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ADNOTARE

la teza de master cu titlul ,,Sporirea calitatii fructelor si legumelor in procesul de pastrare

la temperaturi joase prin reglarea umiditatii aerului”

inaintatd de competitorul Dobrovolschi Constantin
pentru conferirea titlului de master la programul /nginerie Mecanica

Structura tezei: introducere, 3 capitole, concluzii, bibliografie cu 36 de referinte, 69 pagini
de text de baza, 41 figuri si 8 tabele.

Cuvinte-cheie: umiditatea aerului, depozite frigorifice, umidificator cu ultrasunete, calitatea
fructelor si legumelor.

Domeniul de studiu: Inginerie Mecanica.

Scopul lucrarii:Studiul metodei de reglare a umiditdtii aerului cu ajutorul ultrasunetelor.

Obiectivele de baza ale lucrarii: este de a demonstra eficienta reala a umidificatoarelor cu
ultrasunet §i superioritatea acestora fata de metodele traditionale de umidificare a aerului.

Pierderile post-recoltare din Intreaga lume reprezintd reduceri semnificative ale ofertei de
alimente care influenteaza negativ veniturile agricultorilor, preturile produselor alimentare si
disponibilitatea alimentelor. Multe dintre acestea pierderile pot fi atenuate prin furnizarea
temperaturii reduse si a umiditatii crescute.

Aceasta lucrare prezintd un studiu al metodelor si dispozitivelor pentru mentinera umiditatii
constante pe toata perioada de pastrare a fructelor si legumelor ceea ce contribuie considerabil la o
sporire a calitétii lor atit din punct de vedere a calitétii si cantitatii.

In urma acestui studiu sa constatat ci umidificatoarele adiabatice cu ultrasunete prezinti cea
mai bund variantd pentru integrarea in depozitele frigorifice pentru mentinerea umiditatii necesare
pastrarii fructelor si legumelor. O astfel de unitate de umidificare a fost instalata si testatd cu
succes. Obtinand vapori de apd extrem de fini si o evaporare rapidd in rezultat o umiditate de
aproape 100%. In plus acest umidificator cu ultrasunete produce abur la un nivel scazut de zgomot
si din punct de vedere energetic avind un consum de energie extrem de redus.



ANNOTATION

to the master's thesis entitled "Increasing the quality of fruits and vegetables in the process of
storage at low temperatures by regulating air humidity"

submitted by competitor Dobrovolschi Constantin
for conferring the master's degree in the Mechanical Engineering program

Thesis structure: introduction, 3 chapters, conclusions, bibliography with 36 references, 69
pages of basic text, 41 figures and 8 tables.

Keywords: air humidity, cold storage, ultrasonic humidifier, fruit and vegetable quality.
Field of study: Mechanical Engineering.
Purpose of the paper: Study of the method of regulating air humidity using ultrasound.

The basic objectives of the paper: is to demonstrate the real efficiency of ultrasonic
humidifiers and their superiority over traditional methods of humidifying the air.

Post-harvest losses worldwide represent significant reductions in food supply that
negatively affect farmers' incomes, food prices and food availability. Many of these losses can be
mitigated by providing low temperature and high humidity.

This paper presents a study of methods and devices for maintaining constant humidity
throughout the storage period of fruits and vegetables, which contributes considerably to an
increase in their quality both in terms of quality and quantity.

Following this study, it was found that ultrasonic adiabatic humidifiers are the best option
for integration in cold stores to maintain the humidity necessary to store fruits and vegetables.
Such a humidification unit has been successfully installed and tested. Obtaining extremely fine
water vapor and rapid evaporation resulting in a humidity of almost 100%. In addition, this
ultrasonic humidifier produces steam at a low noise level and from an energy point of view with
an extremely low energy consumption.
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