by Viceroy Red (94.64%) and Kent
(94.54%), whereas the smallest one was recorded by Winston Blue (91.07%).

In terms of burning rate the best results were obtained for Kent cigarettes followed by
Viceroy Red, Winston Blue and Winchester. The uniformity of burning was appropriate for all the
types analyzed which certify that the mixture used in the manufacture of cigarettes was
homogeneous. According to the grey color left after burning, it is obvious that a high quality
tobacco was used in all the samples analyzed.

In conclusion, all the cigarettes analyzed have a high quality and Winchester obtained the
best results.

Key words: cigarettes, quality, burning capacity, ash color.
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Rezumat

Tn acest studiu experimental, s-au efectuat o serie de determinari cu privire la calitatea
unor tigarete din comert de tipul Kent, Viceroy Red, Winston Blue si Winchester conform SR
ISO 4387:2004. S-a evaluat combustibilitatea tigaretelor prin determinarea capacitatii
(gradului) de ardere, vitezei de ardere, uniformitatii arderii si aspectul cenusii.

Tn urma datelor obtinute s-a concluzionat ca gradul de ardere cel mai ridicat 7l are
tipul de tigareta Winchester (96,42%),urmat de Viceroy Red (94,64%) si Kent (94,54%), cea
mai mica capacitate de ardere a Tnregistrand Winston Blue (91,07%).

Din punct de vedere al vitezei de ardere cele mai bune rezultate s-au obtinut pentru
tigaretele tip Kent urmate de Viceroy Red, Winston Blue si Winchester. Uniformitatea arderii
este corespunzatoare pentru toate tipurile analizate ceea ce atesta ca amestecul folosit la
fabricarea tigaretelor a fost omogen. Conform culorii cenusii ramase dupa ardere se constata
un tutun de calitate pentru toate probele analizate.

Toate tipurile de tigarete analizate au o calitate ridicata cele de tip Winchester
inregistrand cele mai bune rezultate.

Cuvinte cheie: rigarete, calitate, capacitate de ardere, culoare cenusa.
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Abstract

The aim of this study was to evaluate the possibility to obtain bread using kefir as
leavening agent. We used the straight method for making bread. Kefir was selected for its rich
chemical composition in Lactobacillus, so we could adapted a bread making method with
MLC.

3 samples were used:

S1 - bread with flour, yeast, water and salt;
S2 - bread with flour, yeast, kefir, water and salt;
S3 - bread with flour, kefir, water and salt.

The samples were examined from the sensorial, physico-chemical and technological
point of view.

This paper has an introduction, 3 chapters, conclusions and bibliography. The first
chapter contains a synthesis regarding the modern methods for bread making. In the second
chapter, we presented the work schemes, formulas and evaluation methods for foodstuffs. In
the third chapter we presented the experimental results of this study. The conclusions drawn
show that it is necessary to exchange the straight bread making technology with indirect
methods in order to obtain a competitive foodstuff.

Key words: kefir, bread making process.
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Rezumat

Scopul lucrarii a fost de a evalua posibilitatea de a obtine paine folosind ca agent de
afanare chefirul. Metoda de realizare a probelor a fost metoda directa. Chefirul a fost ales
datorita compozitiei sale bogate in Lactobacili, astfel incat sa putem adapta o metoda de
fabricare a painii cu maiele lactice acide (MLC).

S-au constituit trei probe de pdine, prin substituirea partiala si totala a drojdiei de
panificatie cu chefir .

P1 - Paine martor din faina, drojdie, apa si sare,

P2 - Paine din faina, drojdie, chefir, apa si sare,

P3 - Paine din faina, chefir, apa si sare

Probele obtinute au fost evaluate din punct de vedere organoleptic, fizico-chimic si
tehnologic.

Lucrarea are in structura introducere, 3 capitole, concluzii si bibliografie. Tn primul
capitol se face o sinteza privind metodele moderne de fabricare a painii. Tn capitolul al doilea
sunt prezentate tehnicile de lucru, retetele de fabricatie si metodele de evaluare a produselor
finite. Tn capitolul trei sunt prezentate rezultatele practice ale studiului. Concluziile ne arata ca
pentru a obtine un produs competitiv este necesara folosirea metodelor indirecte de fabricare a
piinii.

Cuvinte cheie: kefir, proces de fabricare a painii.
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Abstract

Prevalence of metabolic syndrome is estimated at 20-25% of the entire population.
This varies depending on the definition used and population studied. Metabolic syndrome
prevalence increases with age and with increasing weight. People with metabolic
syndrome have three times higher risk of heart attack or stroke than people who do not
suffer from this syndrome, the risk of death from such events is twice as large. Because of
this syndrome, 200 million people have diabetes worldwide and 80% of them die of
cardiovascular diseases.

It is considered the main cause of global epidemic of obesity and type Il diabetes
(disorders characteristic of metabolic syndrome) is the modern diet, characterized by
increased consumption of highly refined foods rich in sugar and starch, which download
after their consumption, a large amount of glucose in the blood.

Last statistics ranked Romania in a 3rd place in EC in the incidence of obesity in

women and childhood obesity, and in 4™ place in the incidence of obesity among men.
Bakery products have high glycemic load, even those that contain only whole grain cereals
(wheat, rye), and therefore cannot be established consistent with the diet in the treatment of
metabolic syndrome.
Besides these mixes with low glycemic load allow for consumption of some foods thus
forbidden (bread, pasta, pastries, etc.) and thus the diet becomes extremely permissive,
making it easy to be finally adopted, the most important aspect is the optimizing the health
of these patients, only consumption of foods with low glycemic load, leading to insulin-
resistance correction (Case metabolic syndrome) and thus improve the clinical picture of
this syndrome.

In December 2008 we launched two types of premixes to Romania with low glycemic
load with brand “Eating lose weight”, premixes that can be used to manufacture various
types of bakery products, confectionery which retain the essential feature for creating a
correct diet for those diagnosed with metabolic syndrome- low impact on postprandial
glycemic peak, in other words, low glycemic index and low glycemic load.

This paper describes the characteristics of these products, now uniques infosar on
the Romanian market, it argues the criteria on which this new range of premixes for bread
are definitely functional foods and outlines the major advantages of their use in diet of
patients diagnosed with metabolic syndrome; optimize the health of these patients, increase
in patient compliance due to diet diversification, to adopt the reintroduction of bakery and
pastry and, why not, the possibility to save significant parts allotted to the national health
system budgets for the treatment of chronic diseases present to metabolic syndrome
patients.

Key words: glycemic index, bakery products, metabolic syndrome
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Rezumat

Prevalenta sindromului metabolic este estimata la 20-25 % din intreaga populatie.
Aceasta variaza in functie de definitia utilizata si populatia studiata. Prevalenta sindromului
metabolic creste o datd cu varsta si 0 data cu cresterea greutatii. Persoanele cu sindrom
metabolic au risc de trei ori mai mare de a dezvolta infarct de miocard sau accident vascular
fata de persoanele care nu sufera de acest sindrom, riscul de moarte prin astfel de evenimente
fiind de doua ori mai mare. Datorita acestui sindrom, la nivel mondial 200 de milioane de
oameni au diabet si 80% din ei mor de boli cardiovasculare.

Se considera ca principala cauza a epidemiei mondiale de obezitate si diabet tip Il
(afectiuni caracteristice sindromului metabolic) este alimentatia moderna, caracterizata prin
consumul crescut al alimentelor intens rafinate, bogate in zahar si amidon, care descarca, dupa
consumul lor, o mare cantitate de glucoza in sange. Ultima statistica situa Romania pe locul 3
in CE 1n ceea ce priveste incidenta obezitatii la femei si a obezitatii infantile, si pe locul 4 n
ceea ce priveste incidenta obezitatii Tn randul barbatilor.

Produsele de panificatie au incarcatura glicemica ridicata, chiar si cele care au n
compozitie doar faina integrala de cereale (grau, secara), si de aceea nu pot fi compatibile cu
regimul alimentar instituit in cadrul tratamentului sindromului metabolic.

Pe langa faptul ca aceste premixuri cu incarcatura glicemica scazuta permit consumul
unor alimente altfel interzise (paine, paste fainoase, produse de patiserie etc) si astfel regimul
alimentar devine extrem de permisiv, fiind astfel usor de adoptat definitiv, cel mai important
aspect este reprezentat de optimizarea starii de sanatate a acestor pacienti, consumul exclusiv
al alimentelor cu incarcatura glicemica scazuta ducand la corectia insulinorezistentei (cauza
sindromului metabolic) si implicit la ameliorarea tabloului clinic din cadrul acestui sindrom.

Tn decembrie 2008 am lansat pe piata din Romania doua tipuri de premixuri cu
incarcatura glicemica scazuta cu marca ,,Slabesti mancand”, premixuri ce pot fi utilizate la
fabricarea diverselor sortimente de produse de panificatie, patiserie si cofetarie care sa
pastreze aceasta caracteristica esentiala pentru constituirea unui regim alimentar corect celor
diagnosticati cu sindrom metabolic — impact scazut asupra varfului glicemic postprandial, cu
alte cuvinte indice glicemic scazut si incarcatura glicemica scazuta.

Lucrarea de fata descrie caracteristicile acestor produse deocamdata unice pe piata din
Romania, argumenteaza criteriile pe baza carora aceastai gama noua de premixuri pentru
panificatie sunt Tn mod cert alimente functionale si subliniaza avantajele majore ale utilizarii
acestora in alimentatia pacientilor diagnosticati cu sindrom metabolic: optimizarea starii de
sanatate a acestor pacienti, cresterea compliantei pacientilor la adoptarea regimului alimentar
datorita diversificarii acestuia prin reintroducerea produselor de panificatie si patiserie si, de
ce nu, posibilitatea economisirii unor cote semnificative din bugetele alocate de sistemul de
sanatate national tratamentelor afectiunilor cronice prezente la bolnavii cu sindrom metabolic.

Cuvinte cheie: index glicemic, produse de panificatie, sindrom metabolic.
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Abstract

Fruit juices are easily digestible products that can be stimulating, restorative, antitoxic,
and diuretic and have outstanding hygienic properties. They are low in fats, protein and
sodium salts. They look colorful and aromatic. You can eat cold in summer and warm in
winter, equally, children, young and old. Juice has a very high food value, characterized by:
nice taste, fruity and refreshing, enhanced content in sugars and organic acids directly
assimilated, significant proportions of minerals, enzymes and vitamins.

The preparation of fruit juices, the applied technologies seek to extract and preserve in
them the most valuable substances in fruit. This will provide food value and organoleptic
characteristics, as were the fruit raw. Therefore, fruit juices and fruits are called liquids.
To maintain vitamin and mineral content is necessary:

- To use proper materials in the manufacture of juices, containing as high in vitamins;
- To use technologies that keep the juices intact vitamins as raw materials (pectolytic
enzymes, pasteurization regime).

For recovery of flavors where heat concentration of the juice is used, the most effective
concentration of juices that do not affect flavor is crioconcentration substances.

Crioconcentration is the crystallization of a part in the water, followed by separation of
the mixture of ice crystals.

Key words: processing, vitamins, flavors.
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Rezumat

Sucurile de fructe sunt produse usor digerabile ce pot avea actiune stimulativa,
fortifianta, antitoxica, diuretica si au proprietati igienice remarcabile. Sunt sarace in lipide,
proteine si saruri de sodiu. Au aspect, culoare si arome placute. Se pot consuma reci in timpul
verii si calde iarna, in egala masura, de copii, tineri si batrani. Sucul prezinta o valoare
alimentara deosebit de ridicata, caracterizata prin: gust placut, fructuos si racoritor,
continuturi sporite Tn zaharuri direct asimilabile si acizi organici, proportii insemnate de saruri
minerale, enzime si vitamine.

La prepararea sucurilor de fructe, prin tehnologiile aplicate, se urmareste sa se extraga
si sa se conserve in ele cea mai mare parte a substantelor valoroase din fructe. Tn acest fel se
asigura valoarea alimentara si caracteristicile organoleptice, asa cum s- au aflat in fructele
materie prima. Pentru aceasta, sucurile de fructe sunt denumite si fructe lichide.

Pentru pastrarea continutului vitaminic si mineral este necesar:

- sa se foloseasca materii prime adecvate la fabricarea sucurilor, cu un continut cat mai
ridicat n vitamine;

- sa se foloseasca tehnologii prin care sucurile sa pastreze cat mai intact vitaminele din
materii prime (enzime pectolitice, regim de pasteurizare).

Pentru recuperarea aromelor in cazul in care se face concentrarea termica a
sucurilor, cea mai eficienta metoda de concentrare a sucurilor care nu afecteaza substantele de
aroma este crioconcentrarea.

Crioconcentrarea consta in cristalizarea unei parti din apa continuta, urmata de
separarea cristalelor de gheata din amestecul format.

Cuvinte cheie: procesare, vitamine, arome.
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Abstract

The purpose of this paper is to present aspects of the correlation between food and
health: bioactive components, power balances, the nature and importance of the beneficial
effects of food and biologically active food components, with the property to prevent some
illnesses and maintain good health.

Along with the main objective of the work, our paper aims at studying the chemical and
physico-chemical characteristics of food components that are high in antioxidants bioactive
compounds, antioxidant capacity, aiming at obtaining functional food products based on these
plant foods that meet the needs of the body.

Antioxidant effect is explained by the stabilizing potential cancer precursors. Experts
say it is possible that food antioxidants, including those of synthetic (BHA, BHT), once
entered the body to intervene in the natural regeneration (vitamin C and E) and thus indirectly
to participate in lowering the oxidative stress that can cause cancer.

Technological processing of food raw materials leads to lower their nutritional value
and in some cases, substances with antinutritional character and toxic take form in food.

Microcapsules of black currant is a promising additive for incorporation into functional
foods due to its antioxidant content and the presence of bioactive components beneficial for
human health (Anna M. Bakowska-Barczak and others, 2010)

The use of fruit and vegetables in the diet can contribute, by the biocomponents present,
to slowing down neuronal degeneration and stroke, especially for the elderly. In this sense
underbrush, carrot, pepper, black currant and red can be mentionned as having those effects.

According to research, antioxidant food is a natural solution, a simple method to reach
by everyone in order to prevent oxidative stress disorders they are exposed to.

Keywords: vitamins, additives, functional food, health.
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Rezumat

Scopul lucrarii este sa prezinte aspecte ale corelatiei dintre alimente si sanatate:
componente bioactive, echilibre alimentare, natura si importanta efectelor benefice ale
alimentelor si ale unor componente biologic active alimentare, cu proprietatea de a preveni
unele Tmbolnaviri si de a pastra o stare buna de sanatate. Alaturi de acest obiectiv principal al
lucrarii, se studiaza caracteristicile chimice si fizico—chimice ale componentelor alimentelor
ce au continut ridicat de compusi bioactivi antioxidanti, capacitatea antioxidanta, urmarindu-
se obtinerea unor alimente functionale bazate pe aceste produse vegetale, alimente care sa
corespunda necesitatilor organismului.

Efectul antioxidantilor se explica prin stabilizarea potentialului precursorilor
cancerigeni. Specialistii spun ca este posibil ca antioxidantii alimentari, inclusiv cei de sinteza
(BHA, BHT), odata ce au intrat in organism sa intervina in regenerarea celor naturali
(vitamina C si E) si astfel indirect, sa participe la scaderea stresului oxidativ ce poate cauza
aparitia cancerului. Prelucrarea tehnologica a materiilor prime alimentare conduce la
micsorarea valorii nutritive a acestora si, in unele cazuri, n aliment se formeaza substantele
Ccu caracter antinutritiv si toxic.

Microcapsulele coacazului negru reprezinta un promitator aditiv pentru incorporarea
in produsele alimentare functionale datorita continutului antioxidant si prezenta
componentelor bioactive benefice pentru sanatatea omului (Anna M. Bakowska-Barczak s.a,
2010). TIntrebuintarea legumelor si fructelor n alimentatie poate contribui, prin
biocomponentele prezente, la incetinirea degenerarii neuronale si vasculare cerebrale mai ales
pentru persoanele Tnaintate n varsta; catina, morcovul, ardeiul, coacazul negru si rosu sunt
promitatoare pentru a avea efectele mentionate.

Conform studiilor alimentatia antioxidanta, naturala este o solutie, o metoda simpla la
indemana fiecaruia de prevenire a dereglarilor datorate stresului oxidativ la care suntem
expusi.

Cuvinte cheie: vitamine, aditivi, alimente functionale, sanatate.
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Abstract

Cheese is the richest and diverse group of dairy products; their preservation is ensured
by lactic acidification, low water content with and without addition of salt. They are a form of
milk calorification known since ancient times, the Thracians and Geto-Dacians with the main
occupation of cattle growing. Archaeological research made at Orastie Mountains found even
traces of Dacian sheepfolds with pots for preparing and storing cheese.

Of local cheeses with old tradition in our territory, we can mention sheep milk cheese and
truckle cheese bellows, the historical documents attesting these products in our country since
the 14 th century.

They are made in the mountains, especially in summer or autumn, when milk has a
higher content of dry matter and fat. This group belongs to kneaded, salted and ripe cheese
which in terms of organoleptic characteristics can be distinguished by the method of packing:
truckle cheese, cheese in fir bark, barrel cheese or cheese Moldova.

Curd is made from sheep in the mountains, or mixed (sheep cheese with buffalo curd,
curd fat cow), kneaded and overripe. The raw material is the cow milk or sheep milk. The
manufacturing process differs from other types of cheese, as it involves two operations:
obtaining and preparing truckle cheese curd.

Maturation takes place in two stages: maturation and ripening of cheese curd after
packaging. The curd ripening temperature is 10-14 °C with a relative humidity of at least 85
°C, where it is kept for 5-8 days, being turned over every two days.

The ripening of cheese packaged takes place at 14 to 16 °C, moisture of 85% and for
10-14 days. During this phase the product taste and aroma is being finalized.

After having analyzed the two types of truckle cheese we have noticed great differences
in terms of fat content, humidity, acidity. Significant differences are due to the raw materials
used: the type of truckle cheese was made from sheep whey cheese, while the second one was
made from a mixture of sheep and cow whey cheese.

Keywords: truckle cheese, matured cheese, cheese ripening.
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Abstract

Bréanzeturile reprezinta cel mai bogat si variat grup de produse lactate, conservarea lor
fiind asigurata prin acidifiere lactica, continut redus de apa, cu si fara adaos de sare. Ele
constituie o forma de calorificare a laptelui cunoscuta din cele mai vechi timpuri, tracii si
geto-dacii avand ca principala indeletnicire cresterea vitelor. Cercetarile arheologice din
Muntii Orastiei au descoperit chiar urmele unor stani dacice cu vase pentru prepararea si
depozitarea branzeturilor.

Dintre branzeturile autohtone cu veche traditie la noi sunt cele din lapte de oaie:
branza de burduf si cascavalul; documentele istorice atesta existenta acestor produse n tara
noastra inca din secolul al XIV-lea. Se prepara la munte, in special vara sau toamna, cand
laptele are un continut mai ridicat de substanta uscata si grasime. Aceasta face parte din grupa
branzeturilor framantate, sarate si maturate care, din punctul de vedere al caracteristicilor
organoleptice, se deosebesc prin felul ambalajului: branza de burduf, branza in coaja de brad,
branza de putina sau branza Moldova.

Se fabrica din cas de oaie, In zonele de munte, sau amestec (cas de oaie cu cas de

bivolita, cas gras de vacad), framantat si supramaturat. Materia prima este reprezentata de
laptele de vaca sau laptele de oaie. Procesul de fabricare difera fata de alte sortimente de
branzeturi, deoarece presupune doua operatii: obtinerea casului si prepararea branzei de
burduf. Maturarea se realizeaza in doua etape: maturarea casului si maturarea branzei dupa
ambalare. Maturarea casului se face la temperatura de 10-14°C, cu o umiditate relativa a
aerului de minim 85°C, unde se mentine 5-8 zile, cu intoarcere din doua in doua zile.
Maturarea branzei ambalate, se face la 14-16°C si umiditate de 85%, timp de 10-14 zile. Tn
aceasta faza se definitiveaza in principal gustul si aroma produsului.
Tn urma analizei a doua tipuri de branza de burduf s-au constat diferente mai mari in ceea ce
priveste continutul de grasime, umiditatea, aciditatea. Diferentele semnificative sunt datorita
materiei prime folosite: branza de burduf tip | este obtinuta din cas de oaie, Tn timp ce branza
de burduf tip 11 este obtinuta din amestec de cas de oaie si cas de vaca.

Cuvinte cheie: branza de burduf, maturare cas, maturare branza.
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Abstract

Nitrosamines are formed in foods during heat treatments such as roasting, grilling, and
smoking. In literature one may find a lot of information on the carcinogenic nitrosamine
compounds’ occurrence in a wide range of food: nitrogen and nitrate derived processed meat,
soft drinks, beer, flour, vegetable oil, cheese. The problem with nitrosamines and its solution
involves two difficulties that do not meet the same extent as other hazardous tailings.
Nitrosamines can be formed on the one hand, not only in food (exogenous origin), but also in
the digestive system, especially in the stomach (endogenous origin). The risk of carcinogenic
nitrosamines is different depending on the type and ingested dose of nitrosamine.

Volatile nitrosamines were found in fish and fish products in Estonia, where five
nitrosamines were separated by gas chromatography and differential ionization using
ammonia positive chemical ions as gas carriers. The limit of detection and limit of
quantification for this method was about 0.10 and 0.35 mg / kg.

In meat samples of Turkey, kebab samples, volatile nitrosamines were studied, where
six nitrosamines were separated and analyzed successfully using GCxGC-NCD. It was noted
that direct gas flame cooking of meat products has an important effect on the concentration of
nitrosamines. The study was important to find a surprisingly high content of nitrosamines in
kebab, which has not been studied yet because it is largely eaten all over the world.

The study on the presence of nitrosamines in drinking water and wastewater shows
that nitrosamines, NDMA especially, due to their carcinogenic properties, can threaten the
consumers’ health in terms of drinking water. Ozone feeding (and other oxidants) may also be
responsible for the formation of appreciable quantities of NDMA, especially when certain
precursors are present in the treated water. Fortunately, biological filter, which usually
follows the drinking water treatment ozone feeding technology, eliminates most of
nitrosamines.

A number of methods of destruction of nitrosamines are currently under investigation.
Photolytic methods seem to have the greatest potential for application.

Keywords: nitrosamines, gas chromatography, photolytic methods.

68



Faculty of Food Engineering, “Stefan cel Mare” University of Suceava, Romania

STUDII PRIVIND PREZENTA NITROZAMINELOR
TN PRODUSELE ALIMENTARE

Student: Artur - Stefan TOMASCIUC
Cadru didactic coordonator: Sef de lucrari dr. ing. Ana LEAHU
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava, Romania

Rezumat

Nitrozaminele se formeaza in produsele alimentare in timpul unor tratamente termice,
ca de exemplu prajire, frigere, afumare.

Tn literatura de specialitate exista numeroase informatii referitoare la aparitia
compusilor nitrozaminici cancerigeni intr-o gama larga de produse alimentare: derivate de
carne prelucrate cu azotati si azotiti, bauturi nealcoolice, bere, faina, ulei vegetal, branzeturi.
Problema nitrozaminelor si solutionarea ei se loveste de doua dificultati, ce nu se intalnesc in
aceeasi masura in celelalte rezidii nocive. Nitrozaminele se pot forma, pe de o parte, nu numai
in produsele alimentare (origine exogena), ci si Tn aparatul digestiv, mai ales in stomac
(origine endogena). Riscul cancerigen al nitrozaminelor este diferit in functie de tipul de
nitrozamina si doza ingerata. Nitrozaminele volatile au fost identificate in peste si produse de
peste din Estonia, unde cinci nitrozamine au fost separate prin cromatografie de gaz si
diferentiate prin ionizare chimica cu ionii pozitivi folosind amoniacul ca gaz purtator. Limita
de detectie si limita de cuantificare pentru aceasta metoda a fost de aproximativ 0,10 si 0,35
ug/kg. Tn probe de carne din Turcia, probe de kebab au fost studiate nitrozaminele volatile,
unde 6 nitrozamine au fost separate si analizate cu succes folosind GCxGC-NCD. A fost
observat faptul ca gatitul direct la flacara de gaz a produselor de carne are un efect important
asupra concentratiei de nitrozamine. Studiul a fost important in a afla continutul surprinzator
de ridicat de nitrozamine din kebab, care nu a mai fost studiat pana acum, deoarece kebabul
este foarte consumat in lume. Studiul prezentei nitrozaminelor in apa potabila si apele
reziduale, releva ca nitrozaminele, si in particular NDMA, datorita proprietatilor lor
cancerigene, pot ameninta sanatatea consumatorilor de apa potabila. Ozonarea (si alti
oxidanti) poate fi de asemenea responsabila pentru formarea unor cantitati apreciabile de
NDMA, in special atunci cand anumiti precursori sunt prezenti in apele tratate. Din fericire,
filtrarea biologica, care deobicei urmeaza dupa ozonare in tehnologia tratarii apei potabile,
elimina majoritatea nitrozaminelor. O serie de metode de distrugere a nitrozaminelor sunt in
prezent in curs de investigare. Metodele fotolitice par sa aiba cel mai mare potential pentru
aplicare.

Cuvinte cheie: nitrozamine, cromatografie de gaz, metodele fotolitice.

69



International Conference for Students - STUDENT IN BUCOVINA: 8-9 July 2011

BUSUIOACA OF BOHOTIN- TRADITIONAL PRODUCT

Students: Emilia NACU, Monica ROSCA
Coordinating Professor: Lecturer Ph. D. Eng. Georgiana G. CODINA
Faculty of Food Engineering,

* Stefan cel Mare’ University,Suceava, Romania

Abstract

This paper presents some aspects which emphasize the traditional character of the
wine Busuioaca of Bohotin, describing also how it is obtained and its specific characteristics
as well.

Busuioaca of Bohotin is a Romanian wine, originating from the locality of Bohotin,
county of lasi, which is being cultivated in four wine-growing regions: Bohotin, county of
lasi, Pietroasa county of Buzau, Husi, county of Vaslui and Tohani, county of Prahova, the
cultivated area in these regions being of almost 100 ha. All synonymous appellations given to
this cultivar along the time (Tamaioasa of Bohotin, Busuioaca vanata of Bohotin, Tamaioasa
vanata of Bohotin, Tamaioasa violeta) underline clearly the traditional character of this wine.

The wine Busuioaca of Bohotin is one of the most appreciated wines in Romania, due to
its special aroma and the fact that wine-making is sweet. It has got a color rosé different from
any other type of wine. Its unique flavor is similar to rose petals and ripe peaches, perfect
harmony of sugar, alcohol and acidity. Its sweet taste is sometimes slightly of bitter almonds.
These characteristics give it a distinct grade, rarely met in other flavored wines. The sugar
content is over 50 grams per liter.

It is produced by applying the classical technology for flavored wines: harvesting at full
technological ripening, sorting, de-clustering and smashing, maturation on skins of pressed
grapes for 1-2 days. Grape aroma of skins makes maceration of pomace compulsory for flavor
extraction and together with flavor its specific color is extracted as well.

Keywords : Bohotin, technological proces, flavored wine
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Rezumat

Tn aceasta lucrare s-au prezentat aspecte care evidentiazi traditionalitatea vinului
Busuioaca de Bohotin descriindu-se de asemenea si modul de obtinere a acestuia cu
prezentarea elementelor caracteristice acestuia.

Busuioaca de Bohotin este un vin roméanesc, originar din localitatea Bohotin judetul
lagi care se cultiva in patru centre viticole: Bohotin, judetul lasi, Pietroasa judetul Buzau,
Husi, judetul Vaslui si Tohani, judetul Prahova, suprafata cultivata in aceste centre viticole
totalizand circa 100 ha. toate Denumirile sinonimale sub care a fost cunoscut acest soi in
decursul timpului (Tamaioasa de Bohotin, Busuioaca vanata de Bohotin, Tamaioasa vanata de
Bohotin, Tamaioasa violeta) denota in mod clar traditionalitatea roméaneasca a acestui vin.

Vinul de Busuioaca de Bohotin este unul dintre cele mai iubite vinuri din Romania,
datorita aromei sale deosebite si a faptului ca se vinifica dulce. El are o culoare rosé diferita
de orice alt tip de vin. Aroma sa unica aduce a petale de trandafir si a piersici coapte, cu o
armonie perfectd in zahar, alcool si aciditate. Gustul dulce are cateodata o aroma sensibil
amaruie de migdale. Aceste caracteristici 1i dau o nota aparte, rar intalnita la alte vinuri
aromate. Continutul de zaharuri depaseste 50 de grame la litru.

Obtinerea acestuia se realizeaza prin aplicarea tehnologiei clasice pentru vinuri aromate:
recoltare la maturitatea tehnologica completa, sortate, desciorchinare si zdrobire, maturare pe
bostina timp de 1-2 zile. Aroma strugurilor fiind localizata in pielita face ca macerarea pe
bostina sa fie obligatorie pentru extractia aromei, iar odata cu aroma se extrage din pielita si
culoarea specifica a acestuia.

Cuvinte cheie : Bohotin, proces tehnologic, vin aromat.
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Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Roméania

SMOKED TROUT OF BUCOVINA

Student: Valentina-Elena MANCAS
Coordinating Professor:

Associate Prof. Ph.D. Marcel AVRAMIUC
Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

10

PASTRAVUL AFUMAT DE BUCOVINA

Student: Valentina - Elena MANCAS
Cadru didactic coordonator: Conferentiar
univ. dr. biolog Marcel AVRAMIUC
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava,
Romania

11

SOME ASPECTS REGARDING THE QUALITY OF
LOCAL WINE ROMANIAN TAMAIOASA

Students: Anca MUNTEANU, Mihaela
BUCACIUC

Coordinating Professor:

Lecturer Ph. D. Eng. Georgiana G. CODINA
Faculty of Food Engineering of

Stefan cel Mare University, Romania

12

ASPECTE PRIVIND CALITATEA VINULUI
AUTOHTON TAMAIOASA ROMANEASCA

Studenti: Anca MUNTEANU, Mihaela
BUCACIUC

Cadru didactic coordonator:

Sef de lucrari dr. ing. Georgiana G. CODINA
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava,
Romania

13

HOP QUALITY - AN ESSENTIAL FACTOR TO
OBTAIN HIGH QUALITY BEER

Student: Raluca FARTAIS

Coordinating Professor:

Lecturer Ph. D. Eng. Georgiana G. CODINA
Faculty of Food Engineering of

Stefan cel Mare University, Romania

14

72




Faculty of Food Engineering, “Stefan cel Mare” University of Suceava, Romania

CALITATEA HAMEIULUI - FACTOR ESENTIAL IN
OBTINEREA UNEI BERI DE CALITATE

Student: Raluca FARTAIS

Cadru didactic coordonator: Sef. lucr. dr. ing.

Georgiana G. CODINA

Facultatea de Inginerie Alimentara din cadrul
Universitarii ,,Stefan cel Mare” din Suceava,
Roméania

15

STUDY ON THE FACTORS INFLUENCING BEER
WORT PRODUCTION

Students: lonela PASCEC, Ana Maria
ACASANDREI

Coordinating Professors:

Associate Prof. Ph.D. Adriana DABIJA,
Assistant Lecturer Amelia BUCULEI
Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

16

STUDIUL FACTORILOR CARE INFLUENTEAZA
OBTINEREA MUSTULUI DE BERE

Studenti: lonela PASCEC, Ana Maria
ACASANDREI

Cadru didactic coordonator:

Conf. dr.ing. ec. Adriana DABIJA,
Asist.univ.ing. Amelia BUCULEI
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

17

STUDY ON MALOLACTIC FERMENTATION OF
WINE

Students: Anca PAIUS, Andreea
NECHIFOR

Coordinating Professors:

Associate Prof. Ph. D. Adriana DABIJA,
Assistant Lecturer Amelia BUCULEI
Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

18

ASPECTE PRIVIND FERMENTATIA
MALOLACTICA A VINULUI

Studenti: Anca PAIUS, Andreea NECHIFOR
Cadre didactice coordonatoare:

Conf. dr. ing. ec. Adriana DABIJA

Asist. univ. drd.ing. Amelia BUCULEI
Facultatea de Inginerie Alimentara din cadrul
Universitarii ,,Stefan cel Mare” din Suceava,
Inia

19

CHLORINE IN WATER DISINFECTION
PROCESSES

Student: Mihaela COJOCARIU
Coordinating Professor:

Prof. Ph. D. Sonia GUTT

Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

20

CLORUL TN PROCESELE DE DEZINFECTIE A
APEI

Student Mihaela COJOCARIU

Cadru didactic coordonator:

Prof.univ.dr.ing.Sonia Gutt

Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

21

DEVELOPMENT AND CHARACTERIZATION OF
DEHYDRATED PEANUT-COWPEA MILK
POWDER USED AS A DAIRY MILK SUBSTITUTE
IN CHOCOLATE MANUFACTURE

Student: Serban ROTARU

Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering,

., Stefan cel Mare” University of Suceava,
Romania

22

OBTINEREA SI CARACTERIZAREA LAPTELUI
PRAF DESHIDRATAT OBTINUT DIN ARAHIDE-
FASOLE PENTRU UTILIZAREA CA SUBSTITUENT
AL LAPTELUI DE VACA TN PROCESUL DE
FABRICATIE AL CIOCOLATEI

Student: Serban ROTARU

Cadru didactic coordonator:

Lector univ. dr. Cristina DAMIAN
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,

Romania

23
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GREEN HOUSES

Student: Paula Bostangica

Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering,

., Stefan cel Mare” University of Suceava,
Romania

24

LOCUINTE ECOLOGICE

Student: Paula BOSTANGICA

Cadru didactic coordonator: Lector univ. dr.

Cristina DAMIAN

Facultatea de Inginerie Alimentara,

Universitatea ,,Stefan cel Mare™, Suceava,
Inia

25

WASTE RECYCLING

Student: lonela NECHIFOR
Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering, ,,Stefan cel
Mare”” University of Suceava, Romania

26

RECICLAREA DESEURILOR

Student: lonela NECHIFOR

Cadru didactic coordonator:

Lector univ. dr. Cristina DAMIAN

Facultatea de Inginerie Alimentara,

Universitatea ,,Stefan cel Mare™, Suceava,
Inia

27

INFLUENCE OF PHENOL CONTENT ON MEAT
STABILITY

Student Georgel STRATON BIG
Coordinating Professor:

Prof. Ph. D Sonia GUTT

Faculty of Food Engineering, ,,Stefan cel
Mare”” University of Suceava, Romania

28

INFLUENTA CONTINUTULUI DE FENOL DIN FUM
ASUPRA STABILITATII PREPARATELOR DIN
CARNE

Student Georgel STRATON BIG

Cadru didactic coordonator:
Prof.univ.dr.ing.Sonia GUTT

Facultatea de Inginerie
Alimentara,Universitatea ,,Stefan cel Mare”,
Suceava, Romania

29

ECOLOGICAL AND TOXICOLOGICAL EFFECTS OH
INORGANIC NITROGEN POLLUTION IN AQUATIC
ECOSYSTEMS

Student: Adelina SCUTARIU
Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering,

., Stefan cel Mare” University of Suceava,
Romania

30

EFECTE ECOLOGICE §1 TOXICOLOGICE ALE
POLUARII ECOSISTEMELOR ACVATICE CU AZOT
ANORGANIC

Student: Adelina SCUTARIU

Cadru didactic coordonator: Lector univ. dr.
Cristina DAMIAN

Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava,
Romania

31

MARKETING SUITABILITY OF PAPRIKA CHEESE

Student: Claudia BALTARU
Coordinating Professor:

Prof. Ph. D. Elena HRETCANU

Faculty of Food Engineering,

., Stefan cel Mare” University of Suceava,
Romania

32

OPORTUNITATEA INTRODUCERII PE PIATA
A CASCAVALULUI CU PAPRIKA

Student: Claudia BALTARU

Cadru didactic coordonator:

Prof. univ. dr. Elena HRETCANU
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

33
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Faculty of Food Engineering, “Stefan cel Mare” University of Suceava, Romania

STATISTICS STUDIES ON MARKETING
HOMEMADE CHOCOLATE WITH GROUND-
PEPPER

Student: Andreea NEGRU

Coordinating Professor:

Prof. Ph. D. Elena HRETCANU

Faculty of Food Engineering,

., Stefan cel Mare” University of Suceava,
Romania

34

STUDII STATISTICE PRIVIND OPORTUNITATEA
INTRODUCERII PE PIATA A PRODUSULUI
CIOCOLATA DE CASA CU PIPER SI BOIA

Student: Andreea NEGRU

Cadru didactic coordonator:

Prof. univ. dr. Elena HRETCANU
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

35

PROPERTIES AND EFFECT OF ENERGY DRINKS
ON ATHLETES’ PERFORMANCE

Student: Loredana Petruta LUPASTEAN
Coordinating Professor: Sef lucrari univ. dr.
bioing. Maria POROCH-SERITAN
Faculty of Food Engineering, Stefan cel
Mare University of Suceava, Romania

36

PROPRIETATILE SI EFECTUL BAUTURILOR
ENERGIZANTE ASUPRA PERFORMANTEI
SPORTIVILOR

Student: Loredana Petruta LUPASTEAN
Cadru didactic coordonator: Sef lucrari univ.
dr. bioing. Maria POROCH-SERITAN
Facultatea de Inginerie Alimentara
Universitatea ““Stefan cel Mare™ din Suceava,
Romania

37

A STUDY REGARDING THE DOSAGE AND
IDENTIFICATION OF BISPHENOL A IN FOOD
PRODUCTS PACKED IN PET

Student: Anca VIZITIU

Coordinating Professor: Prof. Ph.D. eng.
Sonia GUTT

Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

38

STUDIU PRIVIND DOZAREA SI IDENTIFICAREA
BISFENOLULUI A DIN PRODUSE ALIMENTARE
AMBALATE IN PET

Student: Anca VIZITIU

Cadru didactic coordonator: Prof. univ. dr.
ing. Sonia GUTT

Facultatea de Inginerie Alimentara,
Universitatea ““Stefan cel Mare” din Suceava,
Romania

39

PLUM BRANDY

Student: lonica COTOVANU
Coordinating Professor:

Lecturer Ph. D. Eng. Silvia Mironeasa
Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

40

TUICA DE PRUNE

Student: lonica COTOVANU

Cadru didactic coordonator:

Lector dr. Ing. Silvia Mironeasa

Facultatea de Inginerie Alimentara,
Universitatea ““Stefan cel Mare™ din Suceava,
Romania

41

CHERRY BRANDY

Student: Ramona ROTARU
Coordinating Professor:

Lecturer Ph. D. Eng. Silvia Mironeasa
Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

42

VISINATA

Student: Ramona ROTARU

Cadru didactic coordonator:

Lector dr. Ing. Silvia Mironeasa

Facultatea de Inginerie Alimentara,
Universitatea ““Stefan cel Mare din Suceava,
Romania

43
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PAPRIKA SMOKED BACON

Student: Veronica MICLESCU
Coordinating Professor:

Lecturer Ph. D. Eng. Silvia Mironeasa
Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

44

SLANINA CU BOIA AFUMATA

Student: Veronica MICLESCU

Cadru didactic coordonator:

Lector dr. Ing. Silvia Mironeasa

Facultatea de Inginerie Alimentara,
Universitatea ““Stefan cel Mare din Suceava,
Romania

45

“SAMAHOANCA”- TRADITIONAL BEETROOT
BRANDY OF SIRET VALLEY

Students: Adina TIMPESCU, Anca
CIOBANU

Coordinating Professors: Assistent Lecturer
eng. loana REBENCIUC

Food Engeneering Faculty

,»Stefan cel Mare” University of Suceava,
Romania

46

SAMAHOANCA - RACHIU DE SFECLA
TRADITIONAL DE PE VALEA SIRETULUI

Studenti: Adina TIMPESCU, Anca
ANU
Cadru didactic coordonator:
Asist. univ. ing. loana REBENCIUC
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

47

ASPECTS ON PRODUCTION OF TRADITIONAL
BLONDE BEER BY
S.C. BERMAS S A

Students: lulia GROSARIU, Oana IFRIM
Coordinating Professor:

Lecturer Ph. D. Eng. Georgiana G. CODINA
Faculty of Food Engineering of

Stefan cel Mare University, Romania

48

ASPECTE PRIVIND OBTINEREA BERII BLONDE
TRADITIONALE LA S.C.BERMAS S.A.

Studenti: lulia GROSARIU, Oana IFRIM
Cadru didactic coordonator:

Sef de lucrari dr. ing. Georgiana G. CODINA
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava,
Romania

49

THE EFFECT OF pH ON MILK VISCOSITY

Student: Veronica BUZDUGA
Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering of
Stefan cel Mare University, Romania

50

EFECTUL pH-ULUI ASUPRA VASCOZITATII
LAPTELUI

Student: Veronica BUZDUGA

Cadru didactic coordonator:

Lector univ. dr. Cristina DAMIAN
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

51

PRODUCTION OF SOME EMULSIONS IN FOOD
INDUSTRY

Student: Laura GAVRILEI
Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering of
Stefan cel Mare University, Romania

52

OBTINEREA UNOR EMULSII TN INDUSTRIA
ALIMENTARA

Student: Laura GAVRILEI

Cadru didactic coordonator:

Lector univ. dr. Cristina DAMIAN
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

53

76




Faculty of Food Engineering, “Stefan cel Mare” University of Suceava, Romania

PHYSICAL, CHEMICAL AND RHEOLOGICAL
PROPERTIES OF YOGHURT

Student: Andreea SMADICI
Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering of
Stefan cel Mare University, Romania

54

PROPRIETATILE FIZICO-CHIMICE §I
REOLOGICE ALE UNOR IAURTURI

Student: Andreea SMADICI

Cadru didactic coordonator:

Lector univ. dr. Cristina DAMIAN
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava,
Romania

55

STUDIES ON CIGARETTES QUALITY

Student: Nicoleta OBREJA

Coordinating Professor: Lecturer Ph. D. Eng.
Georgiana G. CODINA

Faculty of Food Engineering of

Stefan cel Mare University, Romania

56

STUDII PRIVIND CALITATEA TIGARETELOR

Student: Nicoleta OBREJA

Cadru didactic coordonator: Sef. lucr. dr. ing.

Georgiana G. CODINA

Facultatea de Inginerie Alimentara din cadrul
Universitarii ,,Stefan cel Mare” din Suceava,
Roméania

57

KEFIR BREAD MAKING

Student: Mariana BUTNARU
Coordinating Professors:

Associate Prof. Ph.D. Gabriela
CONSTANTINESCU

Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

58

FABRICAREA PAINII CU CHEFIR

Student: Mariana BUTNARU

Cadru didactic coordonator: Conf. univ. dr.
ing. ec.Gabriela CONSTANTINESCU
Facultatea de Inginerie Alimentara din cadrul
Universitarii ,,Stefan cel Mare™ din Suceava,
Romania

59

LOW GLYCEMIC LOAD
PREMIXES USED IN PEOPLE’ S
NUTRITION WITH
METABOLIC SYNDROME

Student: Gabriela MAN

Coordinating Professors:

Associate Prof. Ph.D. Gabriela
CONSTANTINESCU

Faculty of Food Engineering,

“Stefan cel Mare” University of Suceava,
Romania

60

PREMIXURI CU INDICE GLICEMIC SCAZUT
UTILIZATE IN ALIMENTATIA BOLNAVILOR CU
SINDROM METABOLIC

Student: Gabriela MAN

Cadru didactic coordonator: Conf. univ. dr.
ing. ec.Gabriela CONSTANTINESCU
Facultatea de Inginerie Alimentara din cadrul
Universitarii ,,Stefan cel Mare™ din Suceava,
Romania

61

PROCESSING INFLUENCE ON VITAMIN
POTENTIAL OF JUICES

Student: Ecaterina CURALET
Coordinating Professor:

Lecturer Ph. D. Cristina DAMIAN
Faculty of Food Engineering of
Stefan cel Mare University, Romania

62

INFLUENTA PROCESARII ASUPRA
POTENTIALULUI VITAMINIC AL SUCURILOR

Student: Ecaterina CURALET

Cadru didactic coordonator:

Lector univ. dr. Cristina DAMIAN
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

63
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ANTIOXIDANT BIOACTIVE COMPONENTS IN
FRUIT AND VEGETABLES

Student: Mehedeniuc Georgeta —Cristina
Coordinating Professor:

Lecturer Ph. D. eng. Ana LEAHU
Faculty of Food Engineering University
,»Stefan cel Mare" of Suceava, Romania

64

COMPONENTE BIOACTIVE CU ROL
ANTIOXIDANT DIN FRUCTE SI LEGUME

Student: Mehedeniuc Georgeta —Cristina
Cadru didactic coordonator:

Sef de lucrari dr. ing. Ana LEAHU
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare™, Suceava,
Romania

65

TRUCKLE CHEESE - A TRADITIONAL
PRODUCT

Students: Lavinia BORCILA, lonela
NECHIFOR
Coordinating Professor:

Lecturer Ph. D. eng. Ana LEAHU
Faculty of Food Engineering University
,»Stefan cel Mare" of Suceava, Romania

66

BRANZA DE BURDUF- PRODUS TRADITIONAL

Studente: Lavinia BORCILA, lonela
NECHIFOR

Cadru didactic coordonator:

Sef de lucrari dr. ing. Ana LEAHU
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava,
Romania

67

STUDIES ON THE PRESENCE OF
NITROSAMINES
IN FOOD

Student: Artur - Stefan  TOMASCIUC
Coordinating Professor:

Lecturer Ph. D. eng. Ana LEAHU
Faculty of Food Engineering University
,»Stefan cel Mare" of Suceava, Romania

68

STUDII PRIVIND PREZENTA
NITROZAMINELOR
IN PRODUSELE ALIMENTARE

Student: Artur - Stefan TOMASCIUC
Cadru didactic coordonator:

Sef de lucrari dr. ing. Ana LEAHU
Facultatea de Inginerie Alimentara,
Universitatea ,,Stefan cel Mare”, Suceava,
Romania

69

BUSUIOACA OF BOHOTIN- TRADITIONAL
PRODUCT

Students: Nacu Emilia,

Rosca Monica

Coordinating Professor:

Lecturer Ph. D. Eng. Georgiana G. CODINA
Faculty of Food Engineering,

“ Stefan cel Mare” University, Romania

70

BUSUIOACA DE BOHOTIN-PRODUS
TRADITIONAL

Studenti: Nacu Emilia, Rosca Monica

Cadru didactic coordonator:

Sef lucrari dr. ing. Georgiana G. CODINA
Facultatea de Inginerie Alimentara,
Universitatea " Stefan cel Mare”™ din Suceava,
Romania
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