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SHF-LXQHD ,

6LIXUDQ-D DOLPHQWDL
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&RQIHULQOD ,QWHJULWDWHD $OL|

Valorificarea expertizaicercetarea agi@imenalU S ULQ
WUDQVIHU GH FXQR”W uQederee WUH

RE-LQHULL GH SURGXVH DOLPHQW
QX W U,ExfleRaQ D O
NastasiaBelcY ORDUHD “HUEDQFHD &ODXGLD
'U JDQFHD )ORUHQWLQ *HRUJHYV
Instittul LD LR Q D O ®Eekvkltdrd pdtitvi Bibrésurse Alimentare
, %% WXFXUH“WL
*autor corespondemastasia.belc@bioresurse.ro

Rezumat

IQ FDGUXO 3URJUDPXOXL 261H20I0.RARQDO
SULRUMMWMEMHW FHWDUH 'H]YROWDUH 7HKQRC
VSULMLQXO &RPSHWLWLYLW LiF (ER@®RP LF
“L D WLSXOXL GH SURLHFW 3DUWHQHULD
Bucur¢e WL LPSOHPHQWHD] SURLHFWXO ([St
LQVWLWXWXOXL ED]J]DWH SH LQIUDVWUXF
calitatea resursei umane e€deQiV IHUDW F WUH LQGXYV
VHUYLFLL “L SURLHFWH GH FHUFHWDUH
SURLHFWXO ([SHUWDO DU #waibxpertdl.xor QR S
FDUH VXQW SRVWDWH LQIRUPDeldul &ULYL
FRODERUDUH DO VQWUHSULQGHULORU FX
DFWLYLW «LORU SHQWUX D SDUWLFLSD C
V WULPLW vQ SUHDODELO OD ,%%$ SULC
LQWHQ e lidddd-sen@iblpretect B-HUFHWDUH 'XS YF
WGHSOLQLUHD FHULQ*HORU GH HOLJLELC
FRQWUDFWXO FRUHVSXQ] WRU DFWLYLW -l

Cuvinte cheleH[SHUWL] SURGXVHetxfetakrkHQWDUH

12 30 £31 august 2017
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&RQIHULQOD ,QWHJULWDWHD $OL|

Determinarea patulinei din sucul de mere, prin
FURPDWRJUDILH GH OLFKLGH GH
IXPL@DBWDQ
Instittul LD LR Q D O ®Eekv&ltdrd pdtitvi Bibrésurse Alimentare

%% WXFXUH*“WL
*autor corespondéatni_catana@yahoo.co.uk

Rezumat

&DOLWDWHD PHUHORU LQWURGXVH vQ SUF
FDOLWDWHD VXFXOXL GH PHUH $VWIHO S
utiliza doar mere proaspetL V Q WRDVH LDU RSHUD-
VH vVQGHS UWHD] PHUHOH DWDFDWH GH E
VWU LQH WUHEXLH V L VH DFRUGH R LPSHE
, QWURGXFHUHD vQ SURFHVXO GH IDEULF
(Pencillium expansum, Penicillium patulum, ApergilBis) HILQW X
PDMRU SHQWUX FDOLWDWHD VXFXOXL GH
SDWXOLQ

S3DWXOLQD HVWH R PLFRWR[LQ SURGXV C
efecte toxice asupRrUJDQLVPXOXL XPDQ &RQ-LQX'
GH PHUH HVWH LPSXV GH OHJLVOD+LD vC(
YHULILFDW vQ ODERUDWRDUH VSHFLDOL]D
VH HIHFWXHD] GHWHUPLQ D Urith RroS\&xagraf@ L Q F
GH OLFKLGH GH vQDOSW SHWIRGDP DHAW H+ B/
DFUHGLWDW $XWRUL]DeLH VDQLWDU YH!
1U GLQ “L &HUWLILFDW GH DFUH

30 £31 august 2017 13
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&RQIHULQOD ,QWHJULWDWHD $OL|

Recolta de pomb 2012016: Studiu privind reducerea

riscului de contaminare cu aflatoxine totale
Irina Smel, Hellene CasiarElena Mirela CugAlina Alexandra
Dobré
1, QVWLWXWXO 1MDerRi@re penBuBiérésurse-hivnentiarke
+,%% %XFXUH“WL

28QLYHUVLWDWHD GH "WLLQ*H $JURQRPLFI

J)DFXOWDWHD GH $JULFXOWXU
*autor corespondent: irina.smeu@bioresurse.ro

Rezumat
$IODWR[LQHOH PLFRWR[LQH SURGXVH Vv(
Aspergillus parasiticusWobPLQHD] R JDP ODUJ GH !
DFHVW FRQWH[W DFHVW VWXGLX v‘L SURH
WRWDOH vQ FXOWXUBLGHSBRKXIPIEE 1Q DFHYV
FROHFWDWH “L DQDOL]DWH L&QH WSRJORE H
DO WXUL GH LQIRUPDeLL SULYLQG ORFDOL
“L SUDFWLFLOH DJURQRPLFH DSOLFDWH
porumb, provenite din regiunile de sutq \sMd “VestVca@ au
VQUHJILVWaAhODWR [YDORMRVEGDOH FDUH GHS “H)\
J NJ DSOLFDW SRUXPEXOXL FDUH Xl
WUDWDPHQW IL]LF VQDLQWHD FRQVXPXOX
produse alimentare, conform REGULAMENTULULBBE)2RBE AL
COMISIEI din 19 decembrie 2006 de stabilire a nivelurilor maxime pe
DQXPLsL FRQWDPLQDQ+*L GLQ SURGXVHOH
DIODWR[LQH WRWDOH D IRVW GH J N
SRUXPE SURYEBAWLWO HUWIH“MXIQ FD]XO Sl
FRQWDPLQDUHD FX DIODWR[LQH WRWDOH
5HILXQLOH VXGLFH GLQ 5RPkQLD DX IRV
aflatoxinelor totale.

Cuvinte cheteaflatoxine totale, Aspergillusor

14 30 £31 august 2017



&RQIHULQOD ,QWHJULWDWHD $OL|

, QYHVWLIJDUHD WLSXULORU GH FRQ\
GLQ SURGXVH DOLPHQWDUH GH RU|

% X F X-Ufd¥ G W L
Gabriel6 RULQ OXMMWI!MHDRUJD (OHQD /RUHGD
,QVWLWXWXO 1DerRIare penBibregukrs®) Aikhdvitare H
%% WXFXUH“WL
*autor corespondeayabi.mustatea@bioresurse.ro

Rezumat

S5HILXQHD- W XEX WHBNMIH]LQW FHD PDL PDUI
5RPkQLHL vQ FDUtdateVv ia@uile $dustrieidiviiH
economic acesteiUHJLXQL HVWH GHRVHELW GH
LQVWLWX LRQDOH H[LVWHQWH D IRU HL
FRPXQLFD LLGHAKW H|Q DOMWMHWUHJILXQL DOF
Contaminaree X PHWDOH JUHOH D SURGXVHORU
VH UHDOL]JHD] GLQ VRO uL DWPRVIHU PD
DIO vQ YHFLQ WDWHD VQWUHSULQGHULO
LQWHQV FLUFXODWHvV® WROIQPHR® OGIMW X
FRQFHQWUDeLL UHODWLY PLFL GDU SRW '
WR[LF FD XUPDUH D XQRU DFWLYLW <L D
DFHDVW DOWHUQDWLY D H[FHVX®XQWXR L
DSH “L XOWHULRU vQ YHULJLOH VXSHULR
Pe bazanaliei datelor statistice din ultimii ani, cu privire la produsele ¢
RULJL Q Heutivhier @V G J L X Q Hifovelh st dnhlitatevdin
SXQFW GH YH®EGNXH G FRWDOKWUHEIB FX
Cd, Ni, As) o sefi@H O H J X P penfrl. cake Xvaadentificat urme

de contaminare.

Cuvinte cheie FRQWDPLQDQ L SURGXVH DOLPHC

30 £31 august 2017 15
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&RQIHULQOD ,QWHJULWDWHD $OL|

'‘DWH SULYLQG ULYRGIRGBOUW PIHMH G UC
Soiin lorgd Nastasia Bel©ana Niculae
Instittul LD LR Q D O ®Eekv&litdard pdtitvi Bibrésurse Alimentare
%% WXFXUH*“WL
*autor corespondesatiin.iorga@bioresurse.ro

Rezumat
3HVWH GLQ GH*HXURUHROOLIPHOHW BIX H
FRQVLGHUDWH HYLWDELOH GLQWUH

&RQVLGHUKQG WRDWHs DFF HUWWWI X URROHV LI
JRVSRG ULL VXQW FHOH PDL VFEXPSH SUL
VOQWUHIXIPHQWDEQ® FHHD FH VQVHDPQ FRV
“L GH SUHOXF UDJRE OBDP G RCHFHIOWULKXORU DO
FH vQ FH PDL UHOHYDQW SHQWUX SLDe+D |
$IJULFXOWXULL “L $OLPHQWHX G LO HAPLSXUIHXX
FUHH]H XQ JUXS GH OXFUX H[WLQV H[SHU
LQGXVWULH “L DOeL DFWRUL LQWHUHVD-I
ILQDQ*DW XQ SURLHFW GH FHUFHWDUH SU
IOFHVW VHQV DXWRULL SUH]JLQW XQ VW
FRQVXPDWRULORU URPKQL vQ FPHQWHH “K
pierderea alimentel&eHUFHW ULOH DX FRQVLGHUDYV
JHQHUDWRDUH GH GH“HXUé ain@ht® HQf¥gtD U +
LQIRUPDW F JRVSRG ULLOH GLQ PHGLX!
JHQHUDO SH SULQFLSLL GH VLQH VW W
demzitarea alimentelor pe fu&dUFHWDUHD D IRVW UHD
SHVWH GHLUWNSRRWE Q- D OiHde Vb&xd L X

GLPHQVLXQ@@HVRWD“HGRU RUD“HXGIRY WRP® B
cercetareMetoda de investigare: GAlfterviu telefonic asistat prin

tedefon Marja de eroare BHUFHW ULL1 Rezultatele
RE*LQXWH OD XQ QLYHO PHGLX DO GH"}L
JRVSRG ULH GH NJ V SW PkQ SODVKQ

GH*HXULORU DOLPHQWDUH vQ 8( 5H]XOW
HFRQRPLF D e« ULL
Cuvinte chetad H “ Halitdentare, pierderi deaite, profil de consum.

16 30 £31 august 2017
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6HF-LXQHD ,,

6HFXULWDWH QXWUL-LF
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&RQIHULQOD ,QWHJULWDWHD $OL|

Evaluarea calit+ Q X Mhbld a produselor alimentdre

realizarea bazei de date niftniale informatizate
Marta Zachig Elena PruteaduEnub lorgd, GeluCristian Rade
Florentina Israel Romihg
lnstitul 1D LR Q D O @Eezv&ltdlg paitvd Bibrésurse Alimentare
£, %% WXFXUH*“WL
28QLYHUVLWDWHD GH UWLLQ H $JURQRPLF
86$09 W XFXUHUWL
*autor corespondenéirta.zach@bioesurse.ro

Rezumat

%D]D GH GDWH QXWUL LRQDOH SHQWUX

SULPD YHUVLXQH RILFLDO D UH]XOWDWHC
$'(5 ILQDQ+*DW GH OLQLVRUHEXO $
A&HUFHW UL 0L VWXGLL SULYLQG FDOLWD
SH SLD D URPKQHDVF vQ YHGHUHD SUL
FRQVXPDWRULORU UL DVLIJXUDUHD VHFXUL
Obiectivul general al propunerii de proieciWa ¥ DOXDUHD
QXWUL LRQDOH D SURGXVHORU GH SDQLIL
%D]D GH GDWH DFRSHU SHVWH GH SUR
%XFXUHUWL FRQGXF WRU GH SURLHFW
Pentru generarea dateloP So0R]L LRQDOH ILDELOH uaL

ED]JHL GH G D Wdi réspastal stahdaiQdleOgHiduxile armonizate
LQWHUQD LRQDO SUHY ]XWH GH ,1)22'6 !
6\VWHPV 0L FHULQ HOH DVRFLDH]JHH QXY F
HXURSHDQ SULYLQG LQIRUPD LLOH DOLP
membru EuroFIR.

Cuvinte cheiecalitate nur LRBRPD]JO GH GDWH S.0)Q R.ILAFFDWM

18 30 £31 august 2017



&RQIHULQOD ,QWHJULWDWHD $OL|

O9DORULILFDUHD V X SAthlaRdedocddpd,U X F
prinrealizareainor produse alimentare cu valoare

QXWUL!'LRQDO ULGLFDW 4L SR
&DWDQ ORQLFD
Instittul LD« LR Q D O ®Eekv&ltdrd pdtitvi Bibrésurse Alimentare
, %% WXFXUH“WL
*autor corespondentatanal965@gmail.com

Rezumat

JUXFWHOH GH $URQLD PHODQRFDUSD DX
UHPDUV¥KQ&XLQ FRQ LQXWXO ULGLFDW vQ
PLQHUDOH DFL]L RUJDQLFL UL ILEUH 1Q !
HVWKHO QQW vQ IORUD VSRQWDQ 0L vQ FXO
IUXFWH VXQW SX LQ YDORULOLLF BWHUOWHBH
DG XJDWH

6SHFLDOL“WLL GLQ FDGUXO-Deusare \weXtrd X O
Bioresurse AliméntUH DX VvQWUHSULQV FHUFHW
VXSHULRDU D IUXFWHORU GH $URQLD PHC
DOLPHQWDUH FX YDORDUH QXWUL LRQDO
UHDOL]DWH XUP WRDUHOH SURGXVH

9 Produse concentrate I RQLD PHODQRFDUSD Pt

9 ProduseGH SDQLILFDeLH IRUWLILBr#Id FX
PHODQRFDUSD 3kLQH FX $URQLD uL VI
VHPLQ H %LVFXL L FX $URQLD uL VFI
ghimbir)

9 Produseade patiserie fortifiate cu fructe deshidratéteorda
melanocarp&¢zonac cu Aronia, Fursecuri cu Avotdd, R“ F X
Aronia)

CDOLWDWHD SURGXVHORU UHDOL]DWH D IR

FKLPLF *“L PLDelhsemerrR® RrdduBeidost protejate, prin
GHSXQHUHD OD 26,0 D &HUHULORU GH EU

30 £31 august 2017 19
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Implementarea procesluGH UHIRUPXODWUH D

cadrul IMMurilor
Adriana Mac¥j Wolfgang Kneifel
1, QVWLWXWXO 1MDerRl@ame genBuBidréstliseehtEd U H
£, %% %WXFXUH“WL
2Universitatea BOKU, Viena
*auto corespondeatdriana.macri@bioresurse.ro

Rezumat

Reformularea alimentelor este un procdBRIGLILFDUH D FR
DOLPHQWHORU H[LVWHQWH SULQ UHGXFH
VL JU VLPL FX PHWLEQE& R Y DV R Qi dtsnteOUHL VI
conservare.

6WXGLXO FDUH VH UHIHU OD uLIRSu@lerPaH Q W |
IRVW Hnl ¢hErW pr@estumi SALUX (Health Progranme)s UL G
UE, cu articiparea a 587 de WMJn procent de 50% dintre aceste

companii au reformulat cel putin un produs alimentar fabricat. Secto:
FHOH PDL LPSOLFDWH DX IRVW SDQLILFD-
ODFWDWH 5HG XFH U Hibst oBR&gtul Qe inxi @reciien H
SURSXV XUPDW G XWXEOXHHGHD]|FIRQs &HC
LPSOLFDe+LL DOH SURFHVXOXL -Gritor duHo& U P X
SFKLPEDUHD HWLEKRWRMNLUB WRIG XN X®HKILP D U N
VLWXDeLL $FWLYLW «LOH GH UHIRUPXODL
VHQ]JRULDO HIHFWXDUHD GH SUREH SL
UVSXQVXULORU FRQVXPDWRULORU

IQ SURLHFWXO 6%$/8; D OXFUDWHR® LK QR
deFHUFHWHRWPHDQLL GLQ « UL DOH 8¢

Cuvinte cheie UHIRUPXODUH DOLPHQWH VDUH ]I

20 30 £31 august 2017
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(YDOXDUHD FRQIRUPLW —LL GH HWLF

produselor lactate
) O R D étbhixea Valentin lonescu
Instittul LD LR Q D O ®Eekzvklitdard pdtitvi Bibrésurse Alimentare
%% WXFXUH“WL
*autor coresponddimtarea.serbancea@bioresurse.ro

Rezumat

&RQIRUPLWDWHD GH HWLFKHWDUH HVWH
LQIRUPD*LLOH IXUQL]DWH GH HWLFKHWD
testarea W) DOVLILFDUHD HVWH R D EéElemeh@la GH
GHILQLWRULL HmFRP®BR|EX MAWRF KH®/DN“IGH R
avantaj economcLLQG FRQVLGHUDWH DOLPHQWH
ODFWDWH VXQW IUHFYHQW ID GaZ¢ansumuuiwWw H C
PDUH GH SURGXVWXHEYV W& Kade@nt'l. GHRU G
utilizatGestionarea fraudlei D WRUDW IDOVLILF éstel SU
un proces coninuvQ SHUPDQHQ+s WUHEXLH DQWL
UHYL]XLW VWUDWHJILD vQ GRPHQLX “L PD
coriro. ,Q DFHVW FRQWH[W 3URWRFROXO /%
INCD,%$ %XFXUH“WL RIHUD SURFHGXUL GH
DFFHVDUHD ED]HL GH GDWH VSHFLDO FLUL
produselor lactate, fiind un instrumentQutiHIY DO XDUIHD L
alimentului ODUNHULL DQDOLWLFLWLXIWV® QW «ERW
LQIRUPD*LLOH SULYLQG LQJUHGLHQWHOH
GH GHSR]JLWDUH “L QX vQ XOWLPXO UKQG F
Bazde de date cu impactgbreictur@rotocolului LACTATFAS Bont

Fraud Databasénttp://www.foodfraud)orgfood Standards Agency
(http://www.food.goV.UR. (X UHRtD:/Avww.eurofir/prg

Cuvinte cheteproduse lactate, conformitate, falsificare, markeri analitic
baze de date
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2E-LQHUHD XQRU LQJUHGLHQWH DO
hipoglicemiant din castravete anMoinordica charantia
L.)
Tatiana Onisei
Instittul LD LR Q D O ®Eekv&litdard pdtitvi Bibrésurse Alimentare

%% WXFXUH“WL
*autor corespondetattiana.onisei@bioresurse.ro

Rezumat
htkOQLW vQ WRDWH UHJLXQLOH WilsRS1L FDC

medicina tranal ‘i @ alimentea multor popoasgstravetele amar
repreznto DOWHUQDWLY WHUDSHXWLF vQ WU

Fructelef frunzele de castravete amar au fost deshidrataks fn
analizate pentru valoare @i, purk Q-&Xh evidem: proteine
(13,2%0-14,60%), lipide (1,57289%), zaharuri simple (4; 550
]DK U WRWDO LQYHUWLW {1720%), n@ardkeO X E
(K, Na, Ca, Fe, Mn, Cu, Zn,iSgamine (acid folic).
Screaingul biochimic a evigérconutul mai bogat saponine al
extractelor abute din frunze, care au prezentat valadicate ale
FDSDFLW «LLT co@MilbrRddliemdI@wW RO vQ PHQ-L
W R @iHagupz *vQ SUHYHQLUHD QHXUR&DWLLC(
fructele imature. Frunzelpramentat un cent mai variat de saponine

P R P R U G¢ukurlij&einge) dedructul, fiind mai bogateompti
glicozida m WL P & dxtractul cloroformic diat fau fost detectate
urme de acid oleanolic.
Cum gustul amar poatadi, X Q L P S H Gled® ¢oagivhwui curent
de castravete amar, transform@rdaVN H U L D OrXilKdre Wehtiud W D
includerea, ca ingredient #amad, @ anumite formule de imugite
alimentare (capsule sau comprimate filmate), ar puteaefiutl solu
pentru valorificarea spetidilizar®n terapia nuioinal a diabetului.

Cuvinte cheeFDVWUDYHWH DPDU LQJUHGLHQW!
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6HPLQ-HOH G3D DUIPIXQ @BUHigedieNtouwN H
SRWHQ-+dnBIO I XQF-
Livia Aoostol* Claudia MR ” R Cotneliu Sorirorga
,QVWLWXWXO 1DerRiam penGu-BidrdsufiemarU H

%% %WXFXUH“WL
*autor corespondextostol_livia@yahoo.com

Rezumat

$UPXUDULXO 6LO\EXP PDULDQXP / HVWH
IDFH SDUWH GLQ IDPLOLD $VWHUDFHDH *“L
DOHV vQ VXGXO (XURSHL “L vQ $VvLD “L H
peste 2000 de ani, ca remedgweUX R YDULHWDWH GH E
ULQLFKL “L SUREOHPH DOH YH]JLFLL ELOLD
6WXGLLOH IDUPDFRORJLFH UL WR[LFRORJ
QXPHURDVH 6HPLQ*HOH GH DUPXUDUWLX V)
6%), care este WOL]DW vQ LQGXVWULD IDUP
H[SHULPHQWDOH HIHFWXDWH GH QRL DP |
degresate, un subprodus rezultat de la fabricarea uleiului de armul
presat larece, pent@aXWLOL]D vQ LQ@QBXVWULD GH
&RPSR]LeLD FKLPLF D | LQLL GH VHPLQ-F
GHWHUPLQDW GH QRL DUDW F DFHVW S|
SURWHLQH OLSLGH “L ILEUH EUXWH
asemenea acest subprodus areQrtd@ XW ERJDW GH PLQ
FDOFLX PDJQH]LX ILHU JLQF
SURWHLQD FRQ*LQXW GH VHPLQ*HOH GH
GH QRL FRQ*LQH FDQWLW L VHPQLILFDW
arginina, leucina DOLQD “L OL]JLQD

Cuvinte chetearmurariuVHPLQ*H GHSDBMHIIULXO P L (
HVHQWHEU.LEUXW
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Valorificarea subprodusului rezultat din psatde

decofeinizare a ceaiului
$ O L Q DYeDedd B WilfriedAndlauet
1, QVWLWXWXO 1MDerRi@re penBuBiérésurse-hivnentiarke
£, %% %WXFXUH“WL
2HESSO Valais, Elvé. D
*auto corespondent: alinaculetu@gonai

Rezumat

Procesul de decofeinizare a ceadiolasind clorura de metilen
JHQHUHD] FHD POHERFPLIIX“SORUWGRHWIHILQDOL
posibilitatea de a recupera cafe@aW LPSXO SURFHWXOXL
ceaiului negrege obne unV XESURG XV FDU IS X¥GUS GHH] LFG
foarte fin Din punctde@&@HUH FKLPLF DFHDVW SXGU
FHDLXO GHFRIHLQLHDWOERDWEROYXQ WY W
THDQLQD SUH]Efect¥ beRdite, PrécoakxhreP H QW D O
VPEXQ W «LUHD FDSDFLW «LL GH vQidreDUH
YDVFXODUH “L VPEXQ W ¢cLUHD VLVWHPXOX
FHDL VXQW ELQH FXQRVFXeL SHQW[WUX SURE
IQ DFHVW VWXGLX vQ YHGHUHD YDORULIL
pudra de cedd X IRV W H[VWaoiDeédtrabtl aD¥&t separat pe o
FRORDQ FX U “LQ GH WLS $PEHUOLWH $V
IUDFeLL R,WERILHLIWNROMUWHDQLQ FDUH
]DKDUXUL “L PIHHRBDROHLIWR VQ BARQOLIHQRO
Scopul studiului este ddeavoltaXQ SURGXV GH SDQLIL
exclusMUDPHEBRI LW VIQUWMMBRBE®LY vQ SROLI
AcestereXOWDWH DX | FX#W. 12D30WH GLQ SURLH
5HIHULH ELEOLRJUDILFH

[1] M. da Silva Pinto (20I8%: A new perspective on health benefits
Food Research International, 586567.

Cuvinte cheie FHDL YDORULILFDUH WHDQLQ S
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Autentificarea uleiurilor vegetale prin tehnica RMN
Valentinonescu*,) X O Y L [a Mapélache
Instittul LD LR Q D O ®Eekv&litdard pdtitvi Bibrésurse Alimentare
%% WXFXUH*“WL
*autor corespondent; valentin.ionescu@bioresurse.ro

Rezumat

Tehnica RMN este utilizZzatWw kW v Q FtuUefueidarBalstuct@ridH Q

FRPSX*“LORU RUJDRKMF LOLG M QV G@&\RIHRriiafteO L C

pentru controiliDOLW LL oL DO GHWHUPLQ ULL |

calitatv uL FDQWLWOBNMWYDQ HORU XQLWDUH

VXEVWDQ H

Analiza de rezcomranPDJQHWLF QXFOHDU 501

comportarea nucleelor active RMAH(113& vROQVBKPS PDJQ!

FRUHVSXQ] WRU

Avantajele tehnicii RMN:

- rapid WLPS @H speEtkuluj tcal 2 minute;

- SUREHOH QX QHFHVLW R SUHOXFUDUH S

nedistructivn SURED SRDWH lituldndiz®ilSHUDW OD

HVWH DSOLFDELO SUREHORU FDUH Q23

FURPDWRJUDILFH GLQ FDX]D VHQVLELOL)

folosH * Wadtidhhe foarte mici de prob

nu necesitcalbrare sau standard intern;

elimin erorile de operator.

Determini disponibile a fi efectuate e aboratorul RMN:

- metod de amprentare a uleiurilor volatile din plantderea
autentifiaii;

- PHWRG GH GHWHFWDUH @nEIBRISXEtUeOdR U F
plante;

- metod de determinare a profilului lipidic al uleiurilor vegetale.

Cuvinte cheteautentificare, uleiuri volatile, uleiuri vegetale
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Valorificarea zerul&ipremixuri pentru animale cu rol

LPXQRPRGXODWRUyuvaht VDX LPX
LaviniaMariana Ber¢gDanaOLKDHOD 'XPLWUX ODULD
Gabriel6 RULQ OXVW —-HD
,QVWLWXWXO 1DhepvRl@ae penGuBidrésurseHhliviianiak
%% WXFXUH*“WL
*autor corespondéaviniamariana.berca@gmail.com

Rezumat

Obiectivul proiectuliMhey lactose bioconversion in hagtded value
products using cheap renewable substrai2 YL]DW RE-<LQtF
SURWHLQH PRQRFHOXODUH ROLJR]DKDUL
activitatea unor drojdii lactice adaptateWwdeM¢H “L vQDOW
FUHVFXWH SH XQ VXEVWUDW LHIWLQ G
biotehnologice.

SDX RELQXW DVWIHO GRX SUHPL[XUL SF
$1,0%/ 35(0,; “L %,2(17(520 FH DX vQ FRP
SURELRMWOWH MXEVWDQeH FX URO GHFOD
imunoadjuvanDemonstrarea rolului imunomodulataeaizat prin
XUP ULUHD FUH*WHULL VLQWH]HL FLWRN
Wspunsul imun la animale de laborator. De aseraervedicat
LQIOXHQ*D SUHPL[XULORU DVXSUD U VSXQ
GLQWUH FHOH PDL LPSRUWdchW donyfdIfokiL Q
*XPERUR %,$ “L YDFFLQXO FRQWUD EROL
de vaccinul Paramixavac

Cuvinte chetezer, drojdii lactiggpteine monocelulare, oligozaharide
DPLQRDFL]L FKHODWD-L
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&DOLWDWHD YLH-LL "L ,cobcgpt@ HD G
PXOWLGLPHQVLRQDOH FX UHOHYDC(

consum al suplimentelor alimentare
Manuel®R VFRO
Instittul LD LR Q D O ekzvaltdld pditvii Bibrésurse Alimentare
, %% WXFXUH“WL
*autor corespondent: manuela.rascol@bioresurse.ro

Rezumat

$SDULLD XQXL QRX WLS GH FRQVXPDWRU
OLPLWD GROQMWYWHV YED*YHUYLFLX HVWH HYV
SURGXVH DXWHQWLFH “L GH FDOLWDW
FRPSRUWDPHQWXOXL GH FXPS UDUH V DE
vQ DQDOL] WRDWH YDULDELOHOHgerieW kW S
&DOLWDWHD YLHeLL HVWH XQ FRQFHSW FD
OD FXP-¥YUMDUM.DVF YLD D “L FDUH DUH v(
D O H; acéstednstruct a fost analizat prin intermediul Scalei de evalu
D FDOLW <LL YLH-L

,PDJLQHD GH VP@OKRIDFRVROU). ELRORJLFL
FKW “LL IPXOMXUDOL “LpM R® LOOHGEMERLL Q L
consumatului de suplimente alimentardyareal H Didkde] frin
completarea Chestior@¥L PXOWLGLPHVicBRQAEteD O U
GRX FRQVWUXFWH PXOWLGLPHQVLRQDOH
suplimente alimentareDX GRYHGLW D IL LPSRUWL
FXQRD“WHUH DDFRQGXPXW RQLBRWR HOYHHO Wi
JKQGHVF “L DFLRQHD] vQ YHGHUHD PHQ
ULGLFDWH “L D XQHL VWLPH GH VLQH FRUES

Cuvinte cheieFR Q V X P D W R Ui, irrdyiBda\WeDsWiid; BuphhieHte
alimentare

30 £31 august 2017 27



&RQIHULQOD ,QWHJULWDWHD $OL|

6HF-LXQHD ,,,

, QWHJULWDWHD SEDGNHVHPIR-UW

28
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Studii privind efectul tratamentului cu unde de
UDGLRIUHFYHQ! DVXSUD FDUDFWEH

SURGXVHORU GH SDQLILFD!LE
Georgiana$ X UR U boidd W$HR D OLD & D Y ElidaDet@enaH O X !
Popa, Paul Alexandru Popesé&uMona Elena Pop&adu Cramarigc
Bogdan CramarigjgdOana Cramarig@dna Maria Balaure@hirilo, Alina
&XOH!HQLYVDPAIKE Dobre Gabriela Mohan
1Universitateall W LLQ H $JUR Q&drihdf Ho ¥ E XOUHHGU\W
2&HQWUXO GH &RPSHWHQQOH¥F® (®MAVKIQROW
36 & &HQWUXO ,7 SHQWUJ.O.Wdl Pi@ar S.AL 7HEk
SINCDBABA% X FXUHUOUWL

Rezumat

Studiul a fost efectuat cu scopul de a investiga efectul tratamentulu
XQGH GH UDGLRMMXSRUYIMH @ 0503 OH Da st VW D
SKLQH WLS 6\Oryddd/d&’ 85.0. \fdl PitkrC5HRp®bed fiind

tratate cu unde de RFp fre’ HQ+* GH DVW+HOsesr QFkV
ating temperaturi dé5f &UB5f & ' Xi@tament probele au fost
LQFXEDWH OD f & intervaReRsGabjMeRhe led D fdsH
evaluatain punct de vedere senzorial-fzisdl PLF UL PbhFURE
cHHD FH SULYHUWH WHDDXQDYB®XY FBRO@WD P
gumozitat®Numrul btal de germenid P H Q L Q& xa&zwV probelor
tratate, comparativ cu probele martor care nu au putut fi andlizate duf
zle de incubare din caugaH J i Diuhgice. 5 H]XOWDWHOH
VXJHUHD]DWBH 55RWHQ L DO cotapVpatogemi dinQ K |
SURGXVHOH GHNYEQ Gl LAFMPRMARDEE WHQ]JRULDO
chimice ale acestora.

Cuvinte cheie UDGLRI,UpdalyselQH SDQLILFD LH
DOLPHEWO@VWHUYDELOLWDWH SkLQH 6\OYH\

$FHDOUWFUDUH D MYWDGHXOLJDWRIUDP X0 X
domenii prioritare, PREGCAX ontract 164/20RAFSIG.
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Viitorulbiscui#or
Carmen BuchsenspanheinaMaria Giulescu Grigo#iu
1IDSM Nutritional Product& AMA SERV 95 SRL
leurovit@att.net
%office@garrserv.ro

Rezumat

40% dintre consumatorii dinkamreferca gustare dulog@ mese

biscur saunapolitane. Segmentul preaid un poteral de créere
semnificatiimportant este doar ca praducs se adaptezeerirelor
consumatorilor, programului lor de luctunedasite L O RutitizeR U
Lucrarea prezirgvoluwl D €5 histedor pe plan mondiah piesi din
Romhia, precuni principalele trendiioportunitede créere care se
contureaz

Lucrarea prezintRdva trenduri importantgwp pe pia bisculor pe
SODQ PR @Gt pdilevaE\iRor produse.

IngredientetQRL SHUPLW WU D @tMihRaliniebt WaldpdsE L F X
s Q WRV FDUH V VXVeLQia BRd@\aXAD WIRQ X
JUH X W D W Hh cdreEtmpChlei@fiii vemarcabile pentgu 8 D W H L
SHUVRQD Out freaRminidl LL UH G X FH U HiBorrBI@ HV W
glicemiei.

Bibliografie:
Documentatie DSM Nutritional Products
Euromonitor

30 30 £31 august 2017


mailto:eurovit@att.net

&RQIHULQOD ,QWHJULWDWHD $OL|

BURGXVH GH SDQLILFD-LH FXnYDOR

adaosul de fibre
Camelia Arghite *HRUJLD QD *DEQLIEHIc@RUs&#R G L Q
1IEnzymes Derivates SA, Gollieam
28QLYHUW.MDWHMH® ODUH™ 6 XFHDY
*autor coresponderaimelia.arghire@enzymes.ro

Rezumat

5RO X O DOLPHfib® alirkbhtaiste db Wekontestat. Sunt
recunscute efectele benefice ale fitaslipra st ¥ umane prin
reglarea tranzitului intestinaltecea absomi mineraleloechilibrarea
colesteroluletc., ajund astfela luptamnpotriva bolilor secolului cum
sunt diabetul, cancerul, itdtezn sau bolile autoim@@sumuhediu
recomandat detie specidti variaz situknduse watre 280g/zidintre
care se recomanch o treime din fibrefis fibre solubile (aprox 8 g)
restul fibre insolubReodusele de panideabnute din inuri albe de
grki suplimentatel fibre de citrideinulin sunt de o calitate superioar
prin mrirea valorii nutritive dataportului de fibre.

Pentru a evidem influem adaosului de fibre asupra Egitnii sau
efectuat testa care au fost utilizate dipuri ddibre olnute de la
societa® Enzymes Derivates ‘BAtipuri de faide gy, tip 6507 tip
550 din recolta anului 2016. Pentru toate peabetalizat curbele
mixolab,-au f FXW SUREH G Bntedd pridflluHsehizor\al al
p knii olnute. Adaosubptim de fibre pentruw@vea unor produse de
panifica Ldé calitatat V X S H lALf6sDrEalizakeptru un procent de
25% inulinnativ 1 2% fibre de citrice. Adaosul de fibre nmarminfl
parameifriobi'nuir ai procesului tehmgido Produsele de panMca
obslte sunt bine aprecjateaja finilor este ‘or mai rumerfae de
probaPDUWRU LDU JRNMWSE® del paviea s &ilabsXds/
fibre reprezinb solw LH D Y D&zoddnid Rddevofeonsumatorului
apoW GH ILEUH SHttedJ X XQ SOXV GH V
Cuvinte cheieLQ X OLQ |L Eddrid nGiiiiy Fixdlab L.cBlithte Y D O
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Ingineria proteinelor din @ Dezvoltarea de produse

durabile pe baza prefeenconsumatorului (OATPRO)
DenisaDy $0LQD$&HAAWMQIXD ODFUL *DEULHOL
lorga, Nastasia Belc
Instittul LD« LR Q D O ®Eekv&ltdrd pdtitvi Bibrésurse Alimentare
%% WXFXUH*“WL
*autor corespondeatgnisa.duta@bioresurse.ro

Rezumat
/ID QLYHO JOREDO 0d¢H WREdbHIUNUIRe pYatEQ@& L Q »
din plant¢'L VH FDXW ¢/dvé€aXlelnbi ssirsedd proteine sau
pentrwalorificarea eficieasurseloexistente.
Proiectul europeanultidisciplin®@USFOOD ERANET OATBRCa
obiectiv genera¥ DORULIWRDIHQOWRYX JVPERJ cLUHI
diferitelor matrici alimentawe scopul dex dezvolta noi produse
DOLPHQWDUH FX FRQ-*LPXWSURGURMNW QGH
acceptabil&H F WUH FRQVXPDWRUL
Obiectivele specifade proiectulsint:
xXCartDFWHUL]DUHD IXQFLRQDOLW z2tugradR QFF
diferit de puritata raport cu aplicabilitatea acestoraai multe
categorii de produse alimentkte@uH ELVFXLeL SDVWH
xDezvoltarea prototipurilor de alimente cu proteifiecdétate, cu o
bun textur 1arom;
XHWHUPLQDUHD LPSDFWXOXL DVXSUD PHC
VPERJ LWH FX SURWHLQH
¥AnalizaS U H | br danguenidtQrilor penBUJ R G XV H \SRIERRN HelL WV
studivbcceptE LOGW FLWUH FRQVXPDWRUL D SUF
&RQVRULXO SURLHFWXOXL HVWH IRUPDW
Fin,QGD *HUPDQLD 'DQHPD'UFBVWHSRRRUG
(Technical Research Cenfente#nd)

www.oatpro.eu
CuvintecheieRY ]| SkLQH ELVFXLeL SDVWH DFF
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Semine oleaginoasatilizate SH Q W U X wdakvaddpi W

nutritive a produselor de panifiea
Adriana Dabifj§ *HRUJLD QD *D E QGankel@aBrghiReG L Q
1Universitatedefan cel Mare din Suceava
2S.C. Enzime DerivatA.Costia-Neam@
*autor corespondent: adriana.dabija@fia.usv.ro

Rezumat

Procesatorii din industria de pahificav Q S H UDPXD RV d2W
VPEXQWHW Dn Rudanalé/a produselor prin utilizarea diverselor
ingrediente pentru a satisface ed¢idH SSBUHH-BH DOW S
FRQVXPDWRULL GRUHVF FD@bxF hyrédienteS U R
QDWXUDOH vQ U HQBWHGLH GW H DFEDIdeREY L Q \
de siguran DOLPHQWEHOH RMDILQRDVH SRW Il
GH SDQLILFDeLH GDWRULW FRQ*LQXWXO X
VSHFLDO OL]LQ VXQW V Xitaiike ¢Hrj Edmplék@ W +
B.SemiHOH ROHDJLQRDVH DX XQ FdRr@paaEX W |
DYHD HIHFWH EHQHILFH viRQQURFHKNXDUG B
efectul adaosului a diferite IerhiMR OHDJLQRDVH WRPDW
in aud) asupra indicilor tehnologicirdi & H JUKkX WLS “L
F D ©LLLW StptoQuk [finit. CArF WH ULV WL F L Orhii & fé3{ Q R C
investigate folosind aparaimodern: mixolab, alveograf, microscop
EFLM, iar calitateagusului finD IRV W Pri prdidalde Wéacere.
Cele mai bune rezultat X RELQXW SULQ DGDRYV;
ROHDJLQRDVH vQ UDnSiBdasiWw @ Xl IF B QL IDWIDHN H

Cuvinte cheie LQJUHGLHQWH QDWXUD®IHR Y@ R D

Mulamirt / XFUDUHD D IRVW UH D:OERISGMI, giofec S U
PNIFRUTE20144-0214.

Bibliografie

Sarwar M.F., Sarwar M.H., Sarwar M., Qadri N.A., Moghal S. (2013)
role of oilseeds nutrition in human health: A criticalotevielwof
Cerealsind Oilseedd (8):9100.
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(YDOXDUHD QLYHOXOXL GH DFULOCL

SKkLQH ELVFXL-L "L DOWH SUR
$OLQD $GDVF OXOXL /DXUD $GCUQRQD ,(RUWKJI
Instittul LD LR Q D O ®Eekv&litdard pdtitvi Bibrésurse Alimentare

%% %WXFXUH“WL

*autor corespondentoaranegoita@yahoo.com

Rezumat

&DOLWDWHD UL VLJIXUDe&u Devénlil Ric ¥reépt @QIR U
FRQVXPDWRULORU FX HINEWH LG LIUHF VB F
D[DW SH FDOLWDWHD dL VLIXUDQ D SUR
DWHQ LHL RUJDQLVPHORU FRQVWLWXL\
consumatorilor.

AcrilamidH VWH XQ FRQWDPLQDQW FKLPLF GH
FKQBRBEGEXWHOH DOLPHQWDUH VXQW VXSXVH
coacere, la temperaturi mai mari d& 12LLQG UH]J]XOWDWXOQO
GLQWUH R VHULH GH DPLQRDFL]L VSHFLIL
JUXS UL FDUERQLO H[ JOXFR] IUXFWR]
$YKkQG vQ YHGHUH SRVLELOHOH ULVFXUL
FRQVXPXOXL GH DFULODPL@ XSLR\QVL D Q/HW
FDGUXO ,QVWLWXW X @¥¢zvolthi2 « haRt€uDBbre€ukse & |
AlimentaretLaborator CromatogkaH GLQ SXQFW GH YHG
GH DFULODPLG VRUWLPHQWH GH SkLC
VRUWLPHQWH GH WXAWHWO B XBPH UDBER QJeLLeLL A
SH SLD*D GLQ % XFXUH*“WL 5RPkQLDelelLYH
DQDOL]DWH D YROUULDW—DMWIHAV BXEQDQNJ
WXUW GXOFH NJ

3ULQ DQEDOL]D VRUWLPHQWHORU GH SkL
VQUHIJLVWUDWH YDORUL PDL PLFL VDX @Bl
YDORULOH RULHQWDWLYH SUHY JXWH Gl
647/2013.
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SHF-LKXQHD

&HUFHW UL SULYLQG LGHQWLIL
afecta integritatea alimentelor
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6WDELOLUHD QLYHOXOXL FRQWDPL
produseGH SDQUQLFOQEHLH GH WLSXO "’
DSDUL-LH DOH PXFHJDLXULOR
Irina Smel Elena Mirela Cucu, Alina Alexandra Dol X-D ,RUJ
1, QVWLWXWXO 1MDerRi@re penBuBiérésurse-hivnentiarke
£, %% %WXFXUH“WL
*autocorespondent: irina.smeu@bioresurse.ro

Rezumat

IQ VOQWUHDJD OXPH PLFRWR[LQHOH DPH
DQLPDOHORU 1IQ XOWLPLL DQL H[LVW R
HISXQHULL SRSXODeLHL OD FRQWDPWL@DU
RUJDQLVP GXFKkQG OD XQ QLYHO PDUH GH
$FHVW VWXGLX D XUP ULW LQFLGHQe+<D DS
GHR[LQLYDOHQRO ]JHDUDOHQRQ “L RFKU
PXFHJDLXUL OR Worélarea a€eWiod teRulidte ¢ gradul de
FRQWDPLQDUH PLFURELRORJLF WLSXO G
GHSR]JLWDUH vQ FD]XO D GRX SURGXVH
IUHFYHQW GH FRQVXPBWRIH L' LURRRIKENE.D FU H
PLFURELRORJLFHmDcégdudiGhisBrivm §ridrriféaqmD
Aspergillus parasiticesQ PLFURIORUD GH DOWHUD
alimentare FHH D F Hridgel® QédcUtRle contaminare cu micotoxine
al acestor matrici alimentare

Cuvine cheie FRJRQDF PLFRWR[LQH SKkLQH
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2SWLPL]DUHD PHWRGHL GH GHWH
PLFRWR[LQHORU GHR[LQLYDOHQRO
SHQWUX PLFEXO GHMXQ XWLOL]kQG

ELISA
Irina Smely Elena Mirela Cucu, Alina Alexambbre (QX-D ,RUJ
1, QVWLWXWXO 1MDerRl@e genduBidrésurse-hivineniiak
+, %% %XFXUH“WL
*autor corespondent: irina.smeu@bioresurse.ro

Rezumat

$X IRVW DQDOL]DWH H*DQWLRDQH GH FH
din supermare X ULOH GLQ % XFXUH*“WL FX VFRSES
PLFRWR[LQH $ IRVW HYDOXDW LQIOGXHQ-
FKLPLFH DVXSUD LQFLGHQ<eHL PLFRWRI[LQ
pentru identificarea tulpinilor fungiceHizolatHW R GD LPXQRF
(/,6$ D IRVW RSWLPL]IDW “L YDOLGDW LQV
GHR[LQLYDOHQRO '21 “L JHDUDOHQRAQ
dejun. Validarea metod® sl FXW SULQ VWDELOLUHD
perforn Q DFXUDWHeH SUHFL]JLH UHSURGX
GHWHFeLH “L OLPLW GH FXDQWLILFDUH 7]
YDORUL GH PLFRWR[LQH VXE OLPLWHOH C
(CE) NR.1881/2006 AL COMISIED diecembrie 2006 de stabilire a
QLYHOXULORU PD[LPH SHQWUX DQXPLe*L FF

Cuvinte cheiecereale pentru micul dejun, fungi, micotoxine.
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ONE HEALTH
2R VLQJXU V Q WDWH SHQWWX RDP

un nou concepjlobal
Nastasia BeléZ Nicolae Marlescu-2 Vigil Nadok
1 QVWLWXWXO 1DenRI@rD (enGu-BidrésurserAlvhBare
%BXFXUH“WL
28VRFLD<LD 2QH +HDOWK B5RPKQLD
*autor corespondent: nastasia.belc@bioresurse.ro

Rezumat

321( +($/#R°VLQJIJXU V Q WDWH SHQWH X RI
HVWH QRXO FRQFHSW JOREDO FDUH UHXC(
WRDWH GRPHQLLOH FDUH FR®LGLHQRDH DD
“L PHGLXO RFXSD*LRQDO HXDGRuSfiEd UHF
SULPDU D YL Herapie.“AstfélVARL 3 RLEANS 2\t  +
OHGLFDO &RWPAHSMH WH) ]RafilBxiel ptid@d Ja UL |
VPEROQ YLULORU OD RP DQLPDOH *“L PI
VXSUDYHIJKHRH@PDUHDGILYIRUPD LLORU UH
SDWRORJLH JOREDO -pl#teninglé deCexpdat@reX O >
VLOYDWLFH -RIP GHD PRRBSW@LBIFHVWHD VH D
DVSHFWHOH OHJDWH GH VLJXU®GIQF D PHQ@MW,H
produse farmaceutice, inclusiv biopreparate (ex. vaccinuri).

Cuvinte cheie RQH KHDOWK SURILOD[LH V Q WL
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SHF-LXQHD

Postere
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Analizele senzoriale, fiziicdFKLPLFH "L PLFEUREL

produseloalimentareH[ SULPDWH IrQ FDOLV
Daniela Bicher, Cornelia Popa
&ROHJLXO 7THKQLF GH ,QGXVWULD $OLF
*autor corespondat@nielabicher@yahoo.com

Rezumat

A& n tatea nuestetotul, darf r V Q WoIMSH nimic.... ¥

(Schopenhauer)

&DOLWDWHD XQXL SURGXV DOLPHQWDU I
senzorial, fizedcFKLPLF “L PBRUURELPRPQRIDILAD VHQ
produselor alimentare se poate determina auterticitsfeld RV SH e L
acestora.
Analizele fizca FKLPLFH QH SRW GD LQGLFD-LL
FDQWLW ¢«LOH GH LQJUHGLHQWH XWLOL]D
VXEVWDQ+*H GH IDOVLILFDUH D SURGXVHOF
Rezultatele analizelor mi@@RJLFH QH L&®GLFLJVHGI]
SURGXVXOXL DOLPHQWDU HYLGHQ-LLQG LC
SRW VPEROQ YL FRQVXPDWRUXO
& D D S O L F DsuhtHedatdrializ®\bk &e laboratfactuateGH F W U F
HOHYLL “FROLL Qliméntaw tealiy®HD GHJ RIG XWH @ HF
“FROLL

Bibliografie

9 Maria Barariu, Eufrosina Nati WD OLWDWHD UL ILDELC
THKQLFD P VXU WRULORU GH VEdiwa DOL
'LGDFWLF d0L 3HGDJRJLF 5 $ 9%XFXUHI

9 Conf. Dr. Ing. Rodica Segal, Ing. IrinaBRQLD OL]D 6HQ]R!
SURGXVHORU $OLPHQWDUH (GLWXUD 7H

Cuvinte cheie FDOLWDWH DXWHQWL F Ligiemaw H

alimentelor
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&RQIHULQOD ,QWHJULWDWHD $OL|

6LIXUDQ-D DOLPHQWHOR 5 @ L OLH-W
Mihaela&CheranMarianaherghelDanieldstrate

&ROHJILXO 7THKQLF GH ,QGXVWULD $OLF
*autor corespondent: mihaelacheran@yahoo.com

Rezumat

HACCP (Analiza riscurilor, Puncte critice de conbd)SUH]LQW
meWRG GH LGHQWLILFDUH HY Rigndde,Uitice' L F
“L ELRORJLFH PLFURELHQH “L SDUD]JLWRC
IDEULFDUH PDOQULEBX-QBUB SlURGEXWH O\RAR D)
DVLJXU ULL L@ RFXLW «LL DFHVWR

SHQWUX VLIXUDQ+*D SURGXVHORU DOLPHQ
LILHQ IOX[XO WHKQRORJLF V ILH FRQWIL
SURGXVHOH ILQLWH FX VHPLIDEULFDWHOI
HILFLHQW VQWWHWRQGHFAXHBILD GH DW
SULYLQG FDOLWDWHD “L LJLHQD SURGXVH
&D H[HPSOX GH EXQH SUDFWLFL HOHYLL C
PDL*WULORU LQVWUXFWRUL UHVSHFW FX
D PXQFLRSXQ@Q WUHORU GH LQVWUXLUH SU
PLFURIDEULF $VWIHO OH HVWH uw@VXIO
SURGXVH GH EXQ FDOLWDWH

Bibliografie:
X Www.rompan.ro/siguratitaenteldraccp/

Cuvinte cheieriscuri, control, inocuitate, calitate, igien

30 £31 august 2017 41


http://www.rompan.ro/siguranta-alimentelor-haccp/

&RQIHULQOD ,QWHJULWDWHD $OL|

Produse lactate nefalsificate
DianaZaharescuSimona Butoi

&ROHJILXO 7THKQLF GH ,QGXVWULD $OLF
*autor corespondemaharescudiana@yahoo.com

Rezumat

$XWHQWLFLWDWHD uL FDOLWDWHD SURGX’
IUDXGH VH UHDOL]HD] SUREIQLBDRM O |DDFWN §
JUDXGD FHD PDL IUHFYHQW FRQVWn vQ
DQXPLW SURFHQW D ODSWHOXL PDL YDORI
6 XUVH SRWHQ LDOH GH SURWHLQH QHODF\
DOEXUXO GH RX VXE URUNPHOGH GHJ JH OKOLVE
SURWHLQHORU YHIJHWDOH DG XJDWH vQ C
EUKQJHWXULORU

Produsele RWDWH DFLGH HKHIWU O DSWSERE WD
DGDRV GH DS ODSWH SUDlizardaDupdrLa@iiviv = |
QHSHUPLUL LDU PDL QRX SULQ IRORVL
neautorizate, cum sunt cele modificate genetic (OMG).
ConcluziaBURGXVHOH ODFWDWH UHDOL]JDWH (
nefalsificate. Astfel telemeaua este FdbW GLQ ODSWH C
DGDRVXUL LDU OD SURGXVHOH ODFWDWI
EDFWHULL ODFWLFH vQ IXQFLH GH VRUWL

Bibliografie:

lulian Novetschh GHQWLILFDUHD IDOVLILF ULORU
Blagddin Sibiu

Cuvinte cheiecDXWHQWLFLWDWH FDOLOWDWH ILC
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9DORDUHD QXWULWLY D SUHS
Sanda*v U M R [DEX UBL®Q L X

&ROHJLXO 7THKQLF GH ,QGXVWULD $OLPI
*autor corespondesainda_girjoaba@yahoo.com

Rezumat

$OLPHQWD LD WUHEXLH V ILH FRPSOHW
JOXFLGH V UXUL PLQHUDOH 4L YLWDPLQ
DOLPHQW QX FRQ LQH WRDWH DFHVWH VX
QHYRLORU RUJDQLVPXOXL HVWH QHFHVDU
DOLPHQWHOH vQ IXQF LH GH YDORDUHD O
FRQ LQ

7TRDWH SURGXVHOH GH FDUQH UHSUH]LQW
YDORDUH ELRORIJUHAH RR@GUEKDWR-.L BDPLQR
SURSRU*LH RSWLP ‘'H DVHPHQHD HVWH
OLSRVROXELOH “L KLGURVROXELOH $VWI
DOLPHQW FDUH FRQ*LQH SURWHLQH FX
FRUHFWDWH GH DPLQRDFL]JLL VSHFLILFL D
Sunt prezentate exem@déi EXQH SDFWLFL UHDOL]DLU
noastre a preparatelor din carne (seleld, QDL FDOWDIBR"
atelieruldiLFURIDEULF

Bibliografie

X Simu, D5RPDQ * *KLGXO QXWUL LHL
Dacia, Chkljapoca;

x http://doctor.info.ro/carnea_valoare nutritiva.html#ixzz4g29wiMel

Cuvinte cheieYDORDUH ELRORJLF DPLQRDFL]L
glucide
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Ambalajeleec8 XQ SOXV vQ DVLIXUDUHI
produselor alimentare
AdrianaCozaElisabetal'ache

ColeguP HKQLF GH ,QGXVWULH $OLPHQWDU
cozaadriana@yahoo .ffacheelisabeta@yahoolcom

Rezumat

$GHUDUHD OD 8QLXQHD (XURSHDQ D 5RPkQL

SURWHF LAnbBRI&eBHudt @naldintre princil@ HOH FDX]H DOH

solulu. $PEDODMHOH HFRORJLFH UHSUH]JLQW VR

ELRGHJUDGDEL®PEDLODMNKXLCF @B &riOBidusE réticlave] |

produse reciclabile, materiale biodegradamisgesi prime regenerabile.

&RQIRUP OHJLVOD LHL vQ YLJRDUHse &ftikteDPED

simboluri ECOBucla MoebiuBucla Mobius %, Simbolul eambalajului.

$PEDODMHOH HFRORJLFH SRDUW R HWIlFKHW
unul sau mai multe criterii, maxim tre§ kadRRW HMHD] PHGLXO

Exemple de ambalaje ecologice:

- Tetra Rex es@imaFXWLH GH FDUWRQ GLQ LQGXVW
PDWHULDOH UHJHQHUD&EXWHD $FHWWH]G GO S®]
GHQVLWDWH 3(-* uL DUH FDSDFH GLQ SRO
DPEHOH IDEULFDWH GLQ WUHVWLH GH ]DK LU
OHPQRDV FDUH SURYLQH GLQ S GXUL DGPLC

- Co&&ROD 5RPkQLD D LQWU R&XBotRQMDaP D O D N
PETRul clasitUHDOL]DW vQ SURSRU-Ligsgettiiu8sti€ OD
GH ]DKVWH UHFLFODELO “L UHGXFH vQ PF
GH FDUERQDIWORLEEHIHDWH v Q

- /IDQ XO GH VXSHUPDUNHWXUL 6DLQVEXU\ GL(
DPEDODMH HFRORJLFH LQFHUFkQG V |IDF
SULHWHQRY FX PHGLXO 3URGXVXO FRQ LQ
producerea lui este foloss XOW PDL SX LQ HQHUJLH LD
QHFHVDU PDL SXWLQ VSD LX

S5HIHULQ H ELEOLRJUDILFH

[http://www.ambalaje.net/amidalegice. plipttps://www.gressport.ro/

http://www.stopco2.ro/2010/08/12/ardbddajiecologice/

http://www.materigdelatii.ro/blog/ambalagelglogice.html

Cuvinte cheie DPEDODM HFRORJLF HWLFKHW HFRO
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&RQIHULQOD ,QWHJULWDWHD $OL|

Influen® IRUWLILHULL | LQLL FX V UX

SURSULHW —-LORU WHKQROJLF
*HRUJLDQD *D E Dunkit@ RaléaRaG&drigha Dabia
1UniversitateaWHIDQ FHO ODUH GLQ 6XFF
2S.C. Dizing S.R.L.
*autor corespondeadriana.dabija@fia.usv.ro

Rezumat

IQ XOWLPX@® GHFPQLRHQWH IXQF+LRQDOH
dintre cele mai importartB& RGXVHOH GH SDQLILFD-L
LPSRUWDQW GLQ GLHWD JLOQLF D &RQVX
FRQVXPDWRULORU SURGXF WRULL VXQW
V Q WRDVH FDUH V VDWLVIDF FkW PDL PX
SURGXVH FDUH V DLE “L XQ WHUPHQ GH Y
IXFUDUHD D XUP ULW R&W IQRWL B_H D/UBINDUX QGR
GH FDOFLX “L JGXERMDUDNSGR FIDVOFULND | LQ
| LQXUL SBROMHSEBHL XWLOL]DWH vQ RE®
DFHVWD SHQWUX SURGXVH GH SDbHnidillFD L
tehnologici® X HIHFWXDW XWLOL]kQG DSDUDWX
economic: Farinograf, Glutograf, Amilograf, Reofermentometru. Cele
EXQH UH]XOWDWH OD LQGLFLL WHK#&RORJ
RELQXW SHKQ@NiXigc@t dx@dcki/ J | LQ “L F
JOXFRQDW GH FDOFLX J I LQ

Cuvinte cheigprodusfund RQDO WHUPHQ GH YDODEL

Bibliografie

1. 8RGLQ * o =DKDULD ' 5 R SIRfluXriee @ 'L
magnesium gluconate adttition on mixing, pasting and fermentation
properties of dough. The EuroBiotech, Bo@22125.

Mulumiri:. /XFUDUHD D IRVW UKNCEGOONE FX
UEFISCDI, proiectiHR22.1:BG20160079.
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&RQWULEX-LL OD v&imeéhtand & prodddelor Q W

GH PRU ULW GLQ JUKX
Ciprian Nicolae PopaRadiana Tamizerehoid
1Farinsan S..A., Giurgiu
2Facultatea de Biotehnologii, USBNMMIreti
*autor corespondent:cipnpopa@yahoo.com

Rezumat

IXFUDUHD GH IDe v*“L cBrdépiMiQe inkegmafeDaO L
DOLPHQWXOXL GLQ SHUVSHFWLYD SURFH)
$QDOL]D XUP UH“WH QR*LXQL SUHFXP VLJ
YDORDUHD QXWULWLY D SURGXVHORU R
tHKQRORJLFH DOH SURFHVXOXL GH P FLQL"
ED] R HYDOXDUH D DOHUWHORU vQUHJIL\
(XURSHQH SH JUKX “L SURGXVH GGUHFFXPVH
DQDOL] D SULQFLYDOHOIRQ LRDELBHQWB UC
industria nobtB PHULFDQ GH PRU ULW vQ XOWL
PLFRWR[LQH '21 “L 2FKUDWR[LQD $ D |
VQUHIJLVWUDWH vQ (XURSD XUPDW GH F
Statele Uta, principalele retrageri de produse au fost determinate
FRQWDPLQ UL PLFURELRORJLFH ( FROL
FRQWDPLQDUHD FX DOHUJHQL UHVSHFWL"
F GH*“L SURJUDPHOH SUHY HCuiNeLIx Bdrésh Q L\
FRQVXPDWRULORU D SURGXVHORU GH PF
GHVFULVH “L LPSOHPHQWDWH H[LVW ORI
SULYH*WH VHOHFWDUHD “L HYDOXDUHD 1>
riscuri microbioléggH vQ PRUL 2 PDUH SDUWH GLQ
GHVFULHUH LQVXILFLHQW D GLDJUDPHOR
sistemelor de management al alimentului, respectiv subevaluarea anu
DFWLYLW L H[ UHZRUN UHSUBBHWHUHQV\
FRQWLQX D SURFHVHORU WHKQRORJLFH

Cuvinte cheie JUkKkX | LQ GH JUkX .LQWHJULWDMW
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ERQWDPLQDUHDsaliUMBHOR WG HR[LQLY
VXE LQIOXHQ-D FRQGL-LLORU DJUR|
2015 2016
V. Gagili, E. Matees@uM.E. CuduA.A. DobfeO.A. Oprea
, 6PHX *13 ' 3WUWXLX
lnstitul 1D LR Q D O @EezvAltdlg paitvi Bibrésurse Alimentare
£, %% WXFXUH*“WL
2$GPLQLVWUDLD 1D<LRQEROMaBGidl OHWHR
*autor corespondpatieria.gagiu@bioresurge.ro

Rezumat
&RQGL*LLOH DJURFOLPDWLFH LQIOXHQ<*HD
FX FRQVHFLQ*H QHJDWLYH DVXSUmMarslUR G >
2015 XQ QXP U GH -JUBX RERHtXaE) au fost
analizate pentru atacul cu Fusariur@ Sp.(( VQF UF
)XVDULXP VS PHGLX 0*$ “L GABUILWQLYD
Fusarium sp. ¥ DULDW vQWUIG L K “ F X
(119/137) probe poW LYH “L >1%. Corgdmiharéh cu
)XVDULXP VS D YDULDW vQWUH XI1F
(78/137)probepozutmeRQWDPLQDUHD FX '21 D YDUL
—J NPHHGLH —J NJ F X

SUREH ! —J NJ &RQGL*LLOH I
2016 hatiunie)DX IDYRUL]DW DWDFXO “L GH]YRC
urmate de producerea micotoxinei déexativ@ontaminarea cea mai
PDUH D IRVW vQ JRQHOH FX FO L&k PWIHIP S3H
9HVW 7LPL®" 7UDQVLOYDQLPB1 VORGD P=XRJIH
&ROLQDU GH SK@GFHBUJIHDYKkQG HIHFWH
SURGXFWLYrealteltrL “L FDOLW <LL
Cuvinte cheie JUKQH FRQWDPLQDUH YXVDUL
5RPkQLD

&HUFHW ULOH DX |RWVM 46 64DO20BatEmeQtuFnticdtoxieor
GHR[LQLYDOHQRO “L DIODWR[LQH WRW DdrhéticeQ ]RQ
SURJQR]DWH SHQWIUQ* BRP@BVYWUKO &HUFHW ULL “l
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$SOLFD-LH D PHWRGHL '6& OD UHIR
FDUQH SHQWUX UHGXFHUHD FRQ-LC
Tamara Mihocialentin lones¢é@lina & X O H - X
Instittul LD LR Q D O ®Eekzvklitdard pdtitvi Bibrésurse Alimentare

, %% %WXFXUH“WL
*autor corespondgatnara.mihociu@bioresuigamaramihociu@yahoolcom

Rezumat
JLHFDUH XOHL VDX JU VLPH DUH XQ SURIL
DPHVWHFXOXL GH WULDFLOJOLFHUROL FC
Scanning Calorijetr 6 & SULQ FDUH VH $pé&cHiccuS UR |
DSOLFDELOLWDWH vQ GHSLVWDUHD UDSLCG
componentei lipidice, @ DOLPHQW FRPSOH[ LPSOL
D IUDFeLHL OLSLGLFH $2%& - GHW
501 ‘“ditodd DSC (AOCS /8#DSC Melting Properties of Fats and
2LOV SURILOHOH GH WRSLUH DOH JU VL
XOHLXUL YHJHWDOH “L XQ FRQ28¥%WinvQ L
JUDVLPHD EUXW SUH]LQYeé cu Tdéét QP HQ W
f& f& f& f& IDe GH JU VLPLOH EU
VO QLQ XOHLXUL YHIJHWDOH “L QXF FX
27,34+ GLQ JD YUKW F D guenifénhke]en@otérmice
cuTonset f& f& f& f& 'H“L FRQ+*LQXWXO
GLIHU FX SURFHQW vQWUH FHOH GRX F
JU VLPLL EUXWH LQIOXHQ*HD] VHPQLILFL
HYHQLPHQWH HQGRWHebBILFH “L WHPSHUDW

Cuvinte cheie '6& SURILOH GH WRSLUH VDODPX
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,QIOXHQ!D WUDWDPHQWX@XL FX X

SURSUeWW[W.XU DOH SkLQLL DO
Gabriela Mohah '"HQLVD (JODGWLQD, &0 H-X
Georgiangdurora“W H | Z0RRduXCramarigicAna Maria Balaurea
Chirilov
lnstitul 1D LR Q D O @EezvAltdlg paitvi Bibrésurse Alimentare
£, %% WXFRYFHOWULXPRWBH“&&(( 65/ 9 EXUH™
9HO 3LWDU 6 $ %XFXUH*WL
*autor corespondgg@briela.mohan@bioresutse.ro

Rezumat

7TUDWDUHD FX XQGH GH 5) DUH SRWHQ-*LD(
vQDOW FDOLWDWH GLQ SXQFW GH YHGHU
HFRQRPLF INSRE®ELWVLOL]IDW VvQF GLQ DQ>
VWXGLL SULYLQG WUDWDUHD WHUPLF D D
SKLQHD RELQXW GLQ I LQ DOE GH JUKk>»
IUHFYHQe GH 0+] WLPS“LlGH zZ&V'LAD IF
GHSR]JLWDW vQ FRQGL+LL FRQWIAIRIEG AW H (
fost analizate la momenteleTB0,T5, T10, T14, TZ0momentul
WUDWD Pidspamt¥OX LX QL QXP U 29 dezile de la “
tratament.

SURSULGHW WWHOMW XU DOH SUREHORUUGH S
$QDOL]JRUXO G todeHToAdMinds ToQl WWATrksRr@., SUA),
XWLOL]kQG XQ SODWDQ GH FRFKS8@jutbrDiUH
SURJUDPXOXL %YOXHKLOO WDBIXerRtAW, FD C
HODVWLFLWDWH FRH]JLYLWDWH “L JXPR]LV
6H FRQVWDW F WUDWDPHQWXO FX XQG
SDUDPHWULL GH WH[WXU DQDOL]DeL VvQ
WUDWDUH SHQWUX DFHOD“L &eRtiatdr®Wu “L
perioada de depozitare.

Cuvinte chetaunde R Sk L Qphrén@tlé de&V H [ W X U
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Beneficii’i riscuri ale consumului de suplimente alimentare

pH ED] GH SODQWrBm&ikeGLFLQDO
CristinaMateescu
Instittul LD LR Q D O ®Eekzvklitdard pdtitvi Bibrésurse Alimentare
%% WXFXUH“WL
*autor corespondgnistina.mateescu@bioresufse.ro

Rezumat

B8WLOL]DUHD VXSOLPHQWHORU DOLPHQWD
DURPDWLFH VH EXFXU GH vQFUMGWHUH VvF
VQFUHGHUH DHFEH$SWDWHD “L XWLOL]J]DUHD
VXSOLPHQWHORU DOLPHQWDUH FH DX vQ |
HVWH OLSVISWHWWHUYXBERUPHQWH VXQW I
anXPLWH DIHF+LXQW RISX G RPPH Q LIiEXe@dd@aReU G
acestoravH VLWXHD] DFeLXQHD LPXQRVWLPXO
JUHXW «LL SURGXVH FX DFeLXQH WRQLF
FRQWUROXO FROHVWHUROXOXL VWLPXOD!
Riscurile asociate consumulM 3es OLPHQWH DOLPHQWD L
PHGLFLQDOH “L DURPDWLFH FkW “L FHOH
legatede SUH]HQ*D FRQWDPLQDQ*LORU FH SRV
grele, hidrocarburi aromatice policiclice, alcaloizi pirokzMMidL L G H
SULQ SUHOXFUDUH FRQWDPLQDQ-*L PLFUF
farmaceutice interziBentru produsele stupului, un alt tip de risc este ce
DO DOHUJLLORU SROHQ SURSROLV O S
asociate contamd LORU PLFURE#Re@RiEN)FH ERWXO
6WXGLXO D DYXW vQ YHGHUH R DQDOL] U]
SRW IL H[SX“L FRQVXPDWRULL vQ YHGF
VXSUDYHJKHUH D SLH e HiendddH VDWVR EXSQHRE X
UHDO SURWHFeLH D FRQVXPDWRULORU
Cuvinte chete SODQWH PiHaBoatic, DptbHusele stupului,
beneficii, riscuri
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