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Scurta prezentare, in
limba romana

Cercetarea este dedicata elaborarii tehnologiei de obtinere a emulsiilor alimentare de
tip maioneza cu valoare biologoca sporita din amestec de uleiuri vegetale de floarea-
soarelui si seminte de struguri. Obiectivele cercetarii prevad elaborarea compozitiei
lipidice pentru obtinerea emulsiilor alimentare de tip maioneza cu raport echilibrat al
acizilor grasi polinesaturati w-3 si w-6; argumentarea conditiilor optime de obtinere a
extractelor naturale cu potential antioxidant sporit. Au fost stabiliti parametrii fizico-
chimici, microstructura si proprietatile reologice in procesul pastrarii, precum si indici
organoleptici emulsiilor elaborate.

Scurta prezentare, in
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The research is devoted to elaborate the technology of obtaining food emulsions such
as mayonnaise with increased biological value from the mixture of vegetable oils of the
sunflower and grape seed. The research objectives include the elaboration of the fat
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composition for obtaining food emulsions such as mayonnaise with a balanced ratio of
the polyunsaturated fatty acids w-3 and w-6; the argumentation of the optimal
conditions for obtaining of the natural extracts with high antioxidant. During this
experiment, physicochemical, basic quality properties as well as microstructure and
rheological behavior in terms of storage and sensory evaluation of mayonnaises was
performed.

Domeniul / domeniile
de aplicabilitate

Tehnologii ale produselor alimentare, securitatea alimentara. Industria de prelucrarea
a produselor agroalimentare. Implementat la nivel de laborator in incinta Universitatii
Tehnice a Moldovei
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