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Cmpykmypa Ounnomnoii paéompl: BBEICHUE, TPU TJIaBbl, BBHIBOJ IO TPEThEH TIIaBe,
OCHOBHOU BBIBOJI, OMOmorpadust BriodaeT 63 ncrounnkos, (50 crpanui] OCHOBHOTO TekcTa, 14
pucyHkoB, 9 Tabmum). B aummioMHON paboTe paccMOTPEHBI OCHOBHBIE TEOPETHYECKHE U
MIPaKTUYECKHUE BOIIPOCHI, CBSI3aHHBIE C 11€JIbI0 Pa3pabOTKH MUILEBBIX MPOIYKTOB ¢ 00OTalleHHBIM
COCTaBOM.

B oannou pabome npecnenoBanach Iedb H3YYEHUS W AHAIN3Aa HCHOJIb30BAHUS
BTOPUYHBIX MPOAYKTOB JINKEPO-BOJOYHON MPOMBIIIJICHHOCTH. Tak e Ha OCHOBE JIMTEPATYPHOTO
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busuko-xumuyeckre u metox CIELab st nBeToBOTO pasanyusi.

Jlunnomnana paboma nipenctanisier co00i KOMIUIEKCHOE MCCIeOBaHNE, HAPABICHHOE
Ha ONTHMM3AIMIO MPOLECCOB MPOU3BOACTBA U PACHIMPEHUE PbIHKA COBbITAa MPOIYKIMH JUKEPO-
BOJOYHBIX npeAnpusatuil. [lomyueHHsle pe3yabTaThl MOTYT HAaWTH MPUMEHEHHE KaK B MUIIEBON
MIPOMBIIIJIEHHOCTH, TaK U BO MHOTHX JPYTUX OTPACIIAX, CIIOCOOCTBYSI CO3JaHUIO MHHOBAIIMOHHBIX

n KOHKprHTOCHOCO6HBIX MMPOAYKTOB C MTOBBIIIIEHHOM ,I[O68.BJ'I€HHOI>1 CTOUMOCTBIO.
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Lucrarea de master a Anei Trohina, grupa MRN - 231, pe tema ,, Tendinte actuale in
reutilizarea subproduselor vegetale din industria lichiorului” in cadrul specializarii — Tehnologia
produselor alimentare, Chisinau, 2025.

Structura lucrarii de master: introducere, trei capitole, concluzie pentru capitolul trei,
concluzie principala, bibliografie care include 63 de surse, (50 de pagini de text principal, 14
ilustratii, 9 tabele). In lucrarea de diplomi au fost analizate principalele probleme teoretice si
practice legate de obiectivul de a dezvolta produse alimentare cu valoare adaugata.

in aceasti lucrare s-a urmirit scopul de a studia si analiza utilizarea produselor
secundare din industria bauturilor alcoolice. Pe baza unei analize a literaturii de specialitate, a
fost elaboratd o schema de cercetare detaliata, care va include diverse metode, precum cele
fizico-chimice si metoda CIELab pentru evaluarea diferentelor de culoare.

Lucrarea de diploma reprezinta o cercetare complexa, destinata optimizarii proceselor
de productie si extinderii pietei de desfacere pentru produsele intreprinderilor de bauturi
alcoolice. Rezultatele obtinute pot fi aplicate atat in industria alimentara, cét si in alte domenti,

contribuind la crearea de produse inovatoare si competitive cu valoare adaugata crescuta.
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Topic: Current Trends in the Reuse of By-Products from the Liquor Industry
Author: Anna Trohina, Group MRN - 231

Supervisor: Dr. Lect. Univ., Alina Boistean

Anna Trohina's thesis, Group MRN - 231, on the topic “Current Trends in the Reuse of By-
Products from the Liquor Industry” for the specialization in Food Technology, Chisinau, 2025.

Structure of the Thesis: Introduction, three chapters, conclusion for the third chapter,
main conclusion, bibliography includes 63 sources (50 pages of main text, 14 figures, 9 tables).
The thesis examines the main theoretical and practical issues related to the goal of developing
food products with added value.

The purpose of this work was to study and analyze the use of secondary products from the
liquor industry. Based on a review of the specialized literature, a detailed research framework was
developed, which will include various methods, such as physico-chemical techniques and the
CIELab method for evaluating color differences.

The thesis represents a comprehensive study aimed at optimizing production processes
and expanding the market for liquor industry products. The results obtained can be applied in the
food industry as well as in many other sectors, contributing to the creation of innovative and

competitive products with increased added value.
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