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Pe3rome.

JanHas pabota Ha TeMy «TeXHOJIOrusl U3rOTOBJIEHUS JECEPTHOIO MPOJYKTa C BBICOKOH
OMOJOrMYECKON LIEHHOCTbIO» HalpaBieHa HAa TEOPETUUYECKOE M IPAKTHUYECKOE HCCIEI0OBAHUE
MOBBIIIIEHUS] OMOJIOTHYECKOM IEHHOCTH JIECEPTHOTO MPOJIYKTa, 3a CUET 100aBICHUS B PELENTYPY
IOPOILKA U3 KOKUIBI KPAaCHOIO BUHOTPAJaA.

N3yuaemast TeMa akTyalibHa Ha Teppuropuu Pecniy6inkun MosnioBa, Tak Kak B 3TOH cTpaHe
IPOM3BOJICTBO M MepepaboTka BUHOTPaa SBISETCS BaXKHOW OTpaciibio. Bo Bpemst mepepaboTku
BUHOTpaza o0Opa3yercsi OTXOAbI, KOTOpblE HEOOXOJUMO HCIONb30BaTh JUIsl OOOTalICHHS
IPOAYKTOB IUTAHUS, TaK KAK OHM OOraThl aHTUOKCUIAHTHBIMU CBONCTBAMH.

B npencraBienHoi paboTe pacKpbIBAalOTCs TPH IVIABHBIX pa3fena:

e Teoperuueckas 4acTb, B KOTOPOH yKazaHa HH(OpMaIMsI O HOBBIX UCCIIEJOBaHUAX B chepe
oOoraieHus KeIMPOBaHHBIX JIECEPTOB OMOIOIMYECKH AKTUBHBIMU KOMIIOHEHTaMH, a TaK
K€ O IMIOHATUM AaHTHOKCUJIAHTHI U €TI0 BIUSHUU HA 310POBBE YEIOBEKA.

e Bropas yacTe pacckasplBacT 0 MaTepualax U METOJax HccienoBaHus. B naHHON vactu
YKa3aHO BCE MaTepuajbl, a TaK € 00OpyJoBaHME, UCIOIb3YEMOE /JIsl OINpEAeTCHUS
HEOOXOUMBIX HCCIIEA0BaHUN.

e B Tperbell M 3aKIIOYUTENBHON YAaCTH IPEACTABICHBI BCE PE3YyJbTaThl HUCCIEAOBAHUM,
TaKUX KakK: MHKPOOMOJIOTMYECKUH aHaiau3, OIpe/lelIeHue aHTHOKCUIAAHTHOU M
NOJU(EHONBHOW AaKTUBHOCTH, pE3yJbTaThl MPOBEAEHUS JAETYCTalluM, pPEe3yIbTaThl
orpezeNieHus: akTUBHOCTH BOJIbI, PH, a Tak ke 31acTUYHOCTH MpoayKTa. Bee pe3ynbrarel
MIPEICTABJICHBI B BUJI€ TAOIHI] U TpadUKOB.

B pesynbrare pa®oThl ObUIO BBIACHEHO, YTO BBIABICHHBIE W3 KOXHIBI BHHOTpaja
OMOJIOTHYECKH AKTHBHbIE KOMIIOHEHTHl BJIMSIOT Ha AaHTHOKCUIAHTHYIO U MOJU(PEHOIbHYIO
aKTUBHOCTB, PH, a Tak *e Ha aKTUBHOCTb BO/JIBI.

BeIICHEHO, 4YTO HCIOJIB30BAHHBIE KOXKUIBI KPacHOrO BHHOIPaga KaK HCTOYHHK
OMOJOTUYECKH AKTHBHBIX KOMIIOHEHTOB SIBJISIETCS LEIeCOOOpa3sHbIM, TaK KakK YIy4IIaroTCs

OpPTaHOJICIITUYICCKHUE, a TAK K€ BCC (bl/ISI/IKO-XI/IMI/I‘{eCKI/IC IIOKa3aTCJIn.



Rezumat.

Aceasta lucrare pe tema ,,Tehnologia fabricarii unui produs de desert cu valoarea biologica
ridicata” are ca scop un studiu teoretic si practic al cresterii valorii biologice a unui produs de
desert prin adaugarea de pulbere din pielita strugurilor rosii.

Tema studiata este relevanta pe teritoriul Republicii Moldova, intrucat in aceasta tara
productia si prelucrarea strugurilor este o industrie importanta. In timpul procesarii strugurilor se
genereaza deseuri care trebuie folosite pentru fortificarea alimentelor, acestea fiind bogate in
proprietati antioxidante.

Lucrarea prezentata dezvaluie trei sectiuni principale:

* Partea teoretica, care contine informatii despre noi cercetari in domeniul imbogatirii
deserturilor gelificate cu componente biologic active, precum si despre conceptul de antioxidanti
si efectul acestuia asupra sanatatii umane.

« A doua parte se povesteste despre materialele si metodele de cercetare. In aceasti parte
sunt enumerate toate materialele, precum si echipamentele folosite pentru a determina cercetarile
necesare.

« In aceea de-a treia si ultima parte sunt prezentate toate rezultatele cercetirii, cum ar fi:
analiza microbiologica, determinarea activitatii antioxidante si polifenolice, rezultatele degustarii,
rezultatele determinarii activitatii apei, pH-ul, precum si elasticitatea produsului. Toate rezultatele
sunt prezentate sub forma de tabele si grafice.

In urma lucrarilor, s-a constatat ca componentele biologic active identificate din cojile de
struguri afecteaza activitatea antioxidanta si polifenolica, pH-ul, precum si activitatea apei.

S-a constatat cd cojile utilizate de struguri rosii ca sursa de componente biologic active sunt

oportune, deoarece organoleptici, precum si toti indicatorii fizici si chimici sunt imbunatatiti.



Summary.

This work on the topic "Technology of manufacturing a dessert product with a high
biological value" is aimed at a theoretical and practical study of increasing the biological value of
a dessert product by adding powder from the skin of red grapes to the recipe.

The studied topic is relevant on the territory of the Republic of Moldova, since in this
country the production and processing of grapes is an important industry. During the processing
of grapes, waste is generated that must be used to fortify food, as they are rich in antioxidant
properties.

The presented work reveals three main sections:

» The theoretical part, which contains information about new research in the field of
enrichment of gellied desserts with biologically active components, as well as about the concept
of antioxidants and its effect on human health.

* The second part tells about the materials and methods of research. This part lists all the
materials, as well as the equipment used to determine the necessary research.

* In the third and final part, all research results are presented, such as: microbiological
analysis, determination of antioxidant and polyphenolic activity, tasting results, results of
determination of water activity, pH, as well as the elasticity of the product. All results are presented
in the form of tables and graphs.

As a result of the work, it was found that biologically active components identified from
the grape skins affect the antioxidant and polyphenol activity, pH, as well as the activity of water.

It was found that the used skins of red grapes as a source of biologically active components

is expedient, since organoleptic, as well as all physical and chemical indicators are improved.
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https://vinograd-vino.ru/sostav-vinograda-i-vina/159-fenolnye-soedineniya-v-vinograde.html
https://vinograd-vino.ru/sostav-vinograda-i-vina/159-fenolnye-soedineniya-v-vinograde.html
https://microbak.ru/
http://www.comodity.ru/controlkonserv/chemicalmethods/1.html
https://studopedia.ru/19_333971_opredelenie-fenolnih-soedineniy.html
https://ru.wikipedia.org/
http://thermalinfo.ru/
https://apk.hlr.ua/
https://www.testo.ru/
https://dlu.com.ua/LabSwift-aw-1
https://prom.ua/p863599666-termostat-laboratornyj-suhovozdushnyj.html
https://brom.ua/uk/mikroskop-optika-b-510bf-40x-1000x-trino-infinity-
http://laborday.ru/GFL/kupit-vodyanuyu-banyu-GFL-cena/vodyanaya-banya-dlya-vyparivaniya-gfl-1041-chetyrehmestnaya-analogovaya
http://laborday.ru/GFL/kupit-vodyanuyu-banyu-GFL-cena/vodyanaya-banya-dlya-vyparivaniya-gfl-1041-chetyrehmestnaya-analogovaya
https://docs.cntd.ru/document/1200104885
https://docs.cntd.ru/document/1200104885
https://docs.cntd.ru/document/1200104885
https://docs.cntd.ru/document/1200104885
https://docs.cntd.ru/document/1200104885
https://docs.cntd.ru/document/1200104885



