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ADNOTARE

la teza de master cu titlul ,,/mpactul polifenolilor in procesul de uscare a piersicilor”

inaintata de competitorul Otel Mihail
pentru conferirea titlului de master la programul /nginerie Mecanica

Structura tezei: introducere, 3 capitole, concluzie, bibliografie — 34 surse citate, 68 pagini,
7 tabele, 41 figuri.

Cuvinte-cheie: piersici, proces de uscare, polifenoli, uscare combinata.
Scopul lucrarii:Studiul cineticii procesului de uscare a piersicilor si impactul polifenolilor.

In prezenta lucrare a fost abordati tema care vizeaza studiul situatei actuale a
piersicilor in Republica Moldova precum si in afara ei, la fel si impactul polimerilor in
procesul de uscare a piersicilor. S-a analizat piata de desfasurare a piersicilor dar si a
intalatiilor de uscare pentru piersici. A fost analizatd si prezentd pe scurt instalatia
experimentald de uscare prin metoda convectivd care a mai fost analizd anterior in alte
lucrari.

S-a studiat metodele si echipamentle de masurare a parametrilor de uscare si s-a
specificat constructia lor. Pe linga acestea s-a descris metodele de determinare a indicior de
calitate a piersicilor uscati dar si metode de reducere a procesului de oxidare a polimerilor la
fructer si legume. In lucrare sunt prezentate 3 metode de uscare (combinati, cu microunde si
convectiva) la care sa-u realizat experiente si sau determinat parametrii optimali de uscare si
eleborat metode de combatere a oxidarii a piersicilor inaite cat si in timpul uscarii. Pentru
acesta sa-u studiat 3 soiuri de piersici cele mai populare in RM (Cardinal, Redhaven si
Springcrest), sa-u eleborat graficile cineticii procesului de uscare a acestor soiuri la diferite
parametri de uscare. S-a prezentat instalatia experimentala la care au avut loc studiile si sa

prezentat si mostre cu rezultatele obtinute pentru comparatie si tragerea concluziilor.



ANNOTATION

master's thesis entitled "The impact of polyphenols in the drying process of peaches"

submitted by the competitor Ofel Mihail

for conferring the master's degree in the Mechanical Engineering program

Thesis structure: introduction, 3 chapters, conclusion, bibliography - 34 cited sources, 68
pages, 7 tables, 41 figures.

Keywords: peaches, drying process, polyphenols, combined drying.

Aim of the paper: Study of the kinetics of the peach drying process and the impact of
polyphenols.

In the present paper, the topic addressed in the study of the current situation of the
fisherman in the Republic of Moldova is addressed, as well as in the country, in terms of its
impact and impact. The market for peaches and the drying of peaches for peaches was analyzed. It
was analyzed and briefly presented the experimental installation of drying by a convective method
which has been previously analyzed in other works.

Methods and equipment for drying parameters have been studied and their construction has
been specified. In addition to this, the methods of determining the quality of the dried fish but also
the method of reducing the cold and the heat of the soil are also indicated. In the work are
presented 3 methods of drying (combined, cu microwave and convection). In order to study 3
varieties of the most popular peaches in the Republic of Moldova (Cardinal, Redhaven and
Springcrest), you will find the graphs of the dry kinetics of the dry process. An experimental
installation was presented in which they had their studies and they were presented with samples

with the results obtained for the purchase and tracery.
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