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Scurta prezentare, in
limba romana

Rezultatul inventiei consta in obtinerea biscuitilor cu utilizare fainii din seminte de
struguri si/sau din miezul sdmburilor de caise, fiind o materie prima ieftina in cantitati
mici, cu proprietati functionale, avand valoarea biologica marita, cu continutul majorat
de acizi polinesaturati, ameliorate cu substante biologic active, vitamine, carotinoizi,
substante tanante, fosfolipide, steroli, substante minerale, cu continutul redus de
zahar, stabilitate microbiologica ridicata, indicatori calitativi superiori si cu destinatie
profilactica. Procedeul propus difera prin aceea ca se obtin biscuiti prin raportul
echilibrat al ingredientilor si prin pregatirea minutioasa ale semintelor de struguri si
miezului ale samburilor de caise pentru obtinerea fainurilor cu indici de calitate
superioara.

Scurta prezentare, in
limba engleza

The result of the invention is the production of biscuits using flour from grape seeds
and / or from the core of apricot kernels, which is a cheap raw material in small
guantities, with functional properties, high biological value, high content of
polyunsaturated acids, enriched with biologically active substances, vitamins,
carotenoids, tannins, phospholipids, sterols, minerals, low sugar content, high
microbiological stability, excellent quality and preventive properties. The proposed
method is characterized by the fact that cookies are obtained due to a balanced ratio
of ingredients and due to the careful preparation of grape seeds and apricot seeds to
obtain flour with the highest quality indicators.

Domeniul / domeniile
de aplicabilitate

Inventia se refera la industria alimentara, in particular la industria de cofetarie si poate
fi utilizata la fabricarea biscuitilor cu valoarea biologica ridicata.
Nivel de laborator, producere - scara mica
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alte saloane
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