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REZUMATUL

In cadrul acestei lucrari, autorul Graur Livia a efectuat o cercetare in baza temei ”Analiza
contextului nutritional local in vederea consumului de sare, grasimi trans si zahar”.
Aceasta cercetare este divizata in patru capitole:

e Capitolul I Studiul bibliografic

e (Capitolul II Materiale si metode

e (Capitolul III Rezultate si discutii

e C(Capitolul IV Formularea recomandarilor practice

Actualitatea temei se reflecta prin faptul cd un regim de alimentatie nesanatos promoveaza
bolile netransmisibile in Republica Moldova, iar in contextul pandemiei COVID-19 a fost
evidentiat faptul ca sistemul de sanatate nu este pregatit pentru a face fata intr-o situatie de criza
iar pacientii ce au diverse afectiuni cronice au fost cei mai predispusi catre o forma agresiva a
evolutiei virusului. Astfel, este important ca populatia sd constientizeze influenta pe care o are
modul de alimentatie asupra starii de sanitate si intreprindad masuri. In cadrul studiului a fost
cercetat modul 1n care functioneaza sistemele alimentare, si s-a concluzionat ca una dintre cele
mai importante masuri care trebuie implementate este reducerea consumului de sare, zahar si
grasimi trans. Acest lucru ce presupune limitarea consumului de produse alimentare intens
procesate, ceea ce ar influenta asupra industriei alimentare si al sistemelor in general dar si asupra
starii de sanatate. Obiectivele studiului au fost:

1. realizarea un studiu bibliografic pentru a identifica ce reprezinta sistemele alimentare si
care sunt problemele cu care se confrunta, in special analizandu-se consumul de sare,
grasimi trans si zahdr;
elaborarea unui chestionar dedicat consumului de sare, zahar si grasimi trans;
elaborarea unei baze de date prin intermediul chestionarii;

analiza rezultatelor chestionarii;

o ~ w0 N

formularea recomandarilor care ar contribui la reducerea consumului de sare, zahar si
grasimi trans.
Metodele aplicate au fost: colectarea datelor prin intermediul chestionarului si intocmirea
concluziilor cu privire la consumul de sare, zahar si grasimi trans in cadrul Republicii Moldova,
analiza rezultatelor cu ajutorul testului ANOVA si determinarea factorilor care influenteaza direct
asupra comportamentului alimentar. 260 persoane au participat la acesta cercetare.

In urma efectudrii studiului, s-a determinat faptul ci populatia Republicii Moldova
consuma sare, zahdr si grasimi in cantitati care ar depdsi limita prevazutd de actele normative si

recomandarile Organizatiei Mondiale a Sanatatii, iar bolile digestive sunt cele mai raspandite n
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randul consumatorilor. Unul dintre primii pasi catre rezolvarea acestei probleme ar fi informarea
corectd a consumatorilor la nivel national si implementarea unei strategii pe termen lung ce va

avea ca scop reducerea acestui consum,

Cuvinte cheie: grasimi trans, sare, zahar, alimentatie sustenabila, sistem alimentar.

ABSTRACT

In this paper, the author Graur Livia conducted a research based on the topic "Analysis of
the local nutritional context for the consumption of salt, trans fats and sugar."
This research is divided into four chapters:
e Chapter | Bibliographic study
e Chapter Il Materials and methods
e Chapter Il Results and discussions
e Chapter IV Formulation of practical recommendations
The actuality of the topic is reflected in the fact that an unhealthy diet promotes non-
communicable diseases in the Republic of Moldova, and in the context of the COVID-19 pandemic
it was highlighted that the health system is not prepared to deal with a crisis and patients who have
various chronic diseases were most prone to an aggressive form of the evolution of the virus. Thus,
it is important for the population to be aware of the influence that a diet has on health and to take
measures. The study investigated how food systems work, and concluded that one of the most
important measures to be implemented is to reduce the consumption of salt, sugar and trans fats.
This means limiting the consumption of heavily processed food, which would affect the food
industry and systems in general but also the state of health. The objectives of the study were:
e conducting a literature review to identify what food systems are and what problems they
face, in particular by analyzing the consumption of salt, trans fats and sugar;
e elaboration of a questionnaire dedicated to the consumption of salt, sugar and trans fats;
e elaboration of a database through questioning;
e analysis of the survey results;
e formulating recommendations that would help reduce the consumption of salt, sugar and
trans fats.
The applied methods were: data collection through the questionnaire and drawing
conclusions on the consumption of salt, sugar and trans fats in the Republic of Moldova, analysis
of results using the ANOVA test and determination of factors that directly influence eating

behavior. 260 people participated in this research.



Following the study, it was determined that the population of the Republic of Moldova
consumes salt, sugar and fat in quantities that would exceed the limit provided by the normative
acts and recommendations of the World Health Organization, and digestive diseases are the most
widespread in among consumers. One of the first steps towards solving this problem would be the
correct information of consumers at national level and the implementation of a long-term strategy

that will aim to reduce this consumption.

Keywords: trans fats, salt, sugar, sustainable diet, food system.
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