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�L�L�O�H�� �I�X�U�Q�L�]�D�W�H�� �v�Q�� �D�F�H�D�V�W���� �E�U�R���X�U���� �V�H�� �E�D�]�H�D�]���� �S�H�� �U�H�]�X�P�D�W�H�O�H��
furnizate �G�H�� �S�D�U�W�L�F�L�S�D�Q�
�L�L�� �O�D�� �F�R�Q�I�H�U�L�Q�
������Acura�W�H�
�H�D���� �R�U�W�R�J�U�D�I�L�D�� ���L��
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PROGRAM 
 

�,�P�S�R�U�W�D�Q�–�D���F�H�U�F�H�W���U�L�L���S�H�Q�W�U�X���D�V�L�J�X�U�D�U�H�D���L�Q�W�H�J�U�L�W���–�L�L���O�D�Q�–�X�O�X�L���D�O�L�P�H�Q�W�D�U 
 

30 august 2017 
 

9.00�²9.30 �Ínregistrare 

9.30�²9.50 

 

 

 

 

Sesiunea de deschidere  

�6�R�U�L�Q���0�L�K�D�L���&�v�P�S�H�D�Q�X, �5�H�F�W�R�U���8�6�$�0�9���%�X�F�X�U�H�“�W�L 

Nastasia Belc, Director general INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Viorel Vulturescu, Ministerul �&�H�U�F�H�W���U�L�L���“�L���,�Q�R�Y���U�L�L 

Constantin Arseni, �S�U�H�“�H�G�L�Q�W�H���$�6�0�3 

9.50�²10.00 Nastasia Belc, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L�� 

�9�D�O�R�U�L�I�L�F�D�U�H�D�� �H�[�S�H�U�W�L�]�H�L�� �vn cercetarea agro-�D�O�L�P�H�Q�W���U���� �S�U�L�Q����
transfer de �F�X�Q�R�“�W�L�Q�•�H���F���W�U�H���P�H�G�L�X�O���S�U�L�Y�D�W���v�Q���Y�H�G�H�U�H�D���R�E�•�L�Q�H�U�L�L���G�H��
�S�U�R�G�X�V�H���D�O�L�P�H�Q�W�D�U�H���V�L�J�X�U�H���“�L���R�S�W�L�P�L�]�D�W�H���Q�X�W�U�L�•�L�R�Q�D�O�����(�[�S�H�U�W�D�O 

10.00�²10.15 �3�H�W�U�X�–�D���&���O�L�Q�D Cornea, �8�6�$�0�9���%�X�F�X�U�H�“�W�L�� 

�)�D�F�X�O�W�D�W�H�D�� �G�H�� �E�L�R�W�H�K�Q�R�O�R�J�L�L���� �U�H�S�H�U�� �v�Q�� �I�R�U�P�D�U�H�D�� �G�H�� �V�S�H�F�L�D�O�L�“�W�L��
�S�H�Q�W�U�X���L�Q�G�X�V�W�U�L�D���D�O�L�P�H�Q�W�D�U�� .�6�J�X�U�D�Q�–�D���'�R�E�U�H 

10.15�²11.15 Ses�L�X�Q�H�D���,�������6�L�J�X�U�D�Q�–�D���$�O�L�P�H�Q�W�D�U�� 

Moderator: Alina Alexandra Dobre 

10.15�²10.30 �/�X�P�L�Q�L�–�D���&���W�D�Q��, INCDBA �± IBA �%�X�F�X�U�H�“�W�L  

Determinarea patulinei din sucul de mere, prin cromatografie de 
�O�L�F�K�L�G�H���G�H���v�Q�D�O�W�����S�H�U�I�R�U�P�D�Q�•�� 

10.30�²10.45 Irina Smeu, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Recolta de porumb 2015-2016: Studiu privind reducerea riscului 
de contaminare cu aflatoxine totale 
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10.45�²11.00 Gabriel-�6�R�U�L�Q���0�X�V�W���–�H�D, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�,�Q�Y�H�V�W�L�J�D�U�H�D�� �W�L�S�X�U�L�O�R�U�� �G�H�� �F�R�Q�W�D�P�L�Q�D�Q� �L�� �S�R�W�H�Q� �L�D�O�� �F�D�Q�F�H�U�L�J�H�Q�L�� �G�L�Q��
�S�U�R�G�X�V�H�� �D�O�L�P�H�Q�W�D�U�H�� �G�H�� �R�U�L�J�L�Q�H�� �Y�H�J�H�W�D�O������ �v�Q�� �U�H�J�L�X�Q�H�D�� �%�X�F�X�U�H�ú�W�L-
Ilfov 

11.00�²11.15     Sorin Iorga, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Date �S�U�L�Y�L�Q�G���U�L�V�L�S�D���D�O�L�P�H�Q�W�D�U�����v�Q���J�R�V�S�R�G���U�L�L�O�H���G�L�Q���5�R�P�k�Q�L�D 

11.15�²11.30 �3�D�X�]�����G�H���F�D�I�H�D 

11.30�²15.00 Sesiunea a II - �D�����6�H�F�X�U�L�W�D�W�H���Q�X�W�U�L�–�L�R�Q�D�O�� 

Moderator: Gabriel-�6�R�U�L�Q���0�X�V�W���–�H�D 

11.30�²11.45 Marta Zachia, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�(�Y�D�O�X�D�U�H�D�� �F�D�O�L�W���•�L�L�� �Q�X�W�U�L�•�L�R�Q�D�O�H�� �D �S�U�R�G�X�V�H�O�R�U�� �D�O�L�P�H�Q�W�D�U�H�� �“�L��
�U�H�D�O�L�]�D�U�H�D���E�D�]�H�L���G�H���G�D�W�H���Q�X�W�U�L�•�L�R�Q�D�O�H���L�Q�I�R�U�P�D�W�L�]�D�W�H 

11.45�²12.00   

 
 
 

 

�0�R�Q�L�F�D���&���W�D�Q��, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�9�D�O�R�U�L�I�L�F�D�U�H�D���V�X�S�H�U�L�R�D�U�����D���I�U�X�F�W�H�O�R�U���G�H���$�U�R�Q�L�D���P�H�O�D�Q�R�F�D�U�S�D�����S�U�L�Q��
realizarea unor produse alimentare cu valoare �Q�X�W�U�L� �L�R�Q�D�O����
�U�L�G�L�F�D�W�����ú�L���S�R�W�H�Q� �L�D�O���D�Q�W�L�R�[�L�G�D�Q�W 

12.00�²12.15 Adriana Macri, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�,�P�S�O�H�P�H�Q�W�D�U�H�D���S�U�R�F�H�V�X�O�X�L���G�H���U�H�I�R�U�P�X�O�D�U�H���D���D�O�L�P�H�Q�W�H�O�R�U���v�Q���F�D�G�U�X�O��
IMM-urilor                                            

12.15�²12.30     �)�O�R�D�U�H�D���“�H�U�E�D�Q�F�H�D, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�(�Y�D�O�X�D�U�H�D�� �F�R�Q�I�R�U�P�L�W���•�L�L�� �G�H�� �H�W�L�F�K�H�W�D�U�H�� �v�Q�� �V�W�D�E�L�O�L�U�H�D�� �I�D�O�V�L�I�L�F���U�L�L��
produselor lactate 

12.30�²13.30 �3�D�X�]�D���G�H���S�U�k�Q�] 

13.30�²13.45     Tatiana Onisei, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�2�E�•�L�Q�H�U�H�D�� �X�Q�R�U�� �L�Q�J�U�H�G�L�H�Q�W�H�� �D�O�L�P�H�Q�W�D�U�H�� �I�X�Q�F�•�L�R�Q�D�O�H�� �F�X�� �H�I�H�F�W��
hipoglicemiant din castravete amar (Momordica charantia L.) 
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13.45�²14.00     Livia Apostol, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�6�H�P�L�Q�•�H�O�H�� �G�H�� �D�U�P�X�U�D�U�L�X�� �S�D�U�•�L�D�O�� �G�H�J�U�H�V�D�W�H���� �X�Q�� �L�Q�J�U�H�G�L�H�Q�W�� �F�X 
�S�R�W�H�Q�•�L�D�O���I�X�Q�F�•�L�R�Q�D�O 

14.00�²14.15     �$�O�L�Q�D���&�X�O�H�–�X����INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Valorificarea subprodusului rezultat din procesul de 
decofeinizare a ceaiului 

14.15�²14.30     Valentin Ionescu, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Autentificarea uleiurilor vegetale prin tehnica RMN 

14.30�²14.45     Lavinia Berca, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Valorificarea zerului �± premixuri pentru animale cu rol 
�L�P�X�Q�R�P�R�G�X�O�D�W�R�U���“�L�������V�D�X���L�P�X�Q�R-adjuvant 

14.45�²15.00     �0�D�Q�X�H�O�D���5���V�F�R�O����INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�&�D�O�L�W�D�W�H�D�� �Y�L�H�•�L�L�� �“�L�� �,�P�D�J�L�Q�H�D�� �G�H�� �V�L�Q�H�� �F�R�U�S�R�U�D�O������ �F�R�Q�F�H�S�W�H��
�P�X�O�W�L�G�L�P�H�Q�V�L�R�Q�D�O�H���F�X���U�H�O�H�Y�D�Q�•�����v�Q���F�R�P�S�R�U�W�D�P�H�Q�W�X�O���G�H���F�R�Q�V�X�P���D�O 
suplimentelor alimentare 

15.00�²15.15 �3�D�X�]�����G�H���F�D�I�H�D 

15.15�²16.30     �)�O�R�D�U�H�D���“�H�U�E�D�Q�F�H�D����INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�'�L�V�F�X�•�L�L���E�L�O�D�W�H�U�D�O�H���&�H�U�F�H�W�D�U�H���± Industrie 
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31 august 2017 
 
 

 
9.00�²9.30 �Í�Q�U�H�J�L�V�W�U�D�U�H 

9.30�²11.00 Sesiunea a III-a. Integritatea �S�U�R�G�X�V�H�O�R�U���G�H���P�R�U���U�L�W-�S�D�Q�L�I�L�F�D�–�L�H 

Moderator: Irina Smeu 

9.30�²9.45 Georgiana-�$�X�U�R�U�D���ú�W�H�I���Q�R�L�X, �8�6�$�0�9���%�X�F�X�U�H�“�W�L 

�6�W�X�G�L�L�� �S�U�L�Y�L�Q�G�� �H�I�H�F�W�X�O�� �W�U�D�W�D�P�H�Q�W�X�O�X�L�� �F�X�� �X�Q�G�H�� �G�H�� �U�D�G�L�R�I�U�H�F�Y�H�Q�•����
�D�V�X�S�U�D���F�D�U�D�F�W�H�U�L�V�W�L�F�L�O�R�U���G�H���F�D�O�L�W�D�W�H���D�O�H���S�U�R�G�X�V�H�O�R�U���G�H���S�D�Q�L�I�L�F�D�•�L�H 

9.45�²10.00 Carmen Buchsenspanner, �'�6�0���1�X�W�U�L�W�L�R�Q�D�O���5�R�P�knia 

Ana-Maria Giulescu Grigoriu, GAMA SERV 95 SRL 

Viitorul b�L�V�F�X�L�•�L�O�R�U 

10.00�²10.15 

 

Camelia Arghire, �(�Q�]�\�P�H�V���	���'�H�U�L�Y�D�W�H�V�����&�R�V�W�L�“�D 

�3�U�R�G�X�V�H�� �G�H�� �S�D�Q�L�I�L�F�D�•�L�H�� �F�X�� �Y�D�O�R�D�U�H�� �Q�X�W�U�L�W�L�Y���� �F�U�H�V�F�X�W���� �S�U�L�Q�� �D�G�D�R�V�X�O��
de fibre 

10.15�²10.30 �'�H�Q�L�V�D���(�J�O�D�Q�W�L�Q�D���'�X�–������INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�,�Q�J�L�Q�H�U�L�D���S�U�R�W�H�L�Q�H�O�R�U���G�L�Q���R�Y���]�����'�H�]�Y�R�O�W�D�U�H�D���G�H���S�U�R�G�X�V�H���G�X�U�D�E�L�O�H���S�H��
�E�D�]�D���S�U�H�I�H�U�L�Q�•�H�L���F�R�Q�V�X�P�D�W�R�U�X�O�X�L 

10.30�²10.45 Adriana Dabija, �)�6�,�$�����8�Q�L�Y�H�U�V�L�W�D�W�H�D���’�W�H�I�D�Q���F�H�O���0�D�U�H���G�L�Q���6�X�F�H�D�Y�D 

�6�H�P�L�Q�•�H���R�O�H�D�J�L�Q�R�D�V�H���X�W�L�O�L�]�D�W�H���S�H�Q�W�U�X���v�P�E�X�Q���W���•�L�U�H�D���Y�D�O�R�U�L�L���Q�X�W�U�L�W�L�Y�H��
�D���S�U�R�G�X�V�H�O�R�U���G�H���S�D�Q�L�I�L�F�D�•�L�H     

10.45�²11.00 �0�L�R�D�U�D���1�H�J�R�L�–��, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�(�Y�D�O�X�D�U�H�D�� �Q�L�Y�H�O�X�O�X�L�� �G�H�� �D�F�U�L�O�D�P�L�G���� �D�O�� �X�Q�R�U�� �V�R�U�W�L�P�H�Q�W�H�� �G�H�� �S�k�L�Q�H����
�E�L�V�F�X�L�•�L���“�L���D�O�W�H���S�U�R�G�X�V�H���V�L�P�L�O�D�U�H 

11.00�²11.30 �3�D�X�]�����G�H��cafea 
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11.30�²12.30 Sesiunea a IV-�D�����&�H�U�F�H�W���U�L���S�U�L�Y�L�Q�G���L�G�H�Q�W�L�I�L�F�D�U�H�D���X�Q�R�U���I�D�F�W�R�U�L��
care pot afecta integritatea alimentelor 

�0�R�G�H�U�D�W�R�U�����$�O�L�Q�D���&�X�O�H�–�X 

11.30�²11.45 Irina Smeu, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Prezentare proiect Nucleu Nutrisan 

11.45�²12.00 Alina Alexandra Dobre, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�6�W�D�E�L�O�L�U�H�D���Q�L�Y�H�O�X�O�X�L���F�R�Q�W�D�P�L�Q���U�L�L���F�X���P�L�F�R�W�R�[�L�Q�H���D�O���X�Q�R�U���S�U�R�G�X�V�H���G�H��
�S�D�Q�L�I�L�F�D�•�L�H�� �v�Q�� �I�X�Q�F�•�L�H�� �G�H�� �W�L�S�X�O�� �“�L�� �P�R�P�H�Q�W�X�O�� �G�H�� �D�S�D�U�L�•�L�H�� �D�O�H��
mucegaiurilor de alterare 

12.00�²12.15 Irina Smeu, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

Optimizarea �P�H�W�R�G�H�L�� �G�H�� �G�H�W�H�F�•�L�H�� �“�L�� �F�X�D�Q�W�L�I�L�F�D�U�H�� �D�� �P�L�F�R�W�R�[�L�Q�H�O�R�U��
�G�H�R�[�L�Q�L�Y�D�O�H�Q�R�O�� �“�L�� �]�H�D�U�D�O�H�Q�R�Q���� �G�L�Q�� �F�H�U�H�D�O�H�O�H�� �S�H�Q�W�U�X�� �P�L�F�X�O�� �G�H�M�X�Q��
�X�W�L�O�L�]�k�Q�G���P�H�W�R�G�D���L�P�X�Q�R�H�Q�]�L�P�D�W�L�F�����(�/�,�6�$ 

12.15�²12.30 Nastasia Belc, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

ONE HEALTH �± �R�� �V�L�Q�J�X�U���� �V���Q���W�D�W�H�� �S�H�Q�W�U�X�� �R�D�P�H�Q�L�����D�Q�L�P�D�O�H�� �“�L��
mediu �± un nou concept global 

12.30�²13.30 �3�D�X�]�����G�H���S�U�k�Q�] 

13.30�²15.00 Sesiunea Postere 

Moderator: Gabriela Mohan 

15.00�²15.15 �3�D�X�]�����G�H���F�D�I�H�D 

15.15�²16.30 �%�R�J�G�D�Q���'�U���J�D�Q�F�H�D, INCDBA �± �,�%�$���%�X�F�X�U�H�“�W�L 

�'�L�V�F�X�•�L�L���E�L�O�D�W�H�U�D�O�H���&�H�U�F�H�W�D�U�H���±Industrie 

  

 
For more information, please contact: 
�0�D�Q�X�H�O�D���5���V�F�R�O�����(�U�D�V�P�X�V�����*�R�R�G���+�H�U�E�V������manuela.rascol@bioresurse.ro 

Angel Martinez Akos Mathe 
Eduardo Cardoso  

mailto:manuela.rascol@bioresurse.ro
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Gabriela Mohan (ASMP), gabrielamohan@bioresurse.ro 
www.bioresurse.ro 

 

http://www.bioresurse.ro/
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Valorificarea expertizei �vn cercetarea agro-alimenta�U�������S�U�L�Q����

�W�U�D�Q�V�I�H�U���G�H���F�X�Q�R�”�W�L�Q�–�H���F���W�U�H���P�H�G�L�X�O���S�U�L�Y�D�W���vn vederea 
�R�E�–�L�Q�H�U�L�L���G�H���S�U�R�G�X�V�H���D�O�L�P�H�Q�W�D�U�H���V�L�J�X�U�H���”�L���R�S�W�L�P�L�]�D�W�H��

�Q�X�W�U�L�–�L�R�Q�D�O, Expertal 
Nastasia Belc*, �)�O�R�D�U�H�D���“�H�U�E�D�Q�F�H�D�����&�O�D�X�G�L�D���0�R�”�R�L�X�����%�R�J�G�D�Q��

�'�U���J�D�Q�F�H�D�����)�O�R�U�H�Q�W�L�Q���*�H�R�U�J�H�V�F�X 
 Institutul �1�D�•�L�R�Q�D�O���G�H���&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse Alimentare �± 

�,�%�$���%�X�F�X�U�H�“�W�L 
*autor corespondent: nastasia.belc@bioresurse.ro 

 
Rezumat 
�Ì�Q�� �F�D�G�U�X�O�� �3�U�R�J�U�D�P�X�O�X�L�� �2�S�H�U�D�•�L�R�Q�D�O�� �&�R�P�S�H�W�L�W�L�Y�L�W�D�W�H��2014-2020, Axa 
�3�U�L�R�U�L�W�D�U���� �����± �&�H�U�F�H�W�D�U�H���� �'�H�]�Y�R�O�W�D�U�H�� �7�H�K�Q�R�O�R�J�L�F���� �“�L�� �,�Q�R�Y�D�U�H�� ���&�'�,���� �v�Q��
�V�S�U�L�M�L�Q�X�O���&�R�P�S�H�W�L�W�L�Y�L�W��� �L�L���(�F�R�Q�R�P�L�F�H���“�L���'�H�]�Y�R�O�W���U�L�L���$�I�D�F�H�U�L�O�R�U�����$�F� �L�X�Q�H�D 1.2.3 
�“�L�� �D�� �W�L�S�X�O�X�L�� �G�H�� �S�U�R�L�H�F�W�� �3�D�U�W�H�Q�H�U�L�D�W�H�� �S�H�Q�W�U�X�� �7�U�D�Q�V�I�H�U�� �G�H�� �&�X�Q�R�“�W�L�Q�•�H���� �,�%�$��
Bucure�“�W�L�� �L�P�S�O�H�P�H�Q�W�H�D�]���� �S�U�R�L�H�F�W�X�O�� �(�[�S�H�U�W�D�O�� �S�U�L�Q�� �F�D�U�H�� �F�R�P�S�H�W�H�Q�•�H�O�H��
�L�Q�V�W�L�W�X�W�X�O�X�L�� �E�D�]�D�W�H�� �S�H�� �L�Q�I�U�D�V�W�U�X�F�W�X�U�D�� �G�H�� �F�H�U�F�H�W�D�U�H�� �H�[�L�V�W�H�Q�W���� �G�D�U�� �“�L�� �S�H��
calitatea resursei umane este tr�D�Q�V�I�H�U�D�W���� �F���W�U�H�� �L�Q�G�X�V�W�U�L�D�� �G�H�� �S�U�R�I�L�O���� �S�U�L�Q��
�V�H�U�Y�L�F�L�L���“�L���S�U�R�L�H�F�W�H���G�H���F�H�U�F�H�W�D�U�H�� 
�3�U�R�L�H�F�W�X�O�� �(�[�S�H�U�W�D�O�� �D�U�H�� �G�H�V�F�K�L�V���� �R�� �S�D�J�L�Q���� �G�H�� �Z�H�E����www.iba-expertal.ro �v�Q��
�F�D�U�H�� �V�X�Q�W�� �S�R�V�W�D�W�H�� �L�Q�I�R�U�P�D�•�L�L�� �S�U�L�Y�L�Q�G�� �G�H�U�X�O�D�U�H�D�� �S�U�R�L�H�F�W�X�O�X�L�� �“�L�� �P�Rdul de 
�F�R�O�D�E�R�U�D�U�H�� �D�O�� �v�Q�W�U�H�S�U�L�Q�G�H�U�L�O�R�U�� �F�X�� �,�%�$�� ���H�[���� �H�O�L�J�L�E�L�O�L�W�D�W�H�D�� �v�Q�W�U�H�S�U�L�Q�G�H�U�L�O�R�U���� �D��
�D�F�W�L�Y�L�W���•�L�O�R�U������ �3�H�Q�W�U�X�� �D�� �S�D�U�W�L�F�L�S�D�� �O�D�� �S�U�R�L�H�F�W�� �v�Q�W�U�H�S�U�L�Q�G�H�U�L�O�H�� �L�Q�W�H�U�H�V�D�W�H�� �W�U�H�E�X�L�H��
�V���� �W�U�L�P�L�W������ �v�Q�� �S�U�H�D�O�D�E�L�O���� �O�D�� �,�%�$�� �S�U�L�Q�� �S�R�“�W������ �I�D�[�� �V�D�X�� �H�P�D�L�O�� �R�� �V�F�U�L�V�R�D�U�H�� �G�H��
�L�Q�W�H�Q�•�L�H�� �F�X�� �Q�H�Y�Ria de serviciu/proiect de �F�H�U�F�H�W�D�U�H���� �'�X�S���� �Y�H�U�L�I�L�F�D�U�H�D�� �“�L��
�v�Q�G�H�S�O�L�Q�L�U�H�D�� �F�H�U�L�Q�•�H�O�R�U�� �G�H�� �H�O�L�J�L�E�L�O�L�W�D�W�H�� �D�� �v�Q�W�U�H�S�U�L�Q�G�H�U�L�L���� �V�H�� �Y�D�� �F�R�P�S�O�H�W�D��
�F�R�Q�W�U�D�F�W�X�O���F�R�U�H�V�S�X�Q�]���W�R�U���D�F�W�L�Y�L�W���•�L�O�R�U���V�R�O�L�F�L�W�D�W�H�����%�����&���V�D�X���'���� 
 
Cuvinte cheie: �H�[�S�H�U�W�L�]�������S�U�R�G�X�V�H���D�O�L�P�H�Q�W�D�U�H�����W�H�K�Q�R�O�R�J�L�L����etichetare. 

http://www.iba-expertal.ro/
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Determinarea patulinei din sucul de mere, prin 
�F�U�R�P�D�W�R�J�U�D�I�L�H���G�H���O�L�F�K�L�G�H���G�H���v�Q�D�O�W�����S�H�U�I�R�U�P�D�Q�–���� 

�/�X�P�L�Q�L�–�D���&�D�W�D�Q�� 
Institutul �1�D�•�L�R�Q�D�O���G�H���&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse Alimentare �± 

�,�%�$���%�X�F�X�U�H�“�W�L 
*autor corespondent: lumi_catana@yahoo.co.uk 

 
Rezumat 
�&�D�O�L�W�D�W�H�D���P�H�U�H�O�R�U���L�Q�W�U�R�G�X�V�H���v�Q���S�U�R�F�H�V�X�O���G�H���I�D�E�U�L�F�D�•�L�H�����H�V�W�H���H�V�H�Q�•�L�D�O�����S�H�Q�W�U�X��
�F�D�O�L�W�D�W�H�D���V�X�F�X�O�X�L���G�H���P�H�U�H�����$�V�W�I�H�O���� �S�H�Q�W�U�X���R�E�•�L�Q�H�U�H�D���V�X�F�X�O�X�L���G�H���P�H�U�H���V�H���Y�R�U��
utiliza doar mere proaspet�H���“�L���V���Q���W�R�D�V�H�����L�D�U���R�S�H�U�D�•�L�H�L���G�H���V�R�U�W�D�U�H���S�U�L�Q���F�D�U�H��
�V�H���v�Q�G�H�S���U�W�H�D�]�����P�H�U�H�O�H���D�W�D�F�D�W�H���G�H���E�R�O�L�����D�O�W�H�U�D�W�H�����P�X�F�H�J���L�W�H���ú�L���D���F�R�U�S�X�U�L�O�R�U��
�V�W�U���L�Q�H�����W�U�H�E�X�L�H���V�����L���V�H���D�F�R�U�G�H���R���L�P�S�R�U�W�D�Q�•�����G�H�R�V�H�E�L�W������ 
�,�Q�W�U�R�G�X�F�H�U�H�D�� �v�Q�� �S�U�R�F�H�V�X�O�� �G�H�� �I�D�E�U�L�F�D�•�L�H�� �D�� �P�H�U�H�O�R�U�� �D�W�D�F�D�W�H�� �G�H�� �P�X�F�H�J�D�L��
(Penicillium expansum, Penicillium patulum, Aspergillus) �U�H�S�U�H�]�L�Q�W�����X�Q���U�L�V�F��
�P�D�M�R�U�� �S�H�Q�W�U�X�� �F�D�O�L�W�D�W�H�D�� �V�X�F�X�O�X�L�� �G�H�� �P�H�U�H���� �v�Q�� �F�H�H�D�� �F�H�� �S�U�L�Y�H�“�W�H�� �F�R�Q�•�L�Q�X�W�X�O�� �v�Q��
�S�D�W�X�O�L�Q������ 
�3�D�W�X�O�L�Q�D���H�V�W�H���R���P�L�F�R�W�R�[�L�Q�����S�U�R�G�X�V���� �G�H���D�F�H�V�W�H���W�L�S�X�U�L���G�H���P�X�F�H�J�D�L���� �F�D�U�H���D�U�H��
efecte toxice asupra �R�U�J�D�Q�L�V�P�X�O�X�L�� �X�P�D�Q���� �&�R�Q�•�L�Q�X�W�X�O�� �v�Q�� �S�D�W�X�O�L�Q���� �D�O�� �V�X�F�X�O�X�L��
�G�H�� �P�H�U�H�� �H�V�W�H�� �L�P�S�X�V�� �G�H�� �O�H�J�L�V�O�D�•�L�D�� �v�Q�� �Y�L�J�R�D�U�H�� ���P�D�[���� �����—�J���/���� �“�L�� �W�U�H�E�X�L�H��
�Y�H�U�L�I�L�F�D�W�� �v�Q�� �O�D�E�R�U�D�W�R�D�U�H�� �V�S�H�F�L�D�O�L�]�D�W�H���� �Ì�Q�� �F�D�G�U�X�O�� �O�D�E�R�U�D�W�R�U�X�O�X�L�� �1�X�W�U�L�•�L�H�� �8�P�D�Q����
�V�H���H�I�H�F�W�X�H�D�]�����G�H�W�H�U�P�L�Q�D�U�H�D���S�D�W�X�O�L�Q�H�L���G�L�Q���V�X�F�X�O���G�H���P�H�U�H���Srin cromatografie 
�G�H�� �O�L�F�K�L�G�H�� �G�H�� �v�Q�D�O�W���� �S�H�U�I�R�U�P�D�Q�•���� ���+�3�/�&�±�'�$�'������ �0�H�W�R�G�D�� �H�V�W�H�� �D�X�W�R�U�L�]�D�W���� �“�L��
�D�F�U�H�G�L�W�D�W���� ���$�X�W�R�U�L�]�D�•�L�H�� �V�D�Q�L�W�D�U���� �Y�H�W�H�U�L�Q�D�U���� �“�L�� �S�H�Q�W�U�X�� �V�L�J�X�U�D�Q�•�D�� �D�O�L�P�H�Q�W�H�O�R�U��
�1�U�����������G�L�Q�������������������������“�L���&�H�U�W�L�I�L�F�D�W���G�H���D�F�U�H�G�L�W�D�U�H���/�,���1�U�������������������������������������� 
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Recolta de porumb 2015-2016: Studiu privind reducerea 

riscului de contaminare cu aflatoxine totale 
Irina Smeu1*, Hellene Casian2, Elena Mirela Cucu1, Alina Alexandra 

Dobre1  
1 �,�Q�V�W�L�W�X�W�X�O���1�D�•�L�R�Q�D�O���G�H���&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse Alimentare 

�± �,�%�$���%�X�F�X�U�H�“�W�L 
2 �8�Q�L�Y�H�U�V�L�W�D�W�H�D���G�H���’�W�L�L�Q�•�H���$�J�U�R�Q�R�P�L�F�H���“�L���0�H�G�L�F�L�Q�����9�H�W�H�U�L�Q�D�U�����G�L�Q���%�X�F�X�U�H�“�W�L����

�)�D�F�X�O�W�D�W�H�D���G�H���$�J�U�L�F�X�O�W�X�U���� 
*autor corespondent: irina.smeu@bioresurse.ro 

 
Rezumat 
�$�I�O�D�W�R�[�L�Q�H�O�H���� �P�L�F�R�W�R�[�L�Q�H�� �S�U�R�G�X�V�H�� �v�Q�� �S�U�L�Q�F�L�S�D�O�� �G�H�� �$�V�S�H�U�J�L�O�O�X�V�� �I�O�D�Y�X�V�� �“�L��
Aspergillus parasiticus, con�W�D�P�L�Q�H�D�]�����R���J�D�P�����O�D�U�J�����G�H���S�U�R�G�X�V�H���D�J�U�L�F�R�O�H�����Ì�Q��
�D�F�H�V�W���F�R�Q�W�H�[�W�����D�F�H�V�W���V�W�X�G�L�X���v�“�L���S�U�R�S�X�Q�H���L�Q�Y�H�V�W�L�J�D�U�H�D���L�Q�F�L�G�H�Q�•�H�L���D�I�O�D�W�R�[�L�Q�H�O�R�U��
�W�R�W�D�O�H���v�Q���F�X�O�W�X�U�D���G�H���S�R�U�X�P�E����������-�����������G�L�Q���5�R�P�k�Q�L�D�����Ì�Q���D�F�H�V�W���V�F�R�S�����D�X���I�R�V�W��
�F�R�O�H�F�W�D�W�H�� �“�L�� �D�Q�D�O�L�]�D�W�H�� �������� �G�H�� �S�U�R�E�H�� �G�H�� �S�R�U�X�P�E�� �S�U�R�Y�H�Q�L�W�H�� �G�L�Q�� �W�R�D�W���� �•�D�U�D����
�D�O���W�X�U�L���G�H���L�Q�I�R�U�P�D�•�L�L���S�U�L�Y�L�Q�G���O�R�F�D�O�L�]�D�U�H�D���H�[�D�F�W�����D���F�k�P�S�X�U�L�O�R�U���D�J�U�L�F�R�O�H���S�U�H�F�X�P��
�“�L�� �S�U�D�F�W�L�F�L�O�H�� �D�J�U�R�Q�R�P�L�F�H�� �D�S�O�L�F�D�W�H���� �5�H�]�X�O�W�D�W�H�O�H�� �D�X�� �L�G�H�Q�W�L�I�L�F�D�W�� ������ �S�U�R�E�H�� �G�H��
porumb, provenite din regiunile de sud, sud-�H�V�W�� �“�L�� �V�X�G-vest, care au 
�v�Q�U�H�J�L�V�W�U�D�W���Y�D�O�R�U�L���Ge afla�W�R�[�L�Q�H���W�R�W�D�O�H���F�D�U�H���G�H�S���“�H�V�F���O�L�P�L�W�D���P�D�[�L�P���D�G�P�L�V�����G�H��
������������ ���J���N�J�����D�S�O�L�F�D�W���� �S�R�U�X�P�E�X�O�X�L���F�D�U�H���X�U�P�H�D�]���� �D���I�L���V�R�U�W�D�W���V�D�X���V�X�S�X�V���D�O�W�X�L��
�W�U�D�W�D�P�H�Q�W�� �I�L�]�L�F�� �v�Q�D�L�Q�W�H�D�� �F�R�Q�V�X�P�X�O�X�L�� �X�P�D�Q�� �V�D�X�� �D�� �X�W�L�O�L�]���U�L�L�� �F�D�� �L�Q�J�U�H�G�L�H�Q�W�� �v�Q��
produse alimentare, conform REGULAMENTULUI (CE) NR.1881/2006 AL 
COMISIEI din 19 decembrie 2006 de stabilire a nivelurilor maxime pentru 
�D�Q�X�P�L�•�L�� �F�R�Q�W�D�P�L�Q�D�Q�•�L�� �G�L�Q�� �S�U�R�G�X�V�H�O�H�� �D�O�L�P�H�Q�W�D�U�H���� �&�H�O�� �P�D�L�� �v�Q�D�O�W�� �Q�L�Y�H�O�� �G�H��
�D�I�O�D�W�R�[�L�Q�H���W�R�W�D�O�H���D���I�R�V�W���G�H�������������������J���N�J�����U�H�]�X�O�W�D�W���v�Q�U�H�J�L�V�W�U�D�W���G�H���R���S�U�R�E�����G�H��
�S�R�U�X�P�E�� �S�U�R�Y�H�Q�L�W���� �G�L�Q�� �M�X�G�H�•�X�O�� �$�U�J�H�“���� �Ì�Q�� �F�D�]�X�O�� �S�U�R�E�H�O�R�U�� �V�W�X�G�L�D�W�H����
�F�R�Q�W�D�P�L�Q�D�U�H�D�� �F�X�� �D�I�O�D�W�R�[�L�Q�H�� �W�R�W�D�O�H�� �D�� �I�R�V�W�� �L�Q�G�H�S�H�Q�G�H�Q�W���� �G�H�� �W�L�S�X�O�� �G�H�� �K�L�E�U�L�G����
�5�H�J�L�X�Q�L�O�H�� �V�X�G�L�F�H�� �G�L�Q�� �5�R�P�k�Q�L�D�� �D�X�� �I�R�V�W�� �F�H�O�H�� �P�D�L�� �D�I�H�F�W�D�W�H�� �G�H�� �L�Q�F�L�G�H�Q�•�D��
aflatoxinelor totale. 
 
Cuvinte cheie: aflatoxine totale, Aspergillus, porumb.  
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Rezumat 
�5�H�J�L�X�Q�H�D���%�X�F�X�U�H�ú�W�L-�,�O�I�R�Y���U�H�S�U�H�]�L�Q�W�����F�H�D���P�D�L���P�D�U�H���D�J�O�R�P�H�U�D�U�H���H�F�R�Q�R�P�L�F�����D��
�5�R�P�k�Q�L�H�L���� �v�Q�� �F�D�U�H�� �V�X�Q�W�� �S�U�H�]�H�Q�W�H��toate ramurile industriale. Mediul 
economic al acestei �U�H�J�L�X�Q�L�� �H�V�W�H�� �G�H�R�V�H�E�L�W�� �G�H�� �D�W�U�D�F�W�L�Y���� �G�D�W�R�U�L�W���� �V�W�U�X�F�W�X�U�L�L��
�L�Q�V�W�L�W�X� �L�R�Q�D�O�H�� �H�[�L�V�W�H�Q�W�H���� �D�� �I�R�U� �H�L�� �G�H�� �P�X�Q�F���� �F�D�O�L�I�L�F�D�W�H�� �ú�L�� �D�� �V�L�V�W�H�P�X�O�X�L�� �G�H��
�F�R�P�X�Q�L�F�D� �L�L���P�D�L���G�H�]�Y�R�O�W�D�W���G�H�F�k�W���v�Q���D�O�W�H���U�H�J�L�X�Q�L���D�O�H��� ���U�L�L���� 
Contaminarea �F�X���P�H�W�D�O�H���J�U�H�O�H���D���S�U�R�G�X�V�H�O�R�U���D�O�L�P�H�Q�W�D�U�H���G�H���R�U�L�J�L�Q�H���Y�H�J�H�W�D�O����
�V�H���U�H�D�O�L�]�H�D�]�����G�L�Q���V�R�O���ú�L���D�W�P�R�V�I�H�U�������P�D�L���D�O�H�V���v�Q���F�R�Q�G�L� �L�L�O�H���v�Q���F�D�U�H���F�X�O�W�X�U�L�O�H���V�H��
�D�I�O���� �v�Q�� �Y�H�F�L�Q���W�D�W�H�D�� �v�Q�W�U�H�S�U�L�Q�G�H�U�L�O�R�U���� �D�S�H�O�R�U�� �U�H�]�L�G�X�D�O�H�� �R�U���ú�H�Q�H�ú�W�L���� �V�W�U���]�L�O�R�U��
�L�Q�W�H�Q�V�� �F�L�U�F�X�O�D�W�H�� �H�W�F���� �Ì�Q�� �P�R�G�� �Q�D�W�X�U�D�O�����v�Q�� �V�R�O���� �P�H�W�D�O�H�O�H�� �V�H�� �J���V�H�V�F�� �v�Q��
�F�R�Q�F�H�Q�W�U�D�•�L�L���U�H�O�D�W�L�Y���P�L�F�L���� �G�D�U���S�R�W���V���� �D�S�D�U�����v�Q���F�R�Q�F�H�Q�W�U�D�•�L�L���P�D�U�L���� �F�X���S�R�W�H�Q�•�L�D�O��
�W�R�[�L�F���� �F�D�� �X�U�P�D�U�H�� �D�� �X�Q�R�U�� �D�F�W�L�Y�L�W���•�L�� �D�Q�W�U�R�S�L�F�H�� �“�L���� �P�D�L�� �D�O�H�V���� �Q�H�F�R�Q�W�U�R�O�D�W�H���� �Ì�Q��
�D�F�H�D�V�W�����D�O�W�H�U�Q�D�W�L�Y�������D���H�[�F�H�V�X�O�X�L���O�R�U�����S�R�W���G�H�W�H�U�P�L�Q�D���G�H�U�H�J�O���U�L���v�Q���V�R�O�����S�O�D�Q�W�H���“�L��
�D�S�H���“�L�����X�O�W�H�U�L�R�U�����v�Q���Y�H�U�L�J�L�O�H���V�X�S�H�U�L�R�D�U�H���D�O�H���O�D�Q�•�X�O�X�L���W�U�R�I�L�F.  
Pe baza analizei datelor statistice din ultimii ani, cu privire la produsele de 
�R�U�L�J�L�Q�H�� �Y�H�J�H�W�D�O����cultivate �v�Q�� �U�H�J�L�X�Q�H�D�� �%�X�F�X�U�H�ú�W�L�±Ilfov au fost analizate din 
�S�X�Q�F�W���G�H���Y�H�G�H�U�H���D�O���F�R�Q� �L�Q�X�W�X�O�X�L���G�H���P�H�W�D�O�H���J�U�H�O�H���F�X���S�R�W�H�Q� �L�D�O���F�D�Q�F�H�U�L�J�H�Q (Pb, 
Cd, Ni, As) o serie �G�H���O�H�J�X�P�H���ú�L���I�U�X�F�W�H pentru care nu s-au identificat urme 
de contaminare.  
 
Cuvinte cheie�����F�R�Q�W�D�P�L�Q�D�Q� �L�����S�U�R�G�X�V�H���D�O�L�P�H�Q�W�D�U�H���Y�H�J�H�W�D�O�H�����F�D�Q�F�H�U�L�J�H�Q. 
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Rezumat 
�3�H�V�W�H�� �������� �G�L�Q�� �G�H�“�H�X�U�L�O�H�� �D�O�L�P�H�Q�W�D�U�H�� �v�Q���J�R�V�S�R�G���U�L�L�O�H�� �H�X�U�R�S�H�Q�H�� �V�X�Q�W��
�F�R�Q�V�L�G�H�U�D�W�H�� ���H�Y�L�W�D�E�L�O�H������ �������� �G�L�Q�W�U�H�� �D�F�H�V�W�H�D�� �D�X�� �X�Q�� �S�R�W�H�Q�•�L�D�O�� �G�H�� �U�H�I�R�O�R�V�L�U�H����
�&�R�Q�V�L�G�H�U�k�Q�G�� �W�R�D�W�H�� �D�F�H�V�W�H�D���� �F�R�Q�V�L�G�H�U�k�Q�G�� �F���� �U�H�V�W�X�U�L�O�H�� �D�O�L�P�H�Q�W�D�U�H�� �G�L�Q��
�J�R�V�S�R�G���U�L�L�� �V�X�Q�W�� �F�H�O�H�� �P�D�L�� �V�F�X�P�S�H���� �S�U�L�Q�� �v�Q�J�O�R�E�D�U�H�D�� �F�R�V�W�X�U�L�O�R�U�� �F�X�P�X�O�D�W�H�� �D�O�H��
�v�Q�W�U�H�J�X�O�X�L���O�D�Q�• �D�L�P�H�Q�W�D�U�����F�H�H�D���F�H���v�Q�V�H�D�P�Q�����F�R�V�W�X�U�L���G�H���S�U�R�G�X�F�•�L�H�����P�D�U�N�H�W�L�Q�J 
�“�L���G�H���S�U�H�O�X�F�U�D�U�H���O�D���G�R�P�L�F�L�O�L�X�����3�U�R�E�O�H�P�D���G�H�“�H�X�U�L�O�R�U���D�O�L�P�H�Q�W�D�U�H���D���G�H�Y�H�Q�L�W���G�L�Q��
�F�H���v�Q���F�H���P�D�L���U�H�O�H�Y�D�Q�W�����S�H�Q�W�U�X���S�L�D�•�D���U�R�P�k�Q�H�D�V�F�������G�L�Q���������������F�k�Q�G���0�L�Q�L�V�W�H�U�X�O��
�$�J�U�L�F�X�O�W�X�U�L�L�� �“�L�� �$�O�L�P�H�Q�W�D�•�L�H�L���� �v�P�S�U�H�X�Q���� �F�X�� �0�L�Q�L�V�W�H�U�X�O�� �0�H�G�L�X�O�X�L���� �D�� �G�H�F�L�V�� �V����
�F�U�H�H�]�H���X�Q���J�U�X�S���G�H���O�X�F�U�X���H�[�W�L�Q�V���� �H�[�S�H�U�•�L���v�Q���D�G�P�L�Q�L�V�W�U�D�•�L�D���S�X�E�O�L�F������ �F�H�U�F�H�W�D�U�H����
�L�Q�G�X�V�W�U�L�H�� �“�L�� �D�O�•�L�� �D�F�W�R�U�L�� �L�Q�W�H�U�H�V�D�•�L�� �G�L�Q�� �P�H�G�L�X�O�� �F�L�Y�L�F���� �6�X�E�V�H�F�Y�H�Q�W�� �0�$�'�5�� �D��
�I�L�Q�D�Q�•�D�W���X�Q���S�U�R�L�H�F�W���G�H���F�H�U�F�H�W�D�U�H���S�U�L�Y�L�Q�G���L�P�S�D�F�W�X�O���I�H�Q�R�P�H�Q�X�O�X�L���v�Q���5�R�P�k�Q�L�D���� 
�Ì�Q���D�F�H�V�W�� �V�H�Q�V���� �D�X�W�R�U�L�L�� �S�U�H�]�L�Q�W���� �X�Q�� �V�W�X�G�L�X�� �Q�D�•�L�R�Q�D�O�� �S�U�L�Y�L�Q�G�� �F�R�P�S�R�U�W�D�P�H�Q�W�X�O��
�F�R�Q�V�X�P�D�W�R�U�L�O�R�U�� �U�R�P�k�Q�L�� �v�Q�� �F�H�H�D�� �F�H�� �S�U�L�Y�H�“�W�H�� �F�R�Q�V�X�P�X�O�� �G�H�� �D�O�L�P�H�Q�W�H�� �“�L��
pierderea alimentelor. �&�H�U�F�H�W���U�L�O�H�� �D�X�� �F�R�Q�V�L�G�H�U�D�W�� �F���� �S�R�S�X�O�D�•�L�D�� �X�U�E�D�Q������ �F�D��
�J�H�Q�H�U�D�W�R�D�U�H�� �G�H�� �G�H�“�H�X�U�L�� �D�O�L�P�H�Q�W�D�U�H�� �V�D�X�� �S�L�H�U�G�H�U�L de alimente, a fost 
�L�Q�I�R�U�P�D�W���� �F���� �J�R�V�S�R�G���U�L�L�O�H�� �G�L�Q�� �P�H�G�L�X�O�� �U�X�U�D�O�� �U�R�P�k�Q�H�V�F�� �I�X�Q�F�•�L�R�Q�H�D�]���� �v�Q��
�J�H�Q�H�U�D�O�� �S�H�� �S�U�L�Q�F�L�S�L�L�� �G�H�� �V�L�Q�H�� �V�W���W���W�R�D�U�H���� �U�H�X�W�L�O�L�]�k�Q�G�� �D�S�U�R�D�S�H�� �W�R�D�W����
depozitarea alimentelor pe furaje. �&�H�U�F�H�W�D�U�H�D���D���I�R�V�W���U�H�D�O�L�]�D�W�����S�H���X�Q���J�U�X�S���G�H��
�S�H�V�W�H�� �������� �G�H�� �U�H�V�S�R�Q�G�H�Q�•�L�� �V�H�O�H�F�W�D�•�L�� �D�O�H�D�W�R�U�L�X���� �J�H�R�J�U�D�I�L�F�� �“i pe baza 
�G�L�P�H�Q�V�L�X�Q�L�L�� �R�U�D�“�H�O�R�U�����3�H�V�W�H�� �������� �G�H�� �R�U�D�“�H�� �G�L�Q�� �5�R�P�k�Q�L�D�� �D�X�� �I�R�V�W�� �L�Q�F�O�X�V�H�� �v�Q��
cercetare. Metoda de investigare: CATI - Interviu telefonic asistat prin 
telefon. Marja de eroare a �F�H�U�F�H�W���U�L�L���� ����- ������������ �1�� � �� ������������Rezultatele 
�R�E�•�L�Q�X�W�H�� �O�D�� �X�Q�� �Q�L�Y�H�O�� �P�H�G�L�X�� �D�O�� �G�H�“�H�X�U�L�O�R�U�� �D�O�L�P�H�Q�W�D�U�H�� �G�H�� ������������ �“�L�� �R��
�J�R�V�S�R�G���U�L�H�� �G�H�� ���������� �N�J���V���S�W���P�k�Q������ �S�O�D�V�k�Q�G�� �5�R�P�k�Q�L�D���S�H�� �R�� �V�F�D�U���� �P�H�G�L�H�� �D��
�G�H�“�H�X�U�L�O�R�U�� �D�O�L�P�H�Q�W�D�U�H�� �v�Q�� �8�(���� �5�H�]�X�O�W�D�W�H�O�H�� �V�X�Q�W�� �F�R�H�U�H�Q�W�H�� �F�X�� �G�H�]�Y�R�O�W�D�U�H�D��
�H�F�R�Q�R�P�L�F�����D���•���U�L�L�� 
Cuvinte cheie: d�H�“�H�X�Ui alimentare, pierderi de alimente, profil de consum. 



�&�R�Q�I�H�U�L�Q�0�D���,�Q�W�H�J�U�L�W�D�W�H�D���$�O�L�P�H�Q�W�X�O�X�L 

                                  30 �± 31 august 2017                                      17 

 
 
 
 
 
 
 

�6�H�F�–�L�X�Q�H�D���,�, 
 
 
 
 
 

�6�H�F�X�U�L�W�D�W�H���Q�X�W�U�L�–�L�R�Q�D�O�� 



�&�R�Q�I�H�U�L�Q�0�D���,�Q�W�H�J�U�L�W�D�W�H�D���$�O�L�P�H�Q�W�X�O�X�L 

18                                       30 �± 31 august 2017 
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�± �,�%�$���%�X�F�X�U�H�“�W�L 
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Rezumat 
�%�D�]�D�� �G�H�� �G�D�W�H�� �Q�X�W�U�L� �L�R�Q�D�O�H�� �S�H�Q�W�U�X�� �S�U�R�G�X�V�H�O�H�� �D�J�U�R�D�O�L�P�H�Q�W�D�U�H���� �U�H�S�U�H�]�L�Q�W����
�S�U�L�P�D���Y�H�U�V�L�X�Q�H���R�I�L�F�L�D�O�����D���U�H�]�X�O�W�D�W�H�O�R�U���R�E�•�L�Q�X�W�H���v�Q���X�U�P�D���G�H�U�X�O���U�L�L���&�R�Q�W�U�D�F�W�X�O�X�L��
�$�'�(�5�� �������������������������� �I�L�Q�D�Q�•�D�W�� �G�H�� �0�L�Q�L�V�W�H�U�X�O�� �$�J�U�L�F�X�O�W�X�U�L�L�� �“�L�� �'�H�]�Y�R�O�W���U�L�L��Rurale: 
�Ä�&�H�U�F�H�W���U�L���ú�L���V�W�X�G�L�L���S�U�L�Y�L�Q�G���F�D�O�L�W�D�W�H�D���Q�X�W�U�L� �L�R�Q�D�O�����D���S�U�R�G�X�V�H�O�R�U���D�O�L�P�H�Q�W�D�U�H���G�H��
�S�H�� �S�L�D� �D�� �U�R�P�k�Q�H�D�V�F���� �v�Q�� �Y�H�G�H�U�H�D�� �S�U�H�Y�H�Q�L�U�L�L�� �ú�L�� �P�H�Q� �L�Q�H�U�L�L�� �V���Q���W��� �L�L��
�F�R�Q�V�X�P�D�W�R�U�L�O�R�U���ú�L���D�V�L�J�X�U�D�U�H�D���V�H�F�X�U�L�W��� �L�L���D�O�L�P�H�Q�W�D�U�H�´�� 
Obiectivul general al propunerii de proiect a fos�W�� �H�Y�D�O�X�D�U�H�D�� �F�D�O�L�W��� �L�L��
�Q�X�W�U�L� �L�R�Q�D�O�H���D���S�U�R�G�X�V�H�O�R�U���G�H���S�D�Q�L�I�L�F�D� �L�H���G�H���S�H���S�L�D� �D���U�R�P�k�Q�H�D�V�F���� 
�%�D�]�D���G�H���G�D�W�H���D�F�R�S�H�U�����S�H�V�W�H�����������G�H���S�U�R�G�X�V�H���D�Q�D�O�L�]�D�W�H���v�Q���O�D�E�R�U�D�W�R�D�U�H�O�H���,�%�$��
�%�X�F�X�U�H�ú�W�L���� �F�R�Q�G�X�F���W�R�U�� �G�H�� �S�U�R�L�H�F�W���� �v�Q�� �S�D�U�W�H�Q�H�U�L�D�W�� �F�X�� �8�6�$�0�9�� �%�X�F�X�U�H�ú�W�L����
Pentru generarea datelor co�P�S�R�]�L� �L�R�Q�D�O�H�� �I�L�D�E�L�O�H�� �ú�L�� �F�R�U�H�F�W�H�� �v�Q�� �D�O�F���W�X�L�U�H�D��
�E�D�]�H�L���G�H���G�D�W�H���Q�X�W�U�L� �L�R�Q�D�O�H�����V-au respectat standardele, ghidurile armonizate 
�L�Q�W�H�U�Q�D� �L�R�Q�D�O�����S�U�H�Y���]�X�W�H���G�H���,�1�)�2�2�'�6�����,�Q�W�H�U�Q�D�W�L�R�Q�D�O���1�H�W�Z�R�U�N���R�I���)�R�R�G���'�D�W�D��
�6�\�V�W�H�P�V���� �ú�L�� �F�H�U�L�Q� �H�O�H�� �D�V�R�F�L�D� �L�H�L�� �H�X�U�R�S�H�Q�H�� �(�X�U�R�)�,�5�� ���U�H� �H�D�X�D�� �G�H �H�[�F�H�O�H�Q� ����
�H�X�U�R�S�H�D�Q���� �S�U�L�Y�L�Q�G�� �L�Q�I�R�U�P�D� �L�L�O�H�� �D�O�L�P�H�Q�W�H�O�R�U������ �&�D�� �X�U�P�D�U�H���� �,�%�$�� �D�� �G�H�Y�H�Q�L�W��
membru EuroFIR. 
 
Cuvinte cheie: calitate nutr�L� �L�R�Q�D�O��, �E�D�]�����G�H���G�D�W�H���L�Q�I�R�U�P�D�W�L�]�D�W��, �S�D�Q�L�I�L�F�D� �L�H. 
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�9�D�O�R�U�L�I�L�F�D�U�H�D���V�X�S�H�U�L�R�D�U�����D���I�U�X�F�W�H�O�R�U���G�H��Aronia melanocarpa, 

prin realizarea unor produse alimentare cu valoare 
�Q�X�W�U�L�!�L�R�Q�D�O�����U�L�G�L�F�D�W�����û�L���S�R�W�H�Q�!�L�D�O���D�Q�W�L�R�[�L�G�D�Q�W 
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�,�%�$���%�X�F�X�U�H�“�W�L 
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Rezumat 
�)�U�X�F�W�H�O�H�� �G�H�� �$�U�R�Q�L�D�� �P�H�O�D�Q�R�F�D�U�S�D�� �D�X�� �R�� �F�R�P�S�R�]�L�•�L�H�� �E�L�R�F�K�L�P�L�F���� �F�R�P�S�O�H�[������
�U�H�P�D�U�F�k�Q�G�X-�V�H�� �S�U�L�Q�� �F�R�Q� �L�Q�X�W�X�O�� �U�L�G�L�F�D�W�� �v�Q�� �D�Q�W�L�R�[�L�G�D�Q� �L���� �Y�L�W�D�P�L�Q�H���� �H�O�H�P�H�Q�W�H��
�P�L�Q�H�U�D�O�H���� �D�F�L�]�L�� �R�U�J�D�Q�L�F�L�� �ú�L�� �I�L�E�U�H���� �Ì�Q�� �5�R�P�k�Q�L�D���� �D�U�E�X�V�W�X�O�� �$�U�R�Q�L�D�� �P�H�O�D�Q�R�F�D�U�S�D��
�H�V�W�H���v�Q�W�k�O�Q�L�W���v�Q���I�O�R�U�D���V�S�R�Q�W�D�Q�����ú�L���v�Q���F�X�O�W�X�U�D���E�L�R�����'�D�U�����v�Q��� �D�U�D���Q�R�D�V�W�U�������D�F�H�V�W�H��
�I�U�X�F�W�H���V�X�Q�W���S�X� �L�Q���Y�D�O�R�U�L�I�L�F�D�W�H���v�Q���S�U�R�G�X�V�H���F�D�U�H���V�����F�R�Q�G�X�F�����O�D���F�U�H�ú�W�H�U�H�D���Y�D�O�R�U�L�L��
�D�G���X�J�D�W�H�� 
�6�S�H�F�L�D�O�L�“�W�L�L�� �G�L�Q�� �F�D�G�U�X�O�� �,�Q�V�W�L�W�X�W�X�O�X�L�� �1�D�•�L�R�Q�D�O�� �G�H�� �&�H�U�F�H�W�D�U�H-Dezvoltare pentru 
Bioresurse Aliment�D�U�H�� �D�X�� �v�Q�W�U�H�S�U�L�Q�V�� �F�H�U�F�H�W���U�L�� �S�H�Q�W�U�X�� �Y�D�O�R�U�L�I�L�F�D�U�H�D��
�V�X�S�H�U�L�R�D�U�����D���I�U�X�F�W�H�O�R�U���G�H���$�U�R�Q�L�D���P�H�O�D�Q�R�F�D�U�S�D�����S�U�L�Q���U�H�D�O�L�]�D�U�H�D���X�Q�R�U���S�U�R�G�X�V�H��
�D�O�L�P�H�Q�W�D�U�H�� �F�X�� �Y�D�O�R�D�U�H�� �Q�X�W�U�L� �L�R�Q�D�O���� �U�L�G�L�F�D�W���� �ú�L�� �S�R�W�H�Q� �L�D�O�� �D�Q�W�L�R�[�L�G�D�Q�W���� �$�X�� �I�R�V�W��
�U�H�D�O�L�]�D�W�H���X�U�P���W�R�D�U�H�O�H���S�U�R�G�X�V�H�� 

�9 Produse concentrate din �$�U�R�Q�L�D���P�H�O�D�Q�R�F�D�U�S�D�����P�H�U�H���“�L���P�R�U�F�R�Y�L 
�9 Produse �G�H�� �S�D�Q�L�I�L�F�D�•�L�H�� �I�R�U�W�L�I�L�D�W�H�� �F�X�� �I�U�X�F�W�H�� �G�H�V�K�L�G�U�D�W�D�W�H�� �G�H��Aronia 

�P�H�O�D�Q�R�F�D�U�S�D�����3�k�L�Q�H���F�X���$�U�R�Q�L�D���ú�L���V�H�P�L�Q� �H�����0�L�Q�L�E�D�J�K�H�W�����F�X���$�U�R�Q�L�D���ú�L��
�V�H�P�L�Q� �H���� �%�L�V�F�X�L� �L�� �F�X�� �$�U�R�Q�L�D�� �ú�L�� �V�F�R�U� �L�ú�R�D�U������ �%�L�V�F�X�L� �L�� �F�X�� �$�U�R�Q�L�D�� �ú�L��
ghimbir) 

�9 Produse de patiserie fortifiate cu fructe deshidratate de Aronia 
melanocarpa (Cozonac cu Aronia, Fursecuri cu Aronia, �%�U�L�R�“���� �F�X��
Aronia) 

C�D�O�L�W�D�W�H�D���S�U�R�G�X�V�H�O�R�U���U�H�D�O�L�]�D�W�H���D���I�R�V�W���Y�H�U�L�I�L�F�D�W�����S�U�L�Q���D�Q�D�O�L�]�D���V�H�Q�]�R�U�L�D�O�������I�L�]�L�F�R-
�F�K�L�P�L�F���� �“�L�� �P�L�F�U�R�E�L�R�O�R�J�L�F���� De asemenea, produsele au fost protejate, prin 
�G�H�S�X�Q�H�U�H�D���O�D���2�6�,�0�����D���&�H�U�H�U�L�O�R�U���G�H���E�U�H�Y�H�W���G�H���L�Q�Y�H�Q� �L�H�� 

mailto:mcatana1965@gmail.com
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Rezumat 
Reformularea alimentelor este un proces de �P�R�G�L�I�L�F�D�U�H�� �D�� �F�R�P�S�R�]�L� �L�H�L��
�D�O�L�P�H�Q�W�H�O�R�U���H�[�L�V�W�H�Q�W�H�����S�U�L�Q���U�H�G�X�F�H�U�H�D���D�Q�X�P�L�W�R�U���F�R�P�S�R�Q�H�Q�W�H�����H�[�����V�D�U�H�����]�D�K���U��
�V�L���J�U���V�L�P�L�������F�X���P�H�Q� �L�Q�H�U�H�D���F�D�U�D�F�W�H�U�L�V�W�L�F�L�O�R�U���V�H�Q�]�R�U�L�D�O�H�����D���W�H�[�W�X�U�L�L���“i duratei de 
conservare. 
�6�W�X�G�L�X�O���F�D�U�H���V�H���U�H�I�H�U�����O�D���L�P�S�O�H�P�H�Q�W�D�U�H�D���U�H�I�R�U�P�X�O���U�L�L���L�Q���U�k�Q�Gul IMM-urilor, a 
�I�R�V�W���H�I�H�F�W�X�D�W���vn cadrul proiectului SALUX (Health Programme), �v�Q���������•���U�L���G�L�Q��
UE, cu participarea a 587 de IMM-uri.Un procent de 50% dintre aceste 
companii au reformulat cel putin un produs alimentar fabricat. Sectoarele 
�F�H�O�H���P�D�L���L�P�S�O�L�F�D�W�H���D�X���I�R�V�W�����S�D�Q�L�I�L�F�D�•�L�H�����F�R�I�H�W���U�L�H�����S�U�R�G�X�V�H���G�L�Q���F�D�U�Q�H�����S�U�R�G�X�V�H��
�O�D�F�W�D�W�H���� �5�H�G�X�F�H�U�H�D�� �F�R�Q�•�L�Q�X�W�X�O�X�L�� �G�H�� �V�D�U�H�� �D��fost obiectivul cel mai frecvent 
�S�U�R�S�X�V���� �X�U�P�D�W�� �G�H�� �U�H�G�X�F�H�U�H�D�� �F�R�Q�•�L�Q�X�W�X�O�X�L�� �G�H�� �]�D�K���U���� �&�H�O�� �P�D�L�� �G�H�V�� �v�Q�W�k�O�Q�L�W�H��
�L�P�S�O�L�F�D�•�L�L���D�O�H���S�U�R�F�H�V�X�O�X�L���G�H���U�H�I�R�U�P�X�O�D�U�H�����D�S�O�L�F�D�W���O�D���Q�L�Y�H�O�X�O���,�0�0-urilor au fost 
s�F�K�L�P�E�D�U�H�D�� �H�W�L�F�K�H�W�H�L�� �S�U�R�G�X�V�X�O�X�L�� �“�L�� �R�� �V�W�U�D�W�H�J�L�H�� �G�H�� �P�D�U�N�H�W�L�Q�J�� �D�G�D�S�W�D�W���� �Q�Rii 
�V�L�W�X�D�•�L�L���� �$�F�W�L�Y�L�W���•�L�O�H�� �G�H�� �U�H�I�R�U�P�X�O�D�U�H�� �D�X�� �I�R�V�W�� �v�Q�V�R�•�L�W�H�� �G�H�� �W�H�V�W�H�� �G�H�� �D�Q�D�O�L�]����
�V�H�Q�]�R�U�L�D�O������ �H�I�H�F�W�X�D�U�H�D�� �G�H�� �S�U�R�E�H�� �S�L�O�R�W���� �S�U�H�F�X�P�� �“�L�� �G�H�� �P�R�Q�L�W�R�U�L�]�D�U�H�D��
�U���V�S�X�Q�V�X�U�L�O�R�U���F�R�Q�V�X�P�D�W�R�U�L�O�R�U�� 
�Ì�Q���S�U�R�L�H�F�W�X�O���6�$�/�8�;���D���O�X�F�U�D�W���X�Q���F�R�Q�V�R�U�•�L�X���D�O�F���W�X�L�W���G�L�Q�������� �S�D�U�W�H�Q�H�U�L�����L�Q�V�W�L�W�X�•ii 
de �F�H�U�F�H�W�D�U�H���“�L���F�R�P�S�D�Q�L�L�����G�L�Q���������•���U�L���D�O�H���8�(�� 
 
Cuvinte cheie�����U�H�I�R�U�P�X�O�D�U�H���D�O�L�P�H�Q�W�H���V�D�U�H�����]�D�K���U�����J�U���V�L�P�L. 
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Rezumat 
�&�R�Q�I�R�U�P�L�W�D�W�H�D�� �G�H�� �H�W�L�F�K�H�W�D�U�H�� �H�V�W�H�� �G�H�I�L�Q�L�W���� �F�D�� �I�L�L�Q�G�� �F�R�Q�F�R�U�G�D�Q�•�D�� �G�L�Q�W�U�H��
�L�Q�I�R�U�P�D�•�L�L�O�H�� �I�X�U�Q�L�]�D�W�H�� �G�H�� �H�W�L�F�K�H�W�D�� �S�U�R�G�X�V�X�O�X�L�� �“�L�� �U�H�]�X�O�W�D�W�H�O�H�� �R�E�•�L�Q�X�W�H�� �S�U�L�Q��
testarea lui. �)�D�O�V�L�I�L�F�D�U�H�D�� �H�V�W�H�� �R�� �D�F�•�L�X�Q�H�� �G�H�� �L�Q�W�H�U�Y�H�Q�•�L�H�� �D�V�X�S�U�D��elementelor 
�G�H�I�L�Q�L�W�R�U�L�L�����F�X�P���D�U���I�L���H�W�L�F�K�H�W�D���“�L���F�R�P�S�R�]�L�•ia�����F�X���V�F�R�S���Y���G�L�W���G�H���R�E�•�L�Q�H�U�H���D���X�Q�X�L��
avantaj economic. �)�L�L�Q�G���F�R�Q�V�L�G�H�U�D�W�H���D�O�L�P�H�Q�W�H���G�H���E�D�]�������O�D�S�W�H�O�H���“�L���S�U�R�G�X�V�H�O�H��
�O�D�F�W�D�W�H���V�X�Q�W���I�U�H�F�Y�H�Q�W���I�D�O�V�L�I�L�F�D�W�H���G�D�W�R�U�L�W�����S�U�H�•�X�O�X�L���U�H�O�D�W�L�Y���U�L�G�L�F�D�W, a consumului 
�P�D�U�H�� �G�H�� �S�U�R�G�X�V�H�� �“�L�� �D�� �R�I�H�U�W�H�L�� �G�H���V�X�E�V�W�L�W�X�H�Q�•�L�� mult mai ieftini �“�L�� �X�“�R�U�� �G�H��
utilizat. Gestionarea fraudei �G�D�W�R�U�D�W���� �I�D�O�V�L�I�L�F���U�L�L�� �S�U�R�G�X�V�H�O�R�U�� �D�O�L�P�H�Q�W�D�U�H��este 
un proces continuu�����v�Q���S�H�U�P�D�Q�H�Q�•�����W�U�H�E�X�L�H���D�Q�W�L�F�L�S�D�W�����W�H�Q�G�L�Q�•�D�����S�U�R�L�H�F�W�D�W�����“�L��
�U�H�Y�L�]�X�L�W�����V�W�U�D�W�H�J�L�D���v�Q���G�R�P�H�Q�L�X���“�L�����P�D�L���D�O�H�V�����L�P�S�O�H�P�H�Q�W�D�W�����U�D�S�L�G���v�Q���P�H�G�L�X�O���G�H��
control. �,�Q�� �D�F�H�V�W�� �F�R�Q�W�H�[�W���� �3�U�R�W�R�F�R�O�X�O�� �/�$�&�7�$�7�)�$�/�6���� �S�U�R�L�H�F�W�D�W�� �v�Q�� �F�D�G�U�X�O��
INCD-�,�%�$�� �%�X�F�X�U�H�“�W�L���� �R�I�H�U�D�� �S�U�R�F�H�G�X�U�L�� �G�H�� �H�Y�D�O�X�D�U�H�� �D�� �F�R�Q�I�R�U�P�L�W���•�L�L���� �S�H�U�P�L�W�H��
�D�F�F�H�V�D�U�H�D�� �E�D�]�H�L�� �G�H�� �G�D�W�H�� �V�S�H�F�L�D�O�� �F�U�H�D�W���� �S�H�Q�W�U�X�� �G�H�S�L�V�W�D�U�H�D�� �I�D�O�V�L�I�L�F���U�L�L��
produselor lactate, fiind un instrument util i�Q�� �H�Y�D�O�X�D�U�H�D�� �L�Q�W�H�J�U�L�W���•ii 
alimentului�����0�D�U�N�H�U�L�L���D�Q�D�O�L�W�L�F�L���X�W�L�O�L�]�D�•�L���v�Q���V�W�D�E�L�O�L�U�H�D���I�D�O�V�L�I�L�F���U�L�L���V�X�Q�W���F�R�U�H�O�D�•�L���F�X��
�L�Q�I�R�U�P�D�•�L�L�O�H�� �S�U�L�Y�L�Q�G�� �L�Q�J�U�H�G�L�H�Q�W�H�O�H���� �W�U�D�W�D�P�H�Q�W�H�O�H�� �W�H�U�P�L�F�H���� �D�O�H�U�J�H�Q�L�L���� �F�R�Q�G�L�•�L�L�O�H��
�G�H���G�H�S�R�]�L�W�D�U�H���“�L���Q�X���v�Q���X�O�W�L�P�X�O���U�k�Q�G���F�X���G�H�Q�X�P�L�U�H�D���S�U�R�G�X�V�X�O�X�L���� 
Bazele de date cu impact pe structura Protocolului LACTATFAS sunt: Food 
Fraud Database (http://www.foodfraud.org/), Food Standards Agency 
(http://www.food.gov.uk/) �“�L���(�X�U�R�)�,�5��(http://www.eurofir.org/). 
 
Cuvinte cheie: produse lactate, conformitate, falsificare, markeri analitici, 
baze de date. 

http://www.eurofir.org/
mailto:floarea.serbancea@bioresurse.ro
http://www.food.gov.uk/
http://www.foodfraud.org/


�&�R�Q�I�H�U�L�Q�0�D���,�Q�W�H�J�U�L�W�D�W�H�D���$�O�L�P�H�Q�W�X�O�X�L 

22                                       30 �± 31 august 2017 

 
�2�E�–�L�Q�H�U�H�D���X�Q�R�U���L�Q�J�U�H�G�L�H�Q�W�H���D�O�L�P�H�Q�W�D�U�H���I�X�Q�F�–�L�R�Q�D�O�H���F�X���H�I�H�F�W��
hipoglicemiant din castravete amar (Momordica charantia 

L.) 
Tatiana Onisei 
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Rezumat 
�Ìnt�k�O�Q�L�W�� �v�Q�� �W�R�D�W�H�� �U�H�J�L�X�Q�L�O�H�� �W�U�R�S�L�F�D�O�H�� �“�L�� �V�X�E�W�U�R�S�L�F�D�O�H�� �D�O�H�� �J�O�R�E�X�O�X�L�� folosit in 
medicina tradi�•ional�� �“i �vn alimenta�•ia multor popoare, castravetele amar 
reprezint�� o �D�O�W�H�U�Q�D�W�L�Y�����W�H�U�D�S�H�X�W�L�F�����v�Q���W�U�D�W�D�U�H�D���G�L�D�E�H�W�X�O�X�L���� 
Fructele �“i frunzele de castravete amar au fost deshidratate, m��run�•ite �“i 
analizate pentru valoare nutri�•ional��, pun�k�Q�G�X-�V�H�� �vn eviden�•��: proteine 
(13,23% - 14,60%), lipide (1,57% - 2,39%), zaharuri simple (4,75% - 5,53% 
�]�D�K���U�� �W�R�W�D�O�� �L�Q�Y�H�U�W�L�W������ �I�L�E�U�H�� �L�Q�V�R�O�X�E�L�O�H�� ���F�H�O�X�O�R�]���� ��������������- 17,27%), minerale 
(K, Na, Ca, Fe, Mn, Cu, Zn, Se) �“i vitamine (acid folic).  
Screeningul biochimic a eviden�•iat con�•inutul mai bogat �vn saponine al 
extractelor ob�•inute din frunze, care au prezentat valori mai ridicate ale 
�F�D�S�D�F�L�W���•�L�L�� �D�Q�W�L�R�[�L�G�D�Q�W�H���“i compu�“ilor polifenolici (cu �U�R�O�� �v�Q�� �P�H�Q�•�L�Q�H�U�H�D��
�W�R�O�H�U�D�Q�•ei la glucoz���� �“i �v�Q���S�U�H�Y�H�Q�L�U�H�D���Q�H�X�U�R�S�D�W�L�L�O�R�U���L�Q�G�X�V�H���G�H���G�L�D�E�H�W����dec�kt 
fructele imature. Frunzele au prezentat un con�•inut mai variat de saponine 
���P�R�P�R�U�G�L�F�L�Q�H�� �“i cucurbitacine) dec�kt fructul, fiind mai bogate �vn compu�“i 
glicozida�•i, �vn �W�L�P�S�� �F�H�� �vn extractul cloroformic din fruct au fost detectate 
urme de acid oleanolic. 
Cum gustul amar poate fi, �vns�������X�Q���L�P�S�H�G�L�P�H�Q�W���vn calea consumului curent 
de castravete amar, transformarea �P�D�W�H�U�L�D�O�X�O�X�L�� �Y�H�J�H�W�D�O�� �vn pulbere pentru 
includerea, ca ingredient func�•ional, �vn anumite formule de suplimente 
alimentare (capsule sau comprimate filmate), ar putea fi o solu�•ie util�� 
pentru valorificarea speciei �“i utilizare�D���vn terapia nutri�•ional�� a diabetului.  
 
Cuvinte cheie: �F�D�V�W�U�D�Y�H�W�H���D�P�D�U�����L�Q�J�U�H�G�L�H�Q�W�H���I�X�Q�F�•�L�R�Q�D�O�H�����G�L�D�E�H�W�� 
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�6�H�P�L�Q�–�H�O�H���G�H���D�U�P�X�U�D�U�L�X �S�D�U�–�L�D�O���G�H�J�U�H�V�D�W�H����un ingredient cu 

�S�R�W�H�Q�–�L�D�O���I�X�Q�F�–ional  
Livia Apostol*, Claudia M�R�”�R�L�X, Corneliu Sorin Iorga 
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Rezumat 
�$�U�P�X�U�D�U�L�X�O�����6�L�O�\�E�X�P���P�D�U�L�D�Q�X�P���/������ �H�V�W�H���R���S�O�D�Q�W���� �D�Q�X�D�O���� �V�D�X���E�L�D�Q�X�D�O���� �F�D�U�H��
�I�D�F�H���S�D�U�W�H���G�L�Q���I�D�P�L�O�L�D���$�V�W�H�U�D�F�H�D�H���“�L���F�U�H�“�W�H���Q�D�W�L�Y���v�Q���]�R�Q�H���F�X���F�O�L�P�����F�D�O�G�������P�D�L��
�D�O�H�V�� �v�Q�� �V�X�G�X�O�� �(�X�U�R�S�H�L�� �“�L�� �v�Q�� �$�V�L�D�� �“�L�� �H�V�W�H�� �X�W�L�O�L�]�D�W�� �v�Q�� �P�H�G�L�F�L�Q�D�� �S�R�S�X�O�D�U���� �G�H��
peste 2000 de ani, ca remediu pe�Q�W�U�X���R���Y�D�U�L�H�W�D�W�H���G�H���E�R�O�L�����v�Q���V�S�H�F�L�D�O���G�H���I�L�F�D�W����
�U�L�Q�L�F�K�L���“�L���S�U�R�E�O�H�P�H���D�O�H���Y�H�]�L�F�L�L���E�L�O�L�D�U�H���� 
�6�W�X�G�L�L�O�H�� �I�D�U�P�D�F�R�O�R�J�L�F�H�� �ú�L�� �W�R�[�L�F�R�O�R�J�L�F�H�� �S�U�L�Y�L�W�R�D�U�H�� �O�D�� �D�U�P�X�U�D�U�L�X�� �V�X�Q�W�� �I�R�D�U�W�H��
�Q�X�P�H�U�R�D�V�H�����6�H�P�L�Q�•�H�O�H���G�H���D�U�P�X�U�D�U�L�X���V�X�Q�W���S�U�L�Q�F�L�S�D�O�D���V�X�U�V�����G�H���V�L�O�L�P�D�U�L�Q�����������± 
6%), care este ut�L�O�L�]�D�W���� �v�Q�� �L�Q�G�X�V�W�U�L�D�� �I�D�U�P�D�F�H�X�W�L�F������ �Ì�Q�� �F�H�U�F�H�W���U�L�O�H��
�H�[�S�H�U�L�P�H�Q�W�D�O�H���H�I�H�F�W�X�D�W�H���G�H���Q�R�L�����D�P���D�Q�D�O�L�]�D�W���V�H�P�L�Q�•�H�O�H���G�H���D�U�P�X�U�D�U�L�X���S�D�U�•�L�D�O��
degresate, un subprodus rezultat de la fabricarea uleiului de armurariu 
presat la rece, pentru a-�O���X�W�L�O�L�]�D���v�Q���L�Q�G�X�V�W�U�L�D���G�H���S�D�Q�L�I�L�F�D�•�L�H�� 
�&�R�P�S�R�]�L�•�L�D�� �F�K�L�P�L�F���� �D�� �I���L�Q�L�L�� �G�H�� �V�H�P�L�Q�•�H�� �G�H�� �D�U�P�X�U�D�U�L�X�� �S�D�U�•�L�D�O�� �G�H�J�U�H�V�D�W�H����
�G�H�W�H�U�P�L�Q�D�W�����G�H���Q�R�L�����D�U�D�W�����F�����D�F�H�V�W���S�U�R�G�X�V���V�H�F�X�Q�G�D�U���H�V�W�H���R���V�X�U�V�����E�R�J�D�W�����G�H��
�S�U�R�W�H�L�Q�H���� �O�L�S�L�G�H�� �“�L�� �I�L�E�U�H�� �E�U�X�W�H�� ���� ���������������� ���������������� �U�H�V�S�H�F�W�L�Y�� ������������������ �'�H��
asemenea acest subprodus are un co�Q�•�L�Q�X�W���E�R�J�D�W���G�H���P�L�Q�H�U�D�O�H�����P�J���������J������
�F�D�O�F�L�X�����������������P�D�J�Q�H�]�L�X�����������������I�L�H�U�������������������]�L�Q�F�����������������“�L���F�X�S�U�X���������������� 
�3�U�R�W�H�L�Q�D�� �F�R�Q�•�L�Q�X�W���� �G�H�� �V�H�P�L�Q�•�H�O�H�� �G�H�� �D�U�P�X�U�D�U�L�X�� �S�D�U�•�L�D�O�� �G�H�J�U�H�V�D�W�H���� �D�Q�D�O�L�]�D�W����
�G�H�� �Q�R�L���� �F�R�Q�•�L�Q�H�� �F�D�Q�W�L�W���•�L�� �V�H�P�Q�L�I�L�F�D�W�L�Y�H�� �G�H�� �D�P�L�Q�R�D�F�L�]�L�� �H�V�H�Q�•�L�D�O�L���� �F�X�P�� �D�U�� �I�L 
arginina, leucina, �Y�D�O�L�Q�D���“�L���O�L�]�L�Q�D�� 
 
Cuvinte cheie: armurariu, �V�H�P�L�Q�•�H�� �G�H�� �D�U�P�X�U�D�U�L�X, �S�U�R�W�H�L�Q������ �D�P�L�Q�R�� �D�F�L�]�L��
�H�V�H�Q�•�L�D�O�L�����I�L�E�U�����E�U�X�W��. 

mailto:apostol_livia@yahoo.com
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Valorificarea subprodusului rezultat din procesul de 

decofeinizare a ceaiului 
�$�O�L�Q�D���&�X�O�H�–�X1*, Denisa Du�–������Wilfried Andlauer2 

1 �,�Q�V�W�L�W�X�W�X�O���1�D�•�L�R�Q�D�O���G�H���&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse Alimentare 
�± �,�%�$���%�X�F�X�U�H�“�W�L 

2HES-SO Valais, Elve�•�L�D 
*autor corespondent: alinaculetu@gmail.com 

 
Rezumat 
Procesul de decofeinizare a ceaiului, folosind clorura de metilen, 
�J�H�Q�H�U�H�D�]�����F�H�D���P�D�L���P�L�F�����S�L�H�U�G�H�U�H a �F�R�P�S�X�“�L�O�R�U���R�U�L�J�L�Q�D�O�L���G�L�Q���F�H�D�L���“�L���S�H�U�P�L�W�H��
posibilitatea de a recupera cafeina. �Ì�Q���W�L�P�S�X�O���S�U�R�F�H�V�X�O�X�L���G�H���G�H�F�R�I�H�L�Q�L�]�D�U�H a 
ceaiului negru, se ob�•ine un �V�X�E�S�U�R�G�X�V���F�D�U�H���V�H���S�U�H�]�L�Q�W�����F�D���R���S�X�G�U�����G�H���F�H�D�L��
foarte fin��. Din punct de ve�G�H�U�H���F�K�L�P�L�F�����D�F�H�D�V�W�����S�X�G�U�����H�V�W�H���F�R�P�S�D�U�D�E�L�O�����F�X��
�F�H�D�L�X�O���G�H�F�R�I�H�L�Q�L�]�D�W�����F�R�Q�•�L�Q�X�W�X�O���v�Q���S�R�O�L�I�H�Q�R�O�L���“�L���W�H�D�Q�L�Q�����H�V�W�H���D�F�H�O�D�“�L�� 
�7�H�D�Q�L�Q�D�� �S�U�H�]�L�Q�W���� �P�D�L�� �P�X�O�W�H��efecte benefice, precum: relaxare �P�H�Q�W�D�O��, 
�v�P�E�X�Q���W���•�L�U�H�D�� �F�D�S�D�F�L�W���•�L�L�� �G�H�� �v�Q�Y���•�D�U�H���� �S�U�H�Y�H�Q�L�U�H�D�� �F�D�Q�F�H�U�X�O�X�L�� �“�L�� �D�� �E�Rlilor 
�Y�D�V�F�X�O�D�U�H���“�L���v�P�E�X�Q���W���•�L�U�H�D���V�L�V�W�H�P�X�O�X�L���L�P�X�Q�L�W�D�U�����'�H���D�V�H�P�H�Q�H�D�����S�R�O�L�I�H�Q�R�O�L�L���G�L�Q��
�F�H�D�L���V�X�Q�W���E�L�Q�H���F�X�Q�R�V�F�X�•�L���S�H�Q�W�U�X���S�U�R�S�U�L�H�W���•�L�O�H���O�R�U���v�Q���V�X�V�•�L�Q�H�U�H�D���V���Q���W���•ii [1]. 
�Ì�Q���D�F�H�V�W���V�W�X�G�L�X�����v�Q���Y�H�G�H�U�H�D���Y�D�O�R�U�L�I�L�F���U�L�L���S�X�G�U�H�L���G�H���F�H�D�L�����F�R�P�S�X�“�L�L���E�L�R�D�F�W�L�Y�L���G�L�Q��
pudra de ceai �D�X�� �I�R�V�W�� �H�[�W�U�D�“�L�� �F�X�� �D�S������Apoi, extractul a fost separat pe o 
�F�R�O�R�D�Q�����F�X���U���“�L�Q�����G�H���W�L�S���$�P�E�H�U�O�L�W�H�����$�V�W�I�H�O�����G�L�Q���D�F�H�V�W���H�[�W�U�D�F�W���D�X���I�R�V�W���L�]�R�O�D�W�H������
�I�U�D�F�•�L�L�����R���I�U�D�F�•�L�H���S�R�O�D�U��, �v�P�E�R�J���•�L�W�����v�Q���W�H�D�Q�L�Q�������F�D�U�H���F�R�Q�•�L�Q�H���“�L���D�O�•�L���D�P�L�Q�R�D�F�L�]�L����
�]�D�K�D�U�X�U�L���“�L���P�L�Q�H�U�D�O�H���“�L���R���I�U�D�F�•�L�H���L�P�E�R�J���•�L�W�����v�Q���S�R�O�L�I�H�Q�R�O�L�� 
Scopul studiului este de a dezvolta �X�Q�� �S�U�R�G�X�V�� �G�H�� �S�D�Q�L�I�L�F�D�•�L�H�� �F�R�Q�•�L�Q�k�Q�G��
exclusiv �I�U�D�F�•�L�D���v�P�E�R�J���•�L�W�����v�Q���W�H�D�Q�L�Q�� �“�L�����U�H�V�S�H�F�W�L�Y�����v�Q���S�R�O�L�I�H�Q�R�O�L�� 
Aceste rez�X�O�W�D�W�H���D�X���I���F�X�W���S�D�U�W�H���G�L�Q���S�U�R�L�H�F�W�X�O��nr. 12.030. 
�5�H�I�H�U�L�•�H���E�L�E�O�L�R�J�U�D�I�L�F�H���� 
[1] M. da Silva Pinto (2013). Tea: A new perspective on health benefits. 
Food Research International, 53(2), 558-567. 
 
Cuvinte cheie�����F�H�D�L�����Y�D�O�R�U�L�I�L�F�D�U�H�����W�H�D�Q�L�Q�������S�R�O�L�I�H�Q�R�O�L�����S�k�L�Q�H. 
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Rezumat 
Tehnica RMN este utilizat�� �D�W�k�W�� �v�Q�� �F�H�U�F�H�W�D�U�H���� �S�H�Qtru elucidarea structurii 
�F�R�P�S�X�“�L�O�R�U�� �R�U�J�D�Q�L�F�L�� �G�H�� �V�L�Q�W�H�]������ �F�k�W�� �ú�L�� �v�Q�� �G�R�P�H�Q�L�X�O�� �L�Q�G�X�V�W�U�Lei alimentare 
pentru controlul �F�D�O�L�W��� �L�L�� �ú�L�� �D�O�� �G�H�W�H�U�P�L�Q���U�L�L�� �D�X�W�H�Q�W�L�F�L�W��� �L�L�� �S�U�R�G�X�V�H�O�R�U���� �D�Q�D�O�L�]�D��
calitativ�� �ú�L�� �F�D�Q�W�L�W�D�W�L�Y�� �D�� �V�X�E�V�W�D�Q� �H�O�R�U�� �X�Q�L�W�D�U�H�� �V�D�X�� �D�� �D�P�H�V�W�H�F�X�U�L�O�R�U�� �G�H��
�V�X�E�V�W�D�Q� �H�� 
Analiza de rezonan�•�� �P�D�J�Q�H�W�L�F���� �Q�X�F�O�H�D�U���� ���5�0�1���� �V�H�� �E�D�]�H�D�]���� �S�H��
comportarea nucleelor active RMN (1H, 2H �“i 13�&���� �v�Q�W�U-�X�Q�� �F�k�P�S�� �P�D�J�Q�H�W�L�F��
�F�R�U�H�V�S�X�Q�]���W�R�U���� 
Avantajele tehnicii RMN:  
- rapid�������W�L�P�S���G�H���D�F�K�L�]�L�•�Le a spectrului cca. 2 minute; 
- �S�U�R�E�H�O�H���Q�X���Q�H�F�H�V�L�W�����R���S�U�H�O�X�F�U�D�U�H���S�U�H�D�O�D�E�L�O��; 
- nedistructiv�������S�U�R�E�D���S�R�D�W�H���I�L���U�H�F�X�S�H�U�D�W�����O�D���V�I�k�U�“itul analizei; 
- �H�V�W�H�� �D�S�O�L�F�D�E�L�O���� �S�U�R�E�H�O�R�U�� �F�D�U�H�� �Q�X�� �S�R�W�� �I�L�� �D�Q�D�O�L�]�D�W�H�� �S�U�L�Q�� �P�H�W�R�G�H��

�F�U�R�P�D�W�R�J�U�D�I�L�F�H���G�L�Q���F�D�X�]�D���V�H�Q�V�L�E�L�O�L�W��� �L�L���O�D���F���O�G�X�U�����V�D�X���D���D�O�W�R�U���I�D�F�W�R�U�L�� 
- folos�H�“�W�H���H�“antioane foarte mici de prob��; 
- nu necesit�� calibrare sau standard intern; 
- elimin�� erorile de operator. 
Determin��ri disponibile a fi efectuate de c��tre laboratorul RMN: 
- metod�� de amprentare a uleiurilor volatile din plante, �vn vederea 

autentific��rii; 
- �P�H�W�R�G�����G�H���G�H�W�H�F�W�D�U�H���D���F�R�P�S�X�“�L�O�R�U���P�D�M�R�U�L���E�L�R�D�F�W�L�Y�L��din uleiuri volatile din 

plante; 
- metod�� de determinare a profilului lipidic al uleiurilor vegetale. 
 
Cuvinte cheie: autentificare, uleiuri volatile, uleiuri vegetale. 
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Valorificarea zerului �² premixuri pentru animale cu rol 
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Rezumat 
Obiectivul proiectului �ÄWhey lactose bioconversion in high-added value 
products using cheap renewable substrate�´���D�� �Y�L�]�D�W�� �R�E�•�L�Q�H�U�H�D�� �G�H��
�S�U�R�W�H�L�Q�H�� �P�R�Q�R�F�H�O�X�O�D�U�H���� �R�O�L�J�R�]�D�K�D�U�L�G�H�� �“�L�� �D�P�L�Q�R�D�F�L�]�L�� �F�K�H�O�D�W�D�•�L�� �S�U�R�G�X�V�H�� �S�U�L�Q��
activitatea unor drojdii lactice adaptate, selec�W�D�W�H�� �“�L�� �v�Q�D�O�W�� �S�U�R�G�X�F�W�L�Y�H����
�F�U�H�V�F�X�W�H�� �S�H�� �X�Q�� �V�X�E�V�W�U�D�W�� �L�H�I�W�L�Q�� �G�H�� �]�H�U�� �S�U�L�Q�� �P�R�G�L�I�L�F�D�U�H�D�� �F�R�Q�G�L�•�L�L�O�R�U��
biotehnologice. 
S-�D�X�� �R�E�•�L�Q�X�W�� �D�V�W�I�H�O�� �G�R�X���� �S�U�H�P�L�[�X�U�L�� �S�H�Q�W�U�X�� �K�U�D�Q�D�� �D�Q�L�P�D�O�H�O�R�U���� �2�/�,�*�2�/�$�&��
�$�1�,�0�$�/�� �3�5�(�0�,�;�� �“�L�� �%�,�2�(�1�7�(�5�2�0���� �F�H�� �D�X�� �v�Q�� �F�R�P�S�R�]�L�•�L�D�� �O�R�U�� �S�U�H�E�L�R�W�L�F�H����
�S�U�R�E�L�R�W�L�F�H�� �“�L �D�O�W�H�� �V�X�E�V�W�D�Q�•�H�� �F�X�� �U�R�O�� �G�H�F�O�D�U�D�W�� �L�P�X�Q�R�P�R�G�X�O�D�W�R�U�� �“�L�� ���� �V�D�X��
imunoadjuvant. Demonstrarea rolului imunomodulator s-a realizat prin 
�X�U�P���U�L�U�H�D�� �F�U�H�“�W�H�U�L�L�� �V�L�Q�W�H�]�H�L�� �F�L�W�R�N�L�Q�H�O�R�U�� �S�U�R�L�Q�I�O�D�P�D�W�R�U�L�L�� �F�D�U�H�� �P�H�G�L�D�]����
�U��spunsul imun la animale de laborator. De asemenea, s-a verificat 
�L�Q�I�O�X�H�Q�•�D���S�U�H�P�L�[�X�U�L�O�R�U���D�V�X�S�U�D���U���V�S�X�Q�V�X�O�X�L���L�P�X�Q���O�D���S�X�L�L���G�H���J�D�L�Q�����I�D�•�����G�H���G�R�X����
�G�L�Q�W�U�H�� �F�H�O�H�� �P�D�L�� �L�P�S�R�U�W�D�Q�W�H�� �Y�D�F�F�L�Q�X�U�L�� �D�O�H�� �S���V���U�L�O�R�U��- vaccinul contra bolii 
�*�X�P�E�R�U�R�����%�,�$�����“�L���Y�D�F�F�L�Q�X�O���F�R�Q�W�U�D���E�R�O�L�L���1�H�Z�F�D�V�W�O�H�����1�'�9�����“�L���O�D���S�R�U�X�P�E�H�L���I�D�•����
de vaccinul Paramixovacol. 
 
Cuvinte cheie: zer, drojdii lactice, proteine monocelulare, oligozaharide, 
�D�P�L�Q�R�D�F�L�]�L���F�K�H�O�D�W�D�•�L. 
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�P�X�O�W�L�G�L�P�H�Q�V�L�R�Q�D�O�H���F�X���U�H�O�H�Y�D�Q�–�����v�Q���F�R�P�S�R�U�W�D�P�H�Q�W�X�O���G�H��

consum al suplimentelor alimentare 
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Rezumat 
�$�S�D�U�L�•�L�D�� �X�Q�X�L�� �Q�R�X�� �W�L�S�� �G�H�� �F�R�Q�V�X�P�D�W�R�U���� �W�k�Q���U���� �G�H�V�F�K�L�V���� �G�L�Q�D�P�L�F���� �S�H�Q�W�U�X�� �F�D�U�H��
�O�L�P�L�W�D�� �G�L�Q�W�U�H�� �Y�L�D�•�D���S�U�L�Y�D�W���� �“�L�� �V�H�U�Y�L�F�L�X�� �H�V�W�H�� �H�V�W�R�P�S�D�W������ �F�D�U�H�� �v�“�L�� �G�R�U�H�“�W�H��
�S�U�R�G�X�V�H�� �D�X�W�H�Q�W�L�F�H�� �“�L�� �G�H�� �F�D�O�L�W�D�W�H�� �V�X�S�H�U�L�R�D�U������ �I�D�F�H�� �F�D�� �V�W�X�G�L�L�O�H��
�F�R�P�S�R�U�W�D�P�H�Q�W�X�O�X�L���G�H���F�X�P�S���U�D�U�H���V�����D�E�R�U�G�H�]�H���K�R�O�L�V�W�L�F���F�R�Q�V�X�P�D�W�R�U�X�O�����O�X�k�Q�G��
�v�Q���D�Q�D�O�L�]�����W�R�D�W�H���Y�D�U�L�D�E�L�O�H�O�H�����D�W�k�W���S�H���F�H�O�H���H�Q�G�R�J�H�Q�H���F�k�W���“�L���S�H���F�H�O�H���H�[�Rgene. 
�&�D�O�L�W�D�W�H�D���Y�L�H�•�L�L���H�V�W�H���X�Q���F�R�Q�F�H�S�W���F�D�U�H���U�H�I�O�H�F�W�����G�R�U�L�Q� �D���X�Q�H�L���S�H�U�V�R�D�Q�H���U�H�I�H�U�L�W�R�U��
�O�D���F�X�P���Y�U�H�D���V��-�ú�L���W�U���L�D�V�F�����Y�L�D� �D���“�L���F�D�U�H���D�U�H���v�Q���F�R�P�S�R�Q�H�Q�•�����R�S�W���G�L�P�H�Q�V�L�X�Q�L��
�D�O�H���Y�L�H�•�L�L; acest construct a fost analizat prin intermediul Scalei de evaluare 
�D���F�D�O�L�W���•�L�L���Y�L�H�•�Li. 
�,�P�D�J�L�Q�H�D���G�H���V�L�Q�H���F�R�U�S�R�U�D�O�� �L�P�S�O�L�F�����D�W�k�W���I�D�F�W�R�U�L���E�L�R�O�R�J�L�F�L���“�L���S�V�L�K�R�O�R�J�L�F�L���L�Q�W�H�U�Q�L��
�F�k�W�� �“�L�� �I�D�F�W�R�U�L�� �F�X�O�W�X�U�D�O�L�� �“�L�� �V�R�F�L�D�O�L�� �H�[�W�H�U�Q�L���� �F�D�U�H��pot �L�Q�I�O�X�H�Q�•�D comportamentul 
consumatorului de suplimente alimentare, evaluarea �U�H�D�O�L�]�kndu-se prin 
completarea Chestionaru�O�X�L�� �P�X�O�W�L�G�L�P�H�V�L�R�Q�D�O�� �D�O�� �U�H�O�D� �L�H�L�� �V�L�Q�H���± corp. Aceste 
�G�R�X���� �F�R�Q�V�W�U�X�F�W�H�� �P�X�O�W�L�G�L�P�H�Q�V�L�R�Q�D�O�H���� �D�Q�D�O�L�]�D�W�H�� �v�Q�� �F�R�Q�W�H�[�W�X�O�� �F�R�Q�V�X�P�X�O�X�L�� �G�H��
suplimente alimentare, s-�D�X�� �G�R�Y�H�G�L�W�� �D�� �I�L�� �L�P�S�R�U�W�D�Q�W�H�� �v�Q�� �S�U�R�F�H�V�X�O�� �G�H��
�F�X�Q�R�D�“�W�H�U�H���D���F�R�Q�V�X�P�D�W�R�U�L�O�R�U�����D���P�R�G�X�O�X�L���v�Q���F�D�U�H���D�F�H�“�W�L�D���V�H���D�X�W�R�H�Y�D�O�X�H�D�]������
�J�k�Q�G�H�V�F�� �“�L�� �D�F�•�L�R�Q�H�D�]������ �v�Q�� �Y�H�G�H�U�H�D�� �P�H�Q�•�L�Q�H�U�L�L�� �X�Q�H�L�� �F�D�O�L�W���•�L�� �D�� �Y�L�H�•�L�L�� �O�D�� �F�R�W�H��
�U�L�G�L�F�D�W�H���“�L���D���X�Q�H�L���V�W�L�P�H���G�H���V�L�Q�H���F�R�U�S�R�U�D�O�H���S�R�]�L�W�L�Y�H�� 
 
Cuvinte cheie: �F�R�Q�V�X�P�D�W�R�U���� �F�D�O�L�W�D�W�H�D�� �Y�L�H�•ii, imaginea de sine, suplimente 
alimentare. 
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2 �&�H�Q�W�U�X�O���G�H���&�R�P�S�H�W�H�Q� �����v�Q���(�O�H�F�W�U�R�V�W�D�W�L�F�� �ú�L���(�O�H�F�W�U�R�W�H�K�Q�R�O�R�J�L�L�����%�X�F�X�U�H�ú�W�L���� 
3 �6���&�����&�H�Q�W�U�X�O���,�7���S�H�Q�W�U�X���ù�W�L�L�Q� �����ú�L���7�H�K�Q�R�O�R�J�L�H���6�5�/; 4S.C. Vel Pitar S.A.;  

5 INCDBA-IBA �%�X�F�X�U�H�ú�W�L 
 
Rezumat 
Studiul a fost efectuat cu scopul de a investiga efectul tratamentului cu 
�X�Q�G�H�� �G�H�� �U�D�G�L�R�I�U�H�F�Y�H�Q� ���� ���5�)�����D�V�X�S�U�D�� �F�D�O�L�W��� �L�L�� �S�k�L�Q�L�L���� �3�k�L�Q�H�D�� �W�H�V�W�D�W�� a fost 
�S�k�L�Q�H���W�L�S���6�\�O�Y�H�V�W�H�U���*�U�D�K�D�P���Srodus�� de S.C. Vel Pitar S.R.L., probele fiind 
tratate cu unde de RF, la o frec�Y�H�Q�•���� �G�H�� ������������ �0�+�]�����D�V�W�I�H�O�� �v�Q�F�k�W�� �V�� se 
ating�� temperaturi de 75�ƒ�& �ú�L 85�ƒ�&���� �'�X�S�� tratament probele au fost 
�L�Q�F�X�E�D�W�H�� �O�D�� �����ƒ�&�� �ú�L�� �P�R�Q�L�W�R�U�L�]�D�W�H��la intervale stabilite; probele au fost 
evaluate din punct de vedere senzorial, fizico- �F�K�L�P�L�F�� �ú�L�� �P�L�F�U�R�E�L�R�O�R�J�L�F�����Ìn 
c�H�H�D���F�H���S�U�L�Y�H�ú�W�H���W�H�[�W�X�U�D���D�S�D�U���P�R�G�L�I�L�F���U�L���O�D���Q�L�Y�H�O�X�O���S�D�U�D�P�H�W�U�L�O�R�U���I�H�U�P�L�W�D�W�H���ú�L��
gumozitate. Num��rul total de germeni s-�D���P�H�Q� �L�Q�X�W���V�F���]�X�W���vn cazul probelor 
tratate, comparativ cu probele martor care nu au putut fi analizate dup�� 10 
zile de incubare din cauza �G�H�J�U�D�G��rii fungice. �5�H�]�X�O�W�D�W�H�O�H�� �R�E� �L�Q�X�W�H��
�V�X�J�H�U�H�D�]���� �F���� �5�) �D�U�H�� �S�R�W�H�Q� �L�D�O�� �S�H�Q�W�U�X�� �D�� �L�Q�K�L�E�D�� �“i controla patogenii din 
�S�U�R�G�X�V�H�O�H���G�H���S�D�Q�L�I�L�F�D� �L�H���S���V�W�U�k�Q�G�����W�R�W�R�G�D�W�������S�U�R�S�U�L�H�W��� �L�O�H���V�H�Q�]�R�U�L�D�O�H���ú�L���I�L�]�L�F�R-
chimice ale acestora.  
Cuvinte cheie: �U�D�G�L�R�I�U�H�F�Y�H�Q� ��, produse d�H�� �S�D�Q�L�I�L�F�D� �L�H���� �V�L�J�X�U�D�Q� ����
�D�O�L�P�H�Q�W�D�U�������F�R�Q�V�H�U�Y�D�E�L�O�L�W�D�W�H�����S�k�L�Q�H���6�\�O�Y�H�V�W�H�U���*�U�D�K�D�P. 
 
�$�F�H�D�V�W�� �O�X�F�U�D�U�H�� �D�� �I�R�V�W�� �U�H�D�O�L�]�D�W�� �v�Q�� �F�D�G�U�X�O�� �3�U�R�J�U�D�P�X�O�X�L�� �3�D�U�W�H�Q�H�U�L�D�W�H�� �v�Q��
domenii prioritare, PNII- PCCA �±Contract 164/2014- RAFSIG. 
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Viitorul biscui�–ilor  

Carmen Buchsenspanner1, Ana-Maria Giulescu Grigoriu2 
1DSM Nutritional Products, 2GAMA SERV 95 SRL 

1eurovit@att.net 
2office@gama-serv.ro 

 
Rezumat 
40% dintre consumatorii din Rom�knia prefer�� ca gustare dulce �v�Qtre mese 
biscui�•i sau napolitane. Segmentul prezint�� �v�Qc�� un poten�•ial de cre�“tere 
semnificativ . Important este doar ca produc��torii s�� se adapteze cerin�•elor 
consumatorilor, programului lor de lucru, dar �“i necesit���•�L�O�R�U���O�R�U��nutritive. 
Lucrarea prezint�� evolu�•�L�D�� �S�L�H�•ei biscui�•ilor pe plan mondial �“i a pie�•ei din 
Rom�knia, precum �“i principalele trenduri �“i oportunit���•i de cre�“tere care se 
contureaz��. 
Lucrarea prezint�����F�kteva trenduri importante ap��rute pe pia�•a biscui�•ilor pe 
�S�O�D�Q���P�R�Q�G�L�D�O���v�Q�V�R�•ite de profile ale unor produse. 
Ingrediente �Q�R�L�� �S�H�U�P�L�W�� �W�U�D�Q�V�I�R�U�P�D�U�H�D�� �E�L�F�X�L�•�L�O�R�U�� �vntr-un aliment valoros �“i 
s���Q���W�R�V�� �F�D�U�H�� �V���� �V�X�V�•�L�Q���� �F�R�Q�V�X�P�D�W�R�U�X�O�� �v�Q�� �L�Q�W�H�Q�•ia sa de a �v�“�L�� �P�H�Q�•�L�Q�H��
�J�U�H�X�W�D�W�H�D�� �R�E�•�L�Q�k�Q�G�� �vn acela�“i timp beneficii remarcabile pentru s���Q���W�D�W�H�D��
�S�H�U�V�R�Q�D�O�����F�X�P���D�U���I�L: �vnt��rirea imunit���•�L�L�����U�H�G�X�F�H�U�H�D���F�R�O�H�V�W�H�U�R�O�X�O�X�L���“i controlul 
glicemiei. 
 
Bibliografie:  
Documentatie DSM Nutritional Products 
Euromonitor  

mailto:eurovit@att.net
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�3�U�R�G�X�V�H���G�H���S�D�Q�L�I�L�F�D�–�L�H���F�X���Y�D�O�R�D�U�H���Q�X�W�U�L�W�L�Y�����F�U�H�V�F�X�W�� prin 

adaosul de fibre 
Camelia Arghire1�����*�H�R�U�J�L�D�Q�D���*�D�E�U�L�H�O�D���&�R�G�L�Q��2, �0�L�F�”unica Rusu2 

1Enzymes Derivates SA, Costi�“a Neam�• 
2�8�Q�L�Y�H�U�V�L�W�D�W�H�D���³�’ �W�H�I�D�Q���F�H�O���0�D�U�H�´���6�X�F�H�D�Y�D 

*autor corespondent: camelia.arghire@enzymes.ro 
 
Rezumat 
�5�R�O�X�O�� �D�O�L�P�H�Q�W�D�•�L�H�L�� �E�R�J�D�W�H�� �vn fibre alimentare este de necontestat. Sunt 
recunoscute efectele benefice ale fibrelor asupra s��n��t���•ii umane prin 
reglarea tranzitului intestinal, cre�“terea absorb�•iei mineralelor, echilibrarea 
colesterolului etc., ajut�knd astfel �vn lupta �vmpotriva bolilor secolului cum 
sunt diabetul, cancerul, obezitatea sau bolile autoimune. Consumul mediu 
recomandat de c��tre speciali�“ti variaz��, situ�kndu-se �vntre 25-30g/zi, dintre 
care se recomand�� ca o treime din fibre s�� fie fibre solubile (aprox 8 g) �“i 
restul fibre insolubile. Produsele de panifica�•ie ob�•inute din f��inuri albe de 
gr�ku suplimentate cu fibre de citrice �“i inulin�� sunt de o calitate superioar�� 
prin m��rirea valorii nutritive datorit�� aportului de fibre.  
Pentru a eviden�•ia influen�•a adaosului de fibre asupra calit���•ii p�kinii s-au 
efectuat teste �vn care au fost utilizate dou�� tipuri de fibre ob�•inute de la 
societatea Enzymes Derivates SA �“i 2 tipuri de fain�� de gr�ku, tip 650 �“i tip 
550 din recolta anului 2016. Pentru toate probele s-au realizat curbele 
mixolab, s-au f���F�X�W�� �S�U�R�E�H�� �G�H�� �F�R�D�F�H�U�H�� �“�L�� �V-�D�� �vntocmit profilul senzorial al 
p�kinii ob�•inute. Adaosul optim de fibre pentru ob�•inerea unor produse de 
panifica�•�L�H��de calitatate �V�X�S�H�U�L�R�D�U����a fost realizat pentru un procent de 
2,5% inulin�� nativ�� �“i 2% fibre de citrice. Adaosul de fibre nu a influen�•at 
parametrii obi�“nui�•i ai procesului tehnologic. Produsele de panifica�•ie 
ob�•�Lnute sunt bine apreciate, coaja p�kinilor este u�“or mai rumen�� fa�•�� de 
proba �P�D�U�W�R�U�� �L�D�U�� �J�X�V�W�X�O�� �H�V�W�H�� �S�O���F�X�W����Produsele de panifica�•ie cu adaos de 
fibre reprezint�� o solu�•�L�H���D�Y�D�Q�W�D�M�R�D�V�� economic care ofer�� consumatorului 
apor�W���G�H���I�L�E�U�H���S�H�Q�W�U�X���X�Q���S�O�X�V���G�H���V��n��tate. 
Cuvinte cheie: �L�Q�X�O�L�Q�������I�L�E�U�H���G�H���F�L�W�U�L�F�H�����Y�D�Ooare nutritiv��, mixolab, calitate. 
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Ingineria proteinelor din ov��z: Dezvoltarea de produse 
durabile pe baza preferin�–ei consumatorului (OATPRO) 
Denisa Du�–�������$�O�L�Q�D���&�X�O�H�–�X�����$�G�U�L�D�Q�D���0�D�F�U�L�����*�D�E�U�L�H�O�D���0�R�K�D�Q�����(�Q�X�–�D��

Iorga, Nastasia Belc  
Institutul �1�D�•�L�R�Q�D�O���G�H���&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse Alimentare �± 

�,�%�$���%�X�F�X�U�H�“�W�L 
*autor corespondent: denisa.duta@bioresurse.ro 

 
Rezumat 
�/�D���Q�L�Y�H�O���J�O�R�E�D�O�����V�H���R�E�V�H�U�Y�����R���W�H�Q�G�L�Q�•����de �F�U�H�“�W�Hre a consumului de proteine 
din plante �“�L�� �V�H�� �F�D�X�W���� �V�R�O�X�•�L�L�� �S�H�Q�W�U�X��g��sirea de noi surse de proteine sau 
pentru valorificarea eficient�� a surselor existente.  
Proiectul european multidisciplinar SUSFOOD ERANET OATPRO are ca 
obiectiv general �Y�D�O�R�U�L�I�L�F�D�U�H�D�� �R�Y���]ului �S�H�Q�W�U�X�� �v�P�E�R�J���•�L�U�H�D�� �S�U�R�W�H�L�F���� �D��
diferitelor matrici alimentare cu scopul de a dezvolta noi produse 
�D�O�L�P�H�Q�W�D�U�H�� �F�X�� �F�R�Q�•�L�Q�X�W�� �U�L�G�L�F�D�W�� �G�H�� �S�U�R�W�H�L�Q�H �“�L �F�X�� �S�U�R�S�U�L�H�W���•�L�� �V�H�Q�]�R�U�L�D�O�H��
acceptabile �G�H���F���W�U�H���F�R�Q�V�X�P�D�W�R�U�L���� 
Obiectivele specifice ale proiectului sunt: 
�x Car�D�F�W�H�U�L�]�D�U�H�D���I�X�Q�F�•�L�R�Q�D�O�L�W���•�L�L���F�R�Q�F�H�Q�W�U�D�W�H�O�R�U���G�H���S�U�R�W�H�L�Q�H���G�H���R�Y��z cu grad 

diferit de puritate �vn raport cu aplicabilitatea acestora �vn mai multe 
categorii de produse alimentare (p�k�L�Q�H�����E�L�V�F�X�L�•�L�����S�D�V�W�H�����E���X�W�X�U�L���“�L���L�D�X�U�W���� 

�x Dezvoltarea prototipurilor de alimente cu proteine de �vnalt�� calitate, cu o 
bun�� textur�� �“i arom��; 

�x �'�H�W�H�U�P�L�Q�D�U�H�D�� �L�P�S�D�F�W�X�O�X�L�� �D�V�X�S�U�D�� �P�H�G�L�X�O�X�L�� �D�V�R�F�L�D�W�� �S�U�R�G�X�F�•�L�H�L�� �G�H�� �D�O�L�P�H�Q�W�H��
�v�P�E�R�J���•�L�W�H���F�X���S�U�R�W�H�L�Q�H; 

�x Analiza �S�U�H�I�H�U�L�Q�•�H�Oor consumatorilor pentru �S�U�R�G�X�V�H���v�P�E�R�J���•�L�W�H �S�U�R�W�H�L�F���“i 
studiul accepta�E�L�O�L�W���•�L�L �G�H���F���W�U�H���F�R�Q�V�X�P�D�W�R�U�L���D���S�U�R�W�R�W�L�S�X�U�L�O�R�U���G�H�]�Y�R�O�W�D�W�H�� 

�&�R�Q�V�R�U�•�L�X�O�� �S�U�R�L�H�F�W�X�O�X�L�� �H�V�W�H�� �I�R�U�P�D�W�� �G�L�Q�� �F�L�Q�F�L�� �R�U�J�D�Q�L�]�D�•�L�L�� �G�H�� �F�H�U�F�H�W�D�U�H�� �G�L�Q��
Finla�Q�G�D���� �*�H�U�P�D�Q�L�D���� �'�D�Q�H�P�D�U�F�D�� �“�L�� �5�R�P�k�Q�L�D�� �“�L�� �H�V�W�H�� �F�R�R�U�G�R�Q�D�W�� �G�H��VTT 
(Technical Research Centre of Finland). 
www.oatpro.eu 
Cuvinte cheie: �R�Y���]�����S�k�L�Q�H�����E�L�V�F�X�L�•�L�����S�D�V�W�H�����D�F�F�H�S�W�D�E�L�O�L�W�D�W�H���F�R�Q�V�X�P�D�W�R�U�L. 

http://www.oatpro.eu/
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Semin�
e oleaginoase utilizate �S�H�Q�W�U�X���v�P�E�X�Q���W���
irea valorii 

nutritive a produselor de panifica�
ie     
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1 Universitatea �’tefan cel Mare din Suceava 
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*autor corespondent: adriana.dabija@fia.usv.ro 

 

Rezumat 
Procesatorii din industria de panifica�•�L�H���v�Q���S�H�U�P�D�Q�H�Q�•���� �D�X���F���X�W�D�W��solu�•ii de 
�v�P�E�X�Q���W���•�L�U�H�� �D�� �F�D�O�L�W���•ii nutri�•ionale a produselor prin utilizarea diverselor 
ingrediente pentru a satisface cerin�•�H�O�H�� �S�L�H�•�H�L�� �3�H�� �G�H�� �D�O�W���� �S�D�U�W�H����
�F�R�Q�V�X�P�D�W�R�U�L�L�� �G�R�U�H�V�F�� �F�D�� �D�F�H�V�W�H�� �S�U�R�G�X�V�H�� �V���� �F�R�Q�•�L�Q����doar ingrediente 
�Q�D�W�X�U�D�O�H���v�Q���U�H� �H�W�H�O�H���G�H���I�D�E�U�L�F�D� �L�H, i�Q�J�U�H�G�L�H�Q�W�H���F�D�U�H���V�����v�Q�W�U�X�Q�H�D�V�F�����“i cerin�•e 
de siguran�•�����D�O�L�P�H�Q�W�D�U�������6�H�P�L�Q�•�H�O�H���R�O�H�D�J�L�Q�R�D�V�H���S�R�W���I�L���X�W�L�O�L�]�D�W�H���v�Q���S�U�R�G�X�V�H�O�H��
�G�H�� �S�D�Q�L�I�L�F�D�•�L�H�� �G�D�W�R�U�L�W���� �F�R�Q�•�L�Q�X�W�X�O�X�L�� �O�R�U�� �U�L�G�L�F�D�W�� �G�H�� �D�P�L�Q�R�D�F�L�]�L�� �H�V�H�Q�•�L�D�O�L�� ���v�Q��
�V�S�H�F�L�D�O���O�L�]�L�Q���������V�X�Q�W���V�X�U�V�H���H�[�F�H�O�H�Q�W�H���G�H���F�D�O�F�L�X�����I�L�H�U���“�L��vitamine din complexul 
B. Semin�•�H�O�H���R�O�H�D�J�L�Q�R�D�V�H���D�X���X�Q���F�R�Q�•�L�Q�X�W���U�L�G�L�F�D�W���G�H���O�L�S�L�G�H�����!����������care poate 
�D�Y�H�D�� �H�I�H�F�W�H�� �E�H�Q�H�I�L�F�H�� �v�Q�� �S�U�R�F�H�V�X�O�� �G�H�� �I�D�E�U�L�F�D�U�H�� �D�� �S�k�L�Q�L�L���� �/�X�F�U�D�U�H�D�� �W�U�D�W�H�D�]�� 
efectul adaosului a diferite semin�•�H���R�O�H�D�J�L�Q�R�D�V�H�����W�R�P�D�W�H�����G�R�Y�O�H�D�F�����L�Q���E�U�X�Q����
in auriu) asupra indicilor tehnologici ai f��inii �G�H�� �J�U�k�X�� �W�L�S�� �������� �“�L�� �D�V�X�S�U�D��
�F�D�O�L�W���•�L�L�� �S�k�L�Q�L�L���± produs finit. Car�D�F�W�H�U�L�V�W�L�F�L�O�H�� �W�H�K�Q�R�O�R�J�L�F�H�� �D�O�H�� �I��inii au fost 
investigate folosind aparatur�� modern��: mixolab, alveograf, microscop 
EFLM, iar calitatea produsului finit �D���I�R�V�W���D�S�U�H�F�L�D�W�� prin proba de coacere. 
Cele mai bune rezultate s-�D�X�� �R�E�•�L�Q�X�W�� �S�U�L�Q�� �D�G�D�R�V�X�O�� �D�� �������� �V�H�P�L�Q�•�H��
�R�O�H�D�J�L�Q�R�D�V�H���v�Q���U�D�S�R�U�W���F�X���F�D�Q�W�L�W�D�W�H�D���G�H���I��in�� folosit�� �v�Q���I�D�E�U�L�F�D�•�L�H�� 

Cuvinte cheie�����L�Q�J�U�H�G�L�H�Q�W�H���Q�D�W�X�U�D�O�H�����Y�D�O�R�D�U�H���Q�X�W�U�L�W�L�Y�������S�U�R�G�X�V���I�X�Q�•�L�R�Q�D�O. 

Mul�•umiri: �/�X�F�U�D�U�H�D���D���I�R�V�W���U�H�D�O�L�]�D�W�����F�X���V�S�U�L�M�L�Q�X�O���&�1�&�6���± UEFISCDI, proiect 
PN-II-RU-TE-2014-4-0214. 
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Rezumat 
�&�D�O�L�W�D�W�H�D�� �ú�L�� �V�L�J�X�U�D�Q� �D�� �S�U�R�G�X�V�H�O�R�U�� �D�O�L�P�H�Q�W�D�U�H au devenit un drept al 
�F�R�Q�V�X�P�D�W�R�U�L�O�R�U���� �F�X�� �H�I�H�F�W�H�� �G�L�U�H�F�W�H�� �D�V�X�S�U�D�� �F�D�O�L�W��� �L�L���Y�L�H� �L�L���� �L�D�U�� �S�U�R�E�O�H�P�D�W�L�F�D��
�D�[�D�W���� �S�H�� �F�D�O�L�W�D�W�H�D�� �ú�L�� �V�L�J�X�U�D�Q� �D�� �S�U�R�G�X�V�H�O�R�U�� �D�O�L�P�H�Q�W�D�U�H�� �V�H�� �D�I�O���� �v�Q�� �F�H�Q�W�U�X�O��
�D�W�H�Q� �L�H�L�� �R�U�J�D�Q�L�V�P�H�O�R�U�� �F�R�Q�V�W�L�W�X�L�W�H�� �S�H�Q�W�U�X�� �D�S���U�D�U�H�D�� �L�Q�W�H�U�H�V�H�O�R�U��
consumatorilor. 
Acrilamida �H�V�W�H���X�Q���F�R�Q�W�D�P�L�Q�D�Q�W���F�K�L�P�L�F���G�H���S�U�R�F�H�V�����F�D�U�H���V�H���I�R�U�P�H�D�]�����D�W�X�Q�F�L��
�F�k�Q�G���S�U�R�G�X�V�H�O�H�� �D�O�L�P�H�Q�W�D�U�H���V�X�Q�W�� �V�X�S�X�V�H���S�U�R�F�H�V�H�O�R�U�� �W�H�K�Q�R�O�R�J�L�F�H�� �G�H���S�U���M�L�U�H����
coacere, la temperaturi mai mari de 120�ƒ�&�����I�L�L�Q�G���U�H�]�X�O�W�D�W�X�O���U�H�D�F�•�L�L�O�R�U���F�K�L�P�L�F�H��
�G�L�Q�W�U�H�� �R�� �V�H�U�L�H�� �G�H�� �D�P�L�Q�R�D�F�L�]�L�� �V�S�H�F�L�I�L�F�L�� ���G�H�� �H�[���� �D�V�S�D�U�D�J�L�Q������ �“�L�� �F�R�P�S�X�“�L�� �F�X��
�J�U�X�S���U�L���F�D�U�E�R�Q�L�O�����H�[�����J�O�X�F�R�]�������I�U�X�F�W�R�]������ 
�$�Y�k�Q�G�� �v�Q�� �Y�H�G�H�U�H�� �S�R�V�L�E�L�O�H�O�H�� �U�L�V�F�X�U�L�� �S�H�Q�W�U�X�� �V���Q���W�D�W�H�D�� �R�D�P�H�Q�L�O�R�U���� �G�D�W�R�U�D�W�H��
�F�R�Q�V�X�P�X�O�X�L���G�H���D�F�U�L�O�D�P�L�G�����S�U�L�Q���L�Q�W�H�U�P�H�G�L�X�O���D�O�L�P�H�Q�W�H�O�R�U�����D�X���I�R�V�W���D�Q�D�O�L�]�D�W�H���v�Q��
�F�D�G�U�X�O�� �,�Q�V�W�L�W�X�W�X�O�X�L�� �1�D�•�L�R�Q�D�O�� �G�H�� �&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse 
Alimentare �± Laborator Cromatogra�I�L�H���� �G�L�Q���S�X�Q�F�W���G�H���Y�H�G�H�U�H���D�O���F�R�Q�•�L�Q�X�W�X�O�X�L��
�G�H�� �D�F�U�L�O�D�P�L�G������ ���� �V�R�U�W�L�P�H�Q�W�H�� �G�H�� �S�k�L�Q�H���� ���� �V�R�U�W�L�P�H�Q�W�H�� �G�H�� �E�L�V�F�X�L�•�L�� �“�L�� ����
�V�R�U�W�L�P�H�Q�W�H���G�H���W�X�U�W�����G�X�O�F�H�����D�F�K�L�]�L�•�L�R�Q�D�W�H���G�H���O�D���F�R�P�H�U�F�L�D�Q�•�L�L���F�X���D�P���Q�X�Q�W�X�O���G�H��
�S�H���S�L�D�•�D���G�L�Q���%�X�F�X�U�H�“�W�L�����5�R�P�k�Q�L�D�����1�L�Y�H�O�X�O���G�H���D�F�U�L�O�D�P�L�G�����S�H�Q�W�U�X���V�R�U�W�L�P�H�Q�Wele 
�D�Q�D�O�L�]�D�W�H�� �D�� �Y�D�U�L�D�W���� �D�V�W�I�H�O���� �S�k�L�Q�H 20 �± �������� �—�J���N�J���� �E�L�V�F�X�L�•�L�� �������± �������� �—�J���N�J����
�W�X�U�W�����G�X�O�F�H�����������± ���������—�J���N�J���� 
�3�U�L�Q�� �D�Q�D�O�L�]�D�� �V�R�U�W�L�P�H�Q�W�H�O�R�U�� �G�H�� �S�k�L�Q�H���� �E�L�V�F�X�L�•�L�� �“�L�� �W�X�U�W���� �G�X�O�F�H�� �D�X�� �I�R�V�W��
�v�Q�U�H�J�L�V�W�U�D�W�H���Y�D�O�R�U�L���P�D�L���P�L�F�L���V�D�X���P�D�L���P�D�U�L���D�O�H���Q�L�Y�H�O�X�O�X�L���G�H���D�F�U�L�O�D�P�L�G�������I�D�•�����G�H 
�Y�D�O�R�U�L�O�H�� �R�U�L�H�Q�W�D�W�L�Y�H���� �S�U�H�Y���]�X�W�H�� �G�H�� �5�H�F�R�P�D�Q�G�D�U�H�D�� �&�R�P�L�V�L�H�L�� �(�X�U�R�S�H�Q�H��
647/2013. 
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produse �G�H���S�D�Q�L�I�L�F�D�–�L�H �v�Q���I�X�Q�F�–�L�H���G�H���W�L�S�X�O���”�L���P�R�P�H�Q�W�X�O���G�H��
�D�S�D�U�L�–�L�H���D�O�H���P�X�F�H�J�D�L�X�U�L�O�R�U���G�H���D�O�W�H�U�D�U�H 
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Rezumat 
�Ì�Q�� �v�Q�W�U�H�D�J�D�� �O�X�P�H���� �P�L�F�R�W�R�[�L�Q�H�O�H�� �D�P�H�Q�L�Q�•���� �V���Q���W�D�W�H�D�� �R�D�P�H�Q�L�O�R�U�� �“�L�� �D��
�D�Q�L�P�D�O�H�O�R�U���� �Ì�Q�� �X�O�W�L�P�L�L�� �D�Q�L���� �H�[�L�V�W���� �R�� �S�U�H�R�F�X�S�D�U�H�� �v�Q�� �F�U�H�“�W�H�U�H�� �S�U�L�Y�L�Q�G�� �U�L�V�F�X�O��
�H�[�S�X�Q�H�U�L�L�� �S�R�S�X�O�D�•�L�H�L�� �O�D�� �F�R�Q�W�D�P�L�Q�D�U�H�D�� �F�X�� �P�L�F�R�W�R�[�L�Q�H���� �D�F�X�P�X�O�D�U�H�D�� �O�R�U���v�Q��
�R�U�J�D�Q�L�V�P���G�X�F�k�Q�G���O�D���X�Q���Q�L�Y�H�O���P�D�U�H���G�H���W�R�[�L�F�L�W�D�W�H���“�L���F�K�L�D�U���O�D���F�D�U�F�L�Q�R�J�H�Q�L�W�D�W�H�� 
�$�F�H�V�W�� �V�W�X�G�L�X�� �D�� �X�U�P���U�L�W�� �L�Q�F�L�G�H�Q�•�D�� �D�S�D�U�L�•�L�H�L�� �P�L�F�R�W�R�[�L�Q�H�O�R�U�� ���D�I�O�D�W�R�[�L�Q�H�� �W�R�W�D�O�H����
�G�H�R�[�L�Q�L�Y�D�O�H�Q�R�O���� �]�H�D�U�D�O�H�Q�R�Q���� �“�L�� �R�F�K�U�D�W�R�[�L�Q���� �$���� �v�Q�D�L�Q�W�H�� �“�L�� �G�X�S���� �D�S�D�U�L�•�L�D��
�P�X�F�H�J�D�L�X�U�L�O�R�U�� �G�H�� �D�O�W�H�U�D�U�H�� �“�L��corelarea acestor rezultate cu gradul de 
�F�R�Q�W�D�P�L�Q�D�U�H���P�L�F�U�R�E�L�R�O�R�J�L�F�������W�L�S�X�O���G�H���P�X�F�H�J�D�L�X�U�L���G�H���D�O�W�H�U�D�U�H���“�L���F�R�Q�G�L�•�L�L�O�H���G�H��
�G�H�S�R�]�L�W�D�U�H�� �v�Q�� �F�D�]�X�O�� �D�� �G�R�X���� �S�U�R�G�X�V�H�� �G�H�� �S�D�Q�L�I�L�F�D�•�L�H�� �F�R�Q�V�X�P�D�W�H�� �v�Q�� �P�R�G��
�I�U�H�F�Y�H�Q�W�� �G�H�� �F�R�Q�V�X�P�D�W�R�U�L�L�� �U�R�P�k�Q�L���� �U�H�V�S�H�F�W�L�Y�����S�k�L�Q�H�� �“�L�� �F�R�]�R�Q�D�F����Rezultatele 
�P�L�F�U�R�E�L�R�O�R�J�L�F�H���D�X���D�U���W�D�W���S�U�H�]�H�Q�•�D��mucegaiurilor Fusarium graminearum �“�L��
Aspergillus parasiticus �v�Q�� �P�L�F�U�R�I�O�R�U�D�� �G�H�� �D�O�W�H�U�D�U�H�� �D�� �D�F�H�V�W�R�U�� �S�U�R�G�X�V�H��
alimentare���� �F�H�H�D���F�H���F�R�Q�I�L�U�P����riscul crescut de contaminare cu micotoxine 
al acestor matrici alimentare.   
 
Cuvinte cheie: �F�R�]�R�Q�D�F�����P�L�F�R�W�R�[�L�Q�H�����S�k�L�Q�H�� 
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Rezumat 
�$�X���I�R�V�W���D�Q�D�O�L�]�D�W�H���������H�“�D�Q�W�L�R�D�Q�H���G�H���F�H�U�H�D�O�H���S�H�Q�W�U�X���P�L�F�X�O���G�H�M�X�Q���D�F�K�L�]�L�•�L�R�Q�D�W�H��
din supermarke�W�X�U�L�O�H�� �G�L�Q�� �%�X�F�X�U�H�“�W�L���� �F�X�� �V�F�R�S�X�O�� �G�H�W�H�U�P�L�Q���U�L�L�� �F�R�Q�•�L�Q�X�W�X�O�X�L�� �G�H��
�P�L�F�R�W�R�[�L�Q�H���� �$�� �I�R�V�W�� �H�Y�D�O�X�D�W���� �L�Q�I�O�X�H�Q�•�D�� �D�W�U�L�E�X�W�H�O�R�U�� �P�L�F�U�R�E�L�R�O�R�J�L�F�H�� �“�L�� �I�L�]�L�F�R-
�F�K�L�P�L�F�H�� �D�V�X�S�U�D�� �L�Q�F�L�G�H�Q�•�H�L�� �P�L�F�R�W�R�[�L�Q�H�O�R�U���� �8�Q�� �V�L�V�W�H�P�� �%�L�R�O�R�J�� �D�� �I�R�V�W�� �X�W�L�O�L�]�D�W��
pentru identificarea tulpinilor fungice izolat�H���� �0�H�W�R�G�D�� �L�P�X�Q�R�H�Q�]�L�P�D�W�L�F����
�(�/�,�6�$���D���I�R�V�W���R�S�W�L�P�L�]�D�W�����“�L���Y�D�O�L�G�D�W�����L�Q�W�H�U�Q���S�H�Q�W�U�X���F�X�D�Q�W�L�I�L�F�D�U�H�D���P�L�F�R�W�R�[�L�Q�H�O�R�U��
�G�H�R�[�L�Q�L�Y�D�O�H�Q�R�O�� ���'�2�1���� �“�L�� �]�H�D�U�D�O�H�Q�R�Q���� ���=�(�$���� �G�L�Q�� �F�H�U�H�D�O�H�O�H�� �S�H�Q�W�U�X�� �P�L�F�X�O��
dejun. Validarea metodei s-�D�� �I���F�X�W�� �S�U�L�Q�� �V�W�D�E�L�O�L�U�H�D�� �X�U�P���W�R�U�L�O�R�U�� �S�D�U�D�P�H�W�U�L�� �G�H��
perform�D�Q�•�������D�F�X�U�D�W�H�•�H�����S�U�H�F�L�]�L�H�����U�H�S�U�R�G�X�F�W�L�E�L�O�L�W�D�W�H���“�L���U�H�S�H�W�D�E�L�O�L�W�D�W�H�����O�L�P�L�W�����G�H��
�G�H�W�H�F�•�L�H���“�L���O�L�P�L�W�����G�H���F�X�D�Q�W�L�I�L�F�D�U�H�����7�R�D�W�H���H�“�D�Q�W�L�R�D�Q�H�O�H���D�Q�D�O�L�]�D�W�H���D�X���v�Q�U�H�J�L�V�W�U�D�W��
�Y�D�O�R�U�L�� �G�H�� �P�L�F�R�W�R�[�L�Q�H�� �V�X�E�� �O�L�P�L�W�H�O�H�� �O�H�J�D�O�H���� �S�U�H�Y���]�X�W�H�� �G�H�� �5�(�*�8�/�$�0�(�1�7�8�/��
(CE) NR.1881/2006 AL COMISIEI din 19 decembrie 2006 de stabilire a 
�Q�L�Y�H�O�X�U�L�O�R�U���P�D�[�L�P�H���S�H�Q�W�U�X���D�Q�X�P�L�•�L���F�R�Q�W�D�P�L�Q�D�Q�•�L���G�L�Q���S�U�R�G�X�V�H�O�H���D�O�L�P�H�Q�W�D�U�H���� 
 
Cuvinte cheie: cereale pentru micul dejun, fungi, micotoxine. 
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ONE HEALTH  

�² �R���V�L�Q�J�X�U�����V���Q���W�D�W�H���S�H�Q�W�U�X���R�D�P�H�Q�L�����D�Q�L�P�D�O�H���”�L���P�H�G�L�X���²  
un nou concept global 

Nastasia Belc*1,2, Nicolae Manolescu1,2, Vigil Nadolu2 

1 �,�Q�V�W�L�W�X�W�X�O���1�D�•�L�R�Q�D�O���G�H���&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse Alimentare �± IBA 
�%�X�F�X�U�H�“�W�L 

2�$�V�R�F�L�D�•�L�D���2�Q�H���+�H�D�O�W�K�����5�R�P�k�Q�L�D 
*autor corespondent: nastasia.belc@bioresurse.ro 

 
Rezumat 
�³�2�1�(�� �+�(�$�/�7�+�´���± �R�� �V�L�Q�J�X�U���� �V���Q���W�D�W�H�� �S�H�Q�W�U�X�� �R�D�P�H�Q�L���� �D�Q�L�P�D�O�H�� �“�L�� �P�H�G�L�X���± 
�H�V�W�H�� �Q�R�X�O�� �F�R�Q�F�H�S�W�� �J�O�R�E�D�O�� �F�D�U�H�� �U�H�X�Q�H�“�W�H�� �S�U�H�R�F�X�S���U�L�� �D�O�H�� �V�S�H�F�L�D�O�L�“�W�L�O�R�U�� �G�L�Q��
�W�R�D�W�H�� �G�R�P�H�Q�L�L�O�H�� �F�D�U�H�� �F�R�Q�G�L�•�L�R�Q�H�D�]���� �V���Q���W�D�W�H�D���� �L�Q�F�O�X�V�L�Y�� �D�O�L�P�H�Q�W�D�•�L�D���� �Q�X�W�U�L�•�L�D��
�“�L�� �P�H�G�L�X�O�� �R�F�X�S�D�•�L�R�Q�D�O���� �F�X�� �G�R�X���� �G�L�U�H�F�•�L�L�� �S�U�L�Q�F�L�S�D�O�H�� �G�H�� �D�F�•�L�X�Q�H, profilaxia 
�S�U�L�P�D�U���� �D�� �Y�L�H�•�L�L�� �“�L�� �Y�L�D�•�D�� �S�R�V�W-terapie. Astfel, a�V�R�F�L�D� �L�D�� �³�2�Q�H�� �+ealth �± New 
�0�H�G�L�F�D�O�� �&�R�Q�F�H�S�W�´�� �V�H �v�Q�V�F�U�L�H�� �v�Q�� �]�R�Q�D�� �U�H�D�O�L�]���U�L�L��profilaxiei primare a 
�v�P�E�R�O�Q���Y�L�U�L�O�R�U�� �O�D�� �R�P���� �D�Q�L�P�D�O�H�� �“�L�� �P�H�G�L�X���� �S�U�L�Q�� �V�W�X�G�L�X�O���� �P�R�Q�L�W�R�U�L�]�D�U�H�D����
�V�X�S�U�D�Y�H�J�K�H�U�H�D�� �ú�L�� �G�L�V�H�P�L�Q�D�U�H�D�� �L�Q�I�R�U�P�D� �L�L�O�R�U���� �U�H�I�H�U�L�W�R�D�U�H�� �O�D�� �D�V�S�H�F�W�H�O�H�� �G�H��
�S�D�W�R�O�R�J�L�H�� �J�O�R�E�D�O���� �v�Q�� �F�D�G�U�X�O�� �O�D�Q� �X�O�X�L�� �P�H�G�L�X-plante-animale de exploatare, 
�V�L�O�Y�D�W�L�F�H�� �ú�L�� �G�H�� �F�R�P�S�D�Q�L�H-�R�P���� �/�D�� �W�R�D�W�H�� �D�F�H�V�W�H�D�� �V�H�� �D�G�D�X�J������ �v�Q�� �S�U�L�P�X�O�� �U�k�Q�G����
�D�V�S�H�F�W�H�O�H�� �O�H�J�D�W�H�� �G�H�� �V�L�J�X�U�D�Q� �D�� �D�O�L�P�H�Q�W�D�U������ �S�U�R�G�X�F�H�U�H�D�� �G�H�� �P�H�G�L�F�D�P�H�Q�W�H�� �ú�L��
produse farmaceutice, inclusiv biopreparate (ex. vaccinuri).  
 
Cuvinte cheie�����R�Q�H���K�H�D�O�W�K�����S�U�R�I�L�O�D�[�L�H�����V���Q���W�D�W�H�����O�D�Q�•���D�O�L�P�H�Q�W�D�U�����P�H�G�L�X. 
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Analizele senzoriale, fizico �² �F�K�L�P�L�F�H���”�L���P�L�F�U�R�E�L�R�O�R�J�L�F�H���Dle 

produselor alimentare �H�[�S�U�L�P�D�W�H���v�Q���F�D�O�L�W�D�W�H�D��lor 
Daniela Bicher, Cornelia Popa 

�&�R�O�H�J�L�X�O���7�H�K�Q�L�F���G�H���,�Q�G�X�V�W�U�L�D���$�O�L�P�H�Q�W�D�U�������7�H�U�H�]�L�D�Q�X�P�������6�L�E�L�X 
*autor corespondent: danielabicher@yahoo.com 

 
Rezumat 

�Ã�ÃS��n��tatea nu este totul, dar f��r�� �V���Q���W�D�W�H��totul este nimic.... �¶�¶��
(Schopenhauer) 

�&�D�O�L�W�D�W�H�D�� �X�Q�X�L�� �S�U�R�G�X�V�� �D�O�L�P�H�Q�W�D�U�� �H�V�W�H�� �W�H�V�W�D�W���� �S�U�L�Q�� �D�Q�D�O�L�]�D�U�H�D�� �D�F�H�V�W�X�L�D��
senzorial, fizico - �F�K�L�P�L�F���“�L���P�L�F�U�R�E�L�R�O�R�J�L�F��  �3�U�L�Q�� �D�Q�D�O�L�]�D�� �V�H�Q�]�R�U�L�D�O���� �D��
produselor alimentare se poate determina autenticitatea �“�L�� �S�U�R�V�S�H�•�L�P�H�D��
acestora. 
Analizele fizico �± �F�K�L�P�L�F�H�� �Q�H�� �S�R�W�� �G�D�� �L�Q�G�L�F�D�•�L�L�� �S�U�L�Y�L�Q�G�� �F�R�P�S�R�]�L�•�L�D�� �F�K�L�P�L�F������
�F�D�Q�W�L�W���•�L�O�H�� �G�H�� �L�Q�J�U�H�G�L�H�Q�W�H�� �X�W�L�O�L�]�D�W�H�� �O�D�� �I�D�E�U�L�F�D�U�H�D�� �D�F�H�V�W�R�U�D�� �“�L�� �H�Y�H�Q�W�X�D�O�H�O�H��
�V�X�E�V�W�D�Q�•�H���G�H���I�D�O�V�L�I�L�F�D�U�H���D���S�U�R�G�X�V�H�O�R�U���D�O�L�P�H�Q�W�D�U�H�� 
Rezultatele analizelor microbi�R�O�R�J�L�F�H�� �Q�H�� �L�Q�G�L�F���� �V�H�F�X�U�L�W�D�W�Ha �“�L�� �L�J�L�H�Q�D��
�S�U�R�G�X�V�X�O�X�L���D�O�L�P�H�Q�W�D�U�����H�Y�L�G�H�Q�•�L�L�Q�G���D�S�D�U�L�•�L�D���P�L�F�U�R�R�U�J�D�Q�L�V�P�H�O�R�U���S�D�W�R�J�H�Q�H���F�D�U�H��
�S�R�W���v�P�E�R�O�Q���Y�L���F�R�Q�V�X�P�D�W�R�U�X�O�� 
�&�D���D�S�O�L�F�D�•�L�H���S�U�D�F�W�L�F����sunt redate analizelor de laborator efectuate �G�H���F���W�U�H��
�H�O�H�Y�L�L���“�F�R�O�L�L���Q�R�D�V�W�U�H���O�D���S�U�R�G�X�V�H�O�H���Dlimentare realiza�W�H���G�H���H�L���v�Q���P�L�F�U�R�I�D�E�U�L�F�D��
�“�F�R�O�L�L��  
 
Bibliografie:  
�9 Maria Barariu, Eufrosina Nachiu �± �&�D�O�L�W�D�W�H�D�� �ú�L�� �I�L�D�E�L�O�L�W�D�W�H�D�� �S�U�R�G�X�V�H�O�R�U����

�7�H�K�Q�L�F�D�� �P���V�X�U���W�R�U�L�O�R�U�� �G�H�� �V�S�H�F�L�D�O�L�W�D�W�H�� �v�Q�� �L�Q�G�X�V�W�U�L�D�� �D�O�L�P�H�Q�W�D�U������Editura 
�'�L�G�D�F�W�L�F�����ú�L���3�H�G�D�J�R�J�L�F�����5�����$�������%�X�F�X�U�H�ú�W�L������������ 

�9 Conf. Dr. Ing. Rodica Segal, Ing. Irina Barbu �± �$�Q�D�O�L�]�D�� �6�H�Q�]�R�U�L�D�O���� �D��
�3�U�R�G�X�V�H�O�R�U���$�O�L�P�H�Q�W�D�U�H�����(�G�L�W�X�U�D���7�H�K�Q�L�F�������%�X�F�X�U�H�ú�W�L 

Cuvinte cheie���� �F�D�O�L�W�D�W�H���� �D�X�W�H�Q�W�L�F�L�W�D�W�H���� �S�U�R�V�S�H�•�L�P�H���� �V�H�F�X�U�L�W�D�W�H, igiena 
alimentelor. 

mailto:danielabicher@yahoo.com
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�6�L�J�X�U�D�Q�–�D���D�O�L�P�H�Q�W�H�O�R�U���U�H�I�O�H�F�W�D�W�����v�Q���S�U�R�G�X�V�H�O�H���G�H���S�D�Q�L�I�L�F�D�–�L�H 

Mihaela Cheran, Mariana Gherghel, Daniela Istrate 
�&�R�O�H�J�L�X�O���7�H�K�Q�L�F���G�H���,�Q�G�X�V�W�U�L�D���$�O�L�P�H�Q�W�D�U�������7�H�U�H�]�L�D�Q�X�P�������6�L�E�L�X 

*autor corespondent: mihaelacheran@yahoo.com 
 
Rezumat 
HACCP (Analiza riscurilor, Puncte critice de control) �U�H�S�U�H�]�L�Q�W���� �R��
me�W�R�G�����G�H���L�G�H�Q�W�L�I�L�F�D�U�H�����H�Y�D�O�X�D�U�H���“�L���F�R�Q�W�U�R�O���D���W�X�W�X�U�R�U���U�L�V�F�X�U�L�O�R�U��chimice, fizice 
�“�L�� �E�L�R�O�R�J�L�F�H�� ���P�L�F�U�R�E�L�H�Q�H�� �“�L�� �S�D�U�D�]�L�W�R�O�R�J�L�F�H���� �F�H�� �S�R�W�� �L�Q�W�H�U�Y�H�Q�L�� �v�Q�� �S�U�R�F�H�V�X�O�� �G�H��
�I�D�E�U�L�F�D�U�H���� �P�D�Q�L�S�X�O�D�U�H�� �“�L�� �G�L�V�W�U�L�E�X�•�L�H�� �D�� �S�U�R�G�X�V�H�O�R�U�� �D�O�L�P�H�Q�W�D�U�H���� �v�Q�� �V�F�R�S�X�O��
�D�V�L�J�X�U���U�L�L���L�Q�R�F�X�L�W���•�L�L���D�F�H�V�W�Rra. 
�3�H�Q�W�U�X�� �V�L�J�X�U�D�Q�•�D�� �S�U�R�G�X�V�H�O�R�U�� �D�O�L�P�H�Q�W�D�U�H�� �W�U�H�E�X�L�H�V�F�� �U�H�V�S�H�F�W�D�W�H���� �Q�R�U�P�H�O�H�� �G�H��
�L�J�L�H�Q������ �I�O�X�[�X�O�� �W�H�K�Q�R�O�R�J�L�F�� �V���� �I�L�H�� �F�R�Q�W�L�Q�X�X�� �D�V�W�I�H�O�� �v�Q�F�k�W�� �V���� �Q�X�� �V�H�� �L�Q�W�H�U�V�H�F�W�H�]�H��
�S�U�R�G�X�V�H�O�H�� �I�L�Q�L�W�H�� �F�X�� �V�H�P�L�I�D�E�U�L�F�D�W�H�O�H�� �“�L�� �F�X�� �P�D�W�H�U�L�L�O�H�� �S�U�L�P�H�� �“�L�� �R�� �F�R�O�D�E�R�U�D�U�H��
�H�I�L�F�L�H�Q�W���� �v�Q�W�U�H�� �F�R�Q�G�X�F�H�U�H�D�� �L�Q�V�W�L�W�X�•�L�H�L�� �F�X�� �“�H�I�L�L�� �G�H�� �D�W�H�O�L�H�U�H�� �“�L�� �F�X�� �U�H�V�S�R�Q�V�D�E�L�O�L�L��
�S�U�L�Y�L�Q�G���F�D�O�L�W�D�W�H�D���“�L���L�J�L�H�Q�D���S�U�R�G�X�V�H�O�R�U�� 
�&�D���H�[�H�P�S�O�X���G�H���E�X�Q�H���S�U�D�F�W�L�F�L���H�O�H�Y�L�L���G�L�Q���“�F�R�D�O�D���Q�R�D�V�W�U�����V�X�E���V�X�S�U�D�Y�H�J�K�H�U�H�D��
�P�D�L�“�W�U�L�O�R�U���L�Q�V�W�U�X�F�W�R�U�L���U�H�V�S�H�F�W�����F�X���V�W�U�L�F�W�H�•�H���Q�R�U�P�H�O�H���G�H���L�J�L�H�Q�����“�L���G�H���V�H�F�X�U�L�W�D�W�H��
�D�� �P�X�Q�F�L�L�� �v�Q�� �W�L�P�S�X�O�� �R�U�H�O�R�U�� �G�H�� �L�Q�V�W�U�X�L�U�H�� �S�U�D�F�W�L�F���� �G�L�Q�� �W�R�D�W�H�� �D�W�H�O�L�H�U�H�O�H�� �G�L�Q��
�P�L�F�U�R�I�D�E�U�L�F������ �$�V�W�I�H�O�� �O�H�� �H�V�W�H�� �L�Q�V�X�I�O�D�W���� �U�H�V�S�R�Q�V�D�E�L�O�L�W�D�W�H�D�� �U�H�D�O�L�]���U�L�L��unor 
�S�U�R�G�X�V�H���G�H���E�X�Q�����F�D�O�L�W�D�W�H��  

 
Bibliografie: 

�x www.rompan.ro/siguranta-alimentelor-haccp/ 
 
Cuvinte cheie: riscuri, control, inocuitate, calitate, igien��. 

http://www.rompan.ro/siguranta-alimentelor-haccp/
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Produse lactate nefalsificate 
Diana Zaharescu, Simona Butoi 

�&�R�O�H�J�L�X�O���7�H�K�Q�L�F���G�H���,�Q�G�X�V�W�U�L�D���$�O�L�P�H�Q�W�D�U�������7�H�U�H�]�L�D�Q�X�P�������6�L�E�L�X 
*autor corespondent: zaharescudiana@yahoo.com 

 
Rezumat 
�$�X�W�H�Q�W�L�F�L�W�D�W�H�D���ú�L���F�D�O�L�W�D�W�H�D���S�U�R�G�X�V�H�O�R�U���O�D�F�W�D�W�H�����F�D���ú�L���G�H�F�H�O�D�U�H�D���X�Q�H�L���H�Y�H�Q�W�X�D�O�H��
�I�U�D�X�G�H�����V�H���U�H�D�O�L�]�H�D�]�����S�U�L�Q���D�Q�D�O�L�]�D���V�H�Q�]�R�U�L�D�O�����ú�L���I�L�]�L�F�R-�F�K�L�P�L�F�����D���D�F�H�V�W�R�U�D�� 
�)�U�D�X�G�D�� �F�H�D�� �P�D�L�� �I�U�H�F�Y�H�Q�W���� �F�R�Q�V�W���� �v�Q�� �V�X�E�V�W�L�W�X�L�U�H�D�� �L�Q�W�H�J�U�D�O���� �V�D�X�� �v�Q�W�U-un 
�D�Q�X�P�L�W���S�U�R�F�H�Q�W���D���O�D�S�W�H�O�X�L���P�D�L���Y�D�O�R�U�R�V�����R�D�L�H�����F�D�S�U�������F�X���O�D�S�W�H���G�H���Y�D�F������ 
�6�X�U�V�H���S�R�W�H�Q� �L�D�O�H���G�H���S�U�R�W�H�L�Q�H���Q�H�O�D�F�W�D�W�H���G�H���R�U�L�J�L�Q�H���D�Q�L�P�D�O�������S�O�D�V�P�D���V�k�Q�J�H�O�X�L����
�D�O�E�X�ú�X�O�� �G�H�� �R�X�� �V�X�E�� �I�R�U�P���� �G�H�� �S�U�D�I���� �K�L�G�U�R�O�L�]�D�W�H�O�H�� �G�H�� �J�H�O�D�W�L�Q������ �ú���D���� �“�L�� �D��
�S�U�R�W�H�L�Q�H�O�R�U�� �Y�H�J�H�W�D�O�H�� �D�G���X�J�D�W�H�� �v�Q�� �O�D�S�W�H�� �H�V�W�H�� �R�� �S�R�V�L�E�L�O�L�W�D�W�H�� �G�H�� �I�D�O�V�L�I�L�F�D�U�H�� �D��
�E�U�k�Q�]�H�W�X�U�L�O�R�U���� 
Produsele la�F�W�D�W�H�� �D�F�L�G�H�� ���L�D�X�U�W���� �O�D�S�W�H�� �E���W�X�W���� �F�K�H�I�L�U�� �ú���D������ �S�R�W�� �I�L�� �I�U�D�X�G�D�W�H�� �S�U�L�Q��
�D�G�D�R�V�� �G�H�� �D�S������ �O�D�S�W�H�� �S�U�D�I���� �F�D�]�H�L�Q�D�W���� �]�D�U������ �O�D�F�W�R�]������ �X�W�Llizarea unor aditivi 
�Q�H�S�H�U�P�L�ú�L���� �L�D�U�� �P�D�L�� �Q�R�X�� �S�U�L�Q�� �I�R�O�R�V�L�U�H�D�� �F�X�O�W�X�U�L�O�R�U�� �G�H�� �P�L�F�U�R�R�U�J�D�Q�L�V�P�H��
neautorizate, cum sunt cele modificate genetic (OMG). 
Concluzia: �3�U�R�G�X�V�H�O�H�� �O�D�F�W�D�W�H�� �U�H�D�O�L�]�D�W�H�� �G�H�� �H�O�H�Y�L�L�� �G�L�Q�� �“�F�R�D�O�D�� �Q�R�D�V�W�U���� �V�X�Q�W��
nefalsificate. Astfel telemeaua este fabr�L�F�D�W���� �G�L�Q�� �O�D�S�W�H�� �G�H�� �Y�D�F������ �I���U����
�D�G�D�R�V�X�U�L���� �L�D�U�� �O�D�� �S�U�R�G�X�V�H�O�H�� �O�D�F�W�D�W�H�� �D�F�L�G�H�� �V�H�� �X�W�L�O�L�]�H�D�]���� �F�X�O�W�X�U�L�� �V�W�D�U�W�H�U�� �G�L�Q��
�E�D�F�W�H�U�L�L���O�D�F�W�L�F�H���v�Q���I�X�Q�F�•�L�H���G�H���V�R�U�W�L�P�H�Q�W�X�O���U�H�D�O�L�]�D�W��  
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Cuvinte cheie: �D�X�W�H�Q�W�L�F�L�W�D�W�H�����F�D�O�L�O�W�D�W�H�����I�D�O�V�L�I�L�F�D�U�H�����I�U�D�X�G��. 
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Rezumat 
�$�O�L�P�H�Q�W�D� �L�D���W�U�H�E�X�L�H���V�����I�L�H���F�R�P�S�O�H�W�������D�G�L�F�����V�����S�U�R�F�X�U�H���R�U�J�D�Q�L�V�P�X�O�X�L���S�U�R�W�H�L�Q�H����
�J�O�X�F�L�G�H���� �V���U�X�U�L�� �P�L�Q�H�U�D�O�H�� �ú�L�� �Y�L�W�D�P�L�Q�H�� �v�Q�� �D�Q�X�P�L�W�H�� �S�U�R�S�R�U� �L�L���� �&�X�P�� �Q�L�F�L�� �X�Q��
�D�O�L�P�H�Q�W�� �Q�X�� �F�R�Q� �L�Q�H�� �W�R�D�W�H�� �D�F�H�V�W�H�� �V�X�E�V�W�D�Q� �H�� �v�Q�� �S�U�R�S�R�U� �L�L�O�H�� �F�R�U�H�V�S�X�Q�]���W�R�D�U�H��
�Q�H�Y�R�L�O�R�U���R�U�J�D�Q�L�V�P�X�O�X�L���H�V�W�H���Q�H�F�H�V�D�U�����R���D�O�L�P�H�Q�W�D� �L�H���Y�D�U�L�D�W�����F�D�U�H���V�����F�X�S�U�L�Q�G����
�D�O�L�P�H�Q�W�H�O�H���v�Q���I�X�Q�F� �L�H���G�H���Y�D�O�R�D�U�H�D���O�R�U���E�L�R�O�R�J�L�F�����ú�L���G�H���V�X�E�V�W�D�Q� �H�O�H���S�H���F�D�U�H���O�H��
�F�R�Q� �L�Q�� 
�7�R�D�W�H�� �S�U�R�G�X�V�H�O�H�� �G�H�� �F�D�U�Q�H�� �U�H�S�U�H�]�L�Q�W���� �R�� �L�P�S�R�U�W�D�Q�W���� �V�X�U�V���� �G�H�� �S�U�R�W�H�L�Q�H�� �F�X��
�Y�D�O�R�D�U�H�� �E�L�R�O�R�J�L�F���� �U�L�G�L�F�D�W������ �F�D�U�H�� �F�R�Q�•�L�Q�� �W�R�•�L�� �D�P�L�Q�R�D�F�L�]�L�L�� �H�V�H�Q�•�L�D�O�L�� �v�Q�W�U-o 
�S�U�R�S�R�U�•�L�H�� �R�S�W�L�P������ �'�H�� �D�V�H�P�H�Q�H�D�� �H�V�W�H�� �R�� �V�X�U�V���� �L�P�S�R�U�W�D�Q�W���� �G�H�� �Y�L�W�D�P�L�Q�H��
�O�L�S�R�V�R�O�X�E�L�O�H�� �“�L�� �K�L�G�U�R�V�R�O�X�E�L�O�H���� �$�V�W�I�H�O���� �F�D�U�Q�H�D�� �V�H�� �S�R�D�W�H�� �D�V�R�F�L�D�� �F�X�� �R�U�L�F�H�� �D�O�W��
�D�O�L�P�H�Q�W�� �F�D�U�H�� �F�R�Q�•�L�Q�H�� �S�U�R�W�H�L�Q�H�� �F�X�� �Y�D�O�R�D�U�H�� �P�D�L�� �U�H�G�X�V������ �D�F�H�V�W�H�D�� �I�L�L�Q�G��
�F�R�U�H�F�W�D�W�H���G�H���D�P�L�Q�R�D�F�L�]�L�L���V�S�H�F�L�I�L�F�L���D�G�X�“�L���G�H���F�D�U�Q�H�� 
Sunt prezentate exemple �G�H�� �E�X�Q�H�� �S�D�F�W�L�F�L���� �U�H�D�O�L�]�D�U�H�D�� �G�H�� �F���W�U�H�� �H�O�H�Y�L�L�� �“�F�R�O�L�L��
noastre a preparatelor din carne (salam, �F�k�U�Q�D�•�L���� �F�D�O�W�D�E�R�“���� �W�R�E���� �H�W�F������ �v�Q��
atelierul din �P�L�F�U�R�I�D�E�U�L�F����  
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Cuvinte cheie: �Y�D�O�R�D�U�H�� �E�L�R�O�R�J�L�F������ �D�P�L�Q�R�D�F�L�]�L�� �H�V�H�Q�•�L�D�O�L���� �Y�L�W�D�P�L�Q�H���� �S�U�R�W�H�L�Q�H����
glucide. 
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Rezumat 
�$�G�H�U�D�U�H�D�� �O�D�� �8�Q�L�X�Q�H�D�� �(�X�U�R�S�H�D�Q���� �D�� �5�R�P�k�Q�L�H�L���� �L�P�S�X�Q�H�� �V�W�D�Q�G�D�U�G�H�� �V�W�U�L�F�W�H�� �S�U�L�Y�L�Q�G��
�S�U�R�W�H�F� �L�D���P�H�G�L�X�O�X�L����Ambalajele sunt una dintre principa�O�H�O�H���F�D�X�]�H���D�O�H���S�R�O�X���U�L�L��
solului. �$�P�E�D�O�D�M�H�O�H�� �H�F�R�O�R�J�L�F�H�� �U�H�S�U�H�]�L�Q�W���� �V�R�O�X� �L�D�� �X�Q�X�L�� �P�H�G�L�X���P�D�L�� �F�X�U�D�W���� �I�L�L�Q�G��
�E�L�R�G�H�J�U�D�G�D�E�L�O�H���ú�L���U�H�F�L�F�O�D�E�L�O�H �$�P�E�D�O�D�M�X�O���H�F�R�O�R�J�L�F���H�V�W�H���I��cut din produse reciclate, 
produse reciclabile, materiale biodegradabile si materii prime regenerabile. 
�&�R�Q�I�R�U�P�� �O�H�J�L�V�O�D� �L�H�L�� �v�Q�� �Y�L�J�R�D�U�H���� �S�H�� �D�P�E�D�O�D�M�H�O�H�� �H�F�R�O�R�J�L�F�H�� �� �W�U�H�E�X�L�H�� �V����se existe 
simboluri ECO: Bucla Moebius, Bucla Mobius %, Simbolul eco �± ambalajului. 
�$�P�E�D�O�D�M�H�O�H�� �H�F�R�O�R�J�L�F�H�� �S�R�D�U�W���� �R�� �H�W�L�F�K�H�W���� �H�F�R�O�R�J�L�F���� �F�D�U�H�� �S�R�D�W�H�� �V�D�� �I�D�F���� �U�H�I�H�U�L�Ue la 
unul sau mai multe criterii, maxim trei, care �S�U�R�W�H�M�H�D�]�����P�H�G�L�X�O���� 
Exemple de ambalaje ecologice:  
- Tetra Rex este prima �F�X�W�L�H�� �G�H�� �F�D�U�W�R�Q�� �G�L�Q�� �L�Q�G�X�V�W�U�L�H�� �U�H�D�O�L�]�D�W���� �v�Q�� �v�Q�W�U�H�J�L�P�H�� �G�L�Q��

�P�D�W�H�U�L�D�O�H���U�H�J�H�Q�H�U�D�E�L�O�H�����S�H���E�D�]�����G�H���S�O�D�Q�W�H �����&�X�W�L�D���H�V�W�H���G�L�Q���S�R�O�L�H�W�L�O�H�Q�����G�H���M�R�D�V����
�G�H�Q�V�L�W�D�W�H�� ���3�(�-�'���� �ú�L�� �D�U�H�� �F�D�S�D�F�H�� �G�L�Q�� �S�R�O�L�H�W�L�O�H�Q���� �G�H�� �v�Q�D�O�W���� �G�H�Q�V�L�W�D�W�H�� ���+�'�3�(������
�D�P�E�H�O�H�� �I�D�E�U�L�F�D�W�H�� �G�L�Q�� �W�U�H�V�W�L�H�� �G�H�� �]�D�K���U���� �Ì�Q�� �S�O�X�V���� �F�D�U�W�R�Q�X�O�� �H�V�W�H�� �U�H�D�O�L�]�D�W�� �G�L�Q�� �I�L�E�U����
�O�H�P�Q�R�D�V�����F�D�U�H���S�U�R�Y�L�Q�H���G�L�Q���S���G�X�U�L���D�G�P�L�Q�L�V�W�U�D�W�H���U�H�V�S�R�Q�V�D�E�L�O 

- Coca-�&�R�O�D�� �5�R�P�k�Q�L�D�� �D�� �L�Q�W�U�R�G�X�V�� �X�Q�� �D�P�E�D�O�D�M�� �L�Q�R�Y�D�W�R�U����PlantBottleTM similar cu 
PET-ul clasic �U�H�D�O�L�]�D�W���v�Q���S�U�R�S�R�U�•�L�H���G�H���S�k�Q�����O�D�����������G�L�Q���S�O�D�Q�W�H����respectiv trestie 
�G�H���]�D�K���U�� �H�V�W�H�������������U�H�F�L�F�O�D�E�L�O���“�L���U�H�G�X�F�H���v�Q���P�R�G���F�R�Q�V�L�G�H�U�D�E�L�O���H�P�L�V�L�L�O�H���G�H���G�L�R�[�L�G��
�G�H���F�D�U�E�R�Q���H�O�L�E�H�U�D�W�H���v�Q���D�W�P�R�V�I�H�U���� 

- �/�D�Q� �X�O���G�H���V�X�S�H�U�P�D�U�N�H�W�X�U�L���6�D�L�Q�V�E�X�U�\���G�L�Q���0�D�U�H�D���%�U�L�W�D�Q�L�H���D���L�Q�W�U�R�G�X�V���X�Q���P�R�G�H�O���G�H��
�D�P�E�D�O�D�M�H�� �H�F�R�O�R�J�L�F�H���� �L�Q�F�H�U�F�k�Q�G�� �V���� �I�D�F���� �S�k�Q���� �ú�L�� �F�R�Q�V�X�P�X�O�� �G�H�� �O�D�S�W�H�� �P�D�L��
�S�U�L�H�W�H�Q�R�V�� �F�X�� �P�H�G�L�X�O���� �3�U�R�G�X�V�X�O�� �F�R�Q� �L�Q�H�� �F�X�� �������� �P�D�L�� �S�X� �L�Q�� �S�O�D�V�W�L�F�� �ú�L�� �S�H�Q�W�U�X��
producerea lui este folosit�����P�X�O�W���P�D�L���S�X� �L�Q�����H�Q�H�U�J�L�H�����L�D�U���S�H�Q�W�U�X���G�H�S�R�]�L�W�D�U�H���H�V�W�H��
�Q�H�F�H�V�D�U���P�D�L���S�X�W�L�Q���V�S�D� �L�X���� 

�5�H�I�H�U�L�Q� �H���E�L�E�O�L�R�J�U�D�I�L�F�H 
http://www.ambalaje.net/ambalaje-ecologice.php; https://www.green-report.ro/ 
http://www.stopco2.ro/2010/08/12/ambalaje-de-lapte-ecologice/ 
http://www.materiale-izolatii.ro/blog/ambalajele-ecologice.html 
Cuvinte cheie�����D�P�E�D�O�D�M���H�F�R�O�R�J�L�F�����H�W�L�F�K�H�W�����H�F�R�O�R�J�L�F�������V�L�P�E�R�O�X�U�L���H�F�R. 

http://www.materiale-izolatii.ro/blog/ambalajele-ecologice.html
mailto:cozaadriana@yahoo.com
http://www.stopco2.ro/2010/08/12/ambalaje-de-lapte-ecologice/
mailto:tacheelisabeta@yahoo.com
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Rezumat 
�Ì�Q�� �X�O�W�L�P�X�O�� �G�H�F�H�Q�L�X�� �S�L�D�•�D�� �G�H�� �D�O�L�P�H�Q�W�H�� �I�X�Q�F�•�L�R�Q�D�O�H�� �H�V�W�H�� �v�Q�U�H�J�L�V�W�U�D�W���� �F�D�� �X�Q�D��
dintre cele mai importante. �3�U�R�G�X�V�H�O�H�� �G�H�� �S�D�Q�L�I�L�F�D�•�L�H�� �U�H�S�U�H�]�L�Q�W���� �R�� �S�D�U�W�H��
�L�P�S�R�U�W�D�Q�W�����G�L�Q���G�L�H�W�D���]�L�O�Q�L�F�����D���F�R�Q�V�X�P�D�W�R�U�L�O�R�U�����3�H�Q�W�U�X���V�D�W�L�V�I�D�F�H�U�H�D���F�H�U�L�Q�•�H�Oor 
�F�R�Q�V�X�P�D�W�R�U�L�O�R�U�� �S�U�R�G�X�F���W�R�U�L�L�� �V�X�Q�W�� �L�Q�W�H�U�H�V�D�•�L�� �G�H�� �R�E�•�L�Q�H�U�H�D�� �G�H�� �S�U�R�G�X�V�H��
�V���Q���W�R�D�V�H���F�D�U�H���V�����V�D�W�L�V�I�D�F�����F�k�W���P�D�L���P�X�O�W���G�L�Q���G�R�U�L�Q�•�H�O�H���“�L���R�S�•�L�X�Q�L�O�H���D�F�H�V�W�R�U�D����
�S�U�R�G�X�V�H���F�D�U�H���V�����D�L�E�����“�L���X�Q���W�H�U�P�H�Q���G�H���Y�D�O�D�E�L�O�L�W�D�W�H���F�k�W���P�D�L���P�D�U�H�� 
�/�X�F�U�D�U�H�D���D���X�U�P���U�L�W���L�G�H�Q�W�L�I�L�F�D�U�H�D���X�Q�R�U���G�R�]�H���R�S�W�L�P�H���G�H���V���U�X�U�L���G�H���F�D�O�F�L�X�����O�D�F�W�D�W��
�G�H���F�D�O�F�L�X���“�L���J�O�X�F�R�Q�D�W���G�H���F�D�O�F�L�X�� �S�H�Q�W�U�X���S�U�R�F�H�V�D�U�H�D���I���L�Q�X�U�L�O�R�U���W�L�S�����������“�L��������������
�I���L�Q�X�U�L�� �S�U�R�G�X�V�H�� �G�H��S.C. Dizing S.R.L. �“�L�� �X�W�L�O�L�]�D�W�H�� �v�Q�� �R�E�•�L�Q�H�U�H�D�� �G�H�� �F���W�U�H��
�D�F�H�V�W�D���S�H�Q�W�U�X���S�U�R�G�X�V�H���G�H���S�D�Q�L�I�L�F�D�•�L�H�����$�Q�D�O�L�]�H�O�H���L�Q�G�L�F�D�W�R�U�L�O�R�U���I�L�]�L�F�R-chimici �“�L��
tehnologici s-�D�X���H�I�H�F�W�X�D�W���X�W�L�O�L�]�k�Q�G���D�S�D�U�D�W�X�U�D���P�R�G�H�U�Q�����G�L�Q���G�R�W�D�U�H�D���D�J�H�Q�W�X�O�X�L��
economic: Farinograf, Glutograf, Amilograf, Reofermentometru. Cele mai 
�E�X�Q�H�� �U�H�]�X�O�W�D�W�H�� �O�D�� �L�Q�G�L�F�L�L�� �W�H�K�Q�R�O�R�J�L�F�L�� �v�Q�� �F�D�]�X�O�� �D�P�E�H�O�R�U�� �W�L�S�X�U�L�� �G�H�� �I���L�Q���� �V-au 
�R�E�•�L�Q�X�W���S�H�Q�W�U�X���X�Q���D�G�D�Rs de 150 mg lactat de calciu/���������J���I���L�Q�����“�L�����������P�J��
�J�O�X�F�R�Q�D�W���G�H���F�D�O�F�L�X�����������J���I���L�Q���� 
Cuvinte cheie: produs func�•�L�R�Q�D�O�����W�H�U�P�H�Q���G�H���Y�D�O�D�E�L�O�L�W�D�W�H. 
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Rezumat 
�/�X�F�U�D�U�H�D�� �G�H�� �I�D�•���� �v�“�L�� �S�U�R�S�X�Q�H�� �R�� �D�Q�D�O�L�]���� �D conceptului de integritate a 
�D�O�L�P�H�Q�W�X�O�X�L�����G�L�Q���S�H�U�V�S�H�F�W�L�Y�D���S�U�R�F�H�V���U�L�L���J�U�k�X�O�X�L���v�Q���Y�H�G�H�U�H�D���R�E�•�L�Q�H�U�L�L���G�H���I���L�Q������
�$�Q�D�O�L�]�D�� �X�U�P���U�H�“�W�H�� �Q�R�•�L�X�Q�L�� �S�U�H�F�X�P�� �V�L�J�X�U�D�Q�•�D���� �F�D�O�L�W�D�W�H�D���� �D�X�W�H�Q�W�L�F�L�W�D�W�H�D���� �“�L��
�Y�D�O�R�D�U�H�D�� �Q�X�W�U�L�W�L�Y���� �D�� �S�U�R�G�X�V�H�O�R�U�� �R�E�•�L�Q�X�W�H�� �O�D�� �Q�L�Y�H�O�X�O�� �S�U�L�Q�F�L�S�D�O�H�O�R�U�� �H�W�D�S�H��
t�H�K�Q�R�O�R�J�L�F�H���D�O�H���S�U�R�F�H�V�X�O�X�L���G�H���P���F�L�Q�L�“�����3�X�Q�F�W�X�O���G�H���S�O�H�F�D�U�H���D���G�L�V�F�X�•�L�H�L���D�U�H���O�D��
�E�D�]���� �R�� �H�Y�D�O�X�D�U�H�� �D�� �D�O�H�U�W�H�O�R�U�� �v�Q�U�H�J�L�V�W�U�D�W�H�� �v�Q�� �S�R�U�W�D�O�X�O�� �5�$�)�)�6�� �D�O�� �&�R�P�L�V�L�H�L��
�(�X�U�R�S�H�Q�H���S�H���J�U�k�X���“�L���S�U�R�G�X�V�H���G�H�U�L�Y�D�W�H�����v�Q���S�H�U�L�R�D�G�D����������-�������������S�U�H�F�X�P���“�L���R��
�D�Q�D�O�L�]���� �D�� �S�U�L�Q�F�L�S�D�O�H�O�R�U�� �L�Q�F�L�G�H�Q�W�H�� �G�H �V�L�J�X�U�D�Q�•���� �D�O�L�P�H�Q�W�D�U���� �F�D�U�H�� �D�X�� �D�I�H�F�W�D�W��
industria nord-�D�P�H�U�L�F�D�Q���� �G�H�� �P�R�U���U�L�W�� �v�Q�� �X�O�W�L�P�L�L�� �D�Q�L���� �&�R�Q�W�D�P�L�Q�D�U�H�D�� �F�X��
�P�L�F�R�W�R�[�L�Q�H�� ���'�2�1�� �“�L�� �2�F�K�U�D�W�R�[�L�Q�D�� �$���� �D�� �I�R�V�W�� �F�D�X�]�D�� �P�D�M�R�U�L�W���•�L�L�� �D�O�H�U�W�H�O�R�U��
�v�Q�U�H�J�L�V�W�U�D�W�H�� �v�Q�� �(�X�U�R�S�D���� �X�U�P�D�W���� �G�H�� �F�R�Q�W�D�P�L�Q�D�U�H�D�� �F�X�� �F�R�U�S�X�U�L�� �V�W�U���L�Q�H���� �Ì�Q��
Statele Unite, principalele retrageri de produse au fost determinate de 
�F�R�Q�W�D�P�L�Q���U�L�� �P�L�F�U�R�E�L�R�O�R�J�L�F�H�� ���(���� �F�R�O�L�� �“�L�� �6�D�O�P�R�Q�H�O�O�D������ �S�U�H�F�X�P�� �“�L�� �G�H��
�F�R�Q�W�D�P�L�Q�D�U�H�D���F�X���D�O�H�U�J�H�Q�L�����U�H�V�S�H�F�W�L�Y���F�R�U�S�X�U�L���V�W�U���L�Q�H�����&�R�Q�F�O�X�]�L�D���Q�R�D�V�W�U�����H�V�W�H��
�F������ �G�H�“�L�� �S�U�R�J�U�D�P�H�O�H�� �S�U�H�Y�H�Q�W�L�Y�H�� �P�H�Q�L�W�H�� �V���� �P�L�Q�L�P�L�]�H�]�H�� �U�Lscurile la adresa 
�F�R�Q�V�X�P�D�W�R�U�L�O�R�U�� �D�� �S�U�R�G�X�V�H�O�R�U�� �G�H�� �P�R�U���U�L�W�� �S�U�R�Y�H�Q�L�W�H�� �G�L�Q�� �J�U�k�X�� �V�X�Q�W�� �E�L�Q�H��
�G�H�V�F�U�L�V�H�� �“�L�� �L�P�S�O�H�P�H�Q�W�D�W�H���� �H�[�L�V�W���� �O�R�F�� �G�H�� �v�P�E�X�Q���W���•�L�U�L���� �P�D�L�� �D�O�H�V�� �v�Q�� �F�H�H�D�� �F�H��
�S�U�L�Y�H�“�W�H�� �V�H�O�H�F�W�D�U�H�D�� �“�L�� �H�Y�D�O�X�D�U�H�D�� �I�X�U�Q�L�]�R�U�L�O�R�U���� �U�H�V�S�H�F�W�L�Y�� �F�R�Q�W�U�R�O�X�O�� �D�Q�X�P�L�W�R�U��
riscuri microbiologi�F�H�� �v�Q�� �P�R�U�L���� �2�� �P�D�U�H�� �S�D�U�W�H�� �G�L�Q�� �S�U�R�E�O�H�P�H�� �S�O�H�D�F���� �G�H�� �O�D�� �R��
�G�H�V�F�U�L�H�U�H�� �L�Q�V�X�I�L�F�L�H�Q�W���� �D�� �G�L�D�J�U�D�P�H�O�R�U�� �G�H�� �I�O�X�[�� �v�Q�� �G�R�F�X�P�H�Q�W�D�•�L�D�� �V�S�H�F�L�I�L�F���� �D��
sistemelor de management al alimentului, respectiv subevaluarea anumitor 
�D�F�W�L�Y�L�W���•�L�� ���H�[���� �U�H�Z�R�U�N���� �U�H�S�U�R�F�H�V�D�U�H���� �F�D�U�H�� �Q�X�� �V�X�Q�W�� �W�U�D�W�D�W�H �F�D�� �S�D�U�W�H�� �L�Q�W�H�J�U�D�W������
�F�R�Q�W�L�Q�X�������D���S�U�R�F�H�V�H�O�R�U���W�H�K�Q�R�O�R�J�L�F�H���G�L�Q���P�R�U�L�� 
 
Cuvinte cheie�����J�U�k�X�����I���L�Q�����G�H���J�U�k�X�����L�Q�W�H�J�U�L�W�D�W�H�D���D�O�L�P�H�Q�W�X�O�X�L. 
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�&�R�Q�W�D�P�L�Q�D�U�H�D���J�U�k�Q�H�O�R�U���F�X��Fusarium �V�S�����”�L���G�H�R�[�L�Q�L�Y�D�O�H�Q�R�O��
�V�X�E���L�Q�I�O�X�H�Q�–�D���F�R�Q�G�L�–�L�L�O�R�U���D�J�U�R�F�O�L�P�D�W�L�F�H���G�L�Q���5�R�P�k�Q�L�D�����v�Q���D�Q�X�O��
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Rezumat 
�&�R�Q�G�L�•�L�L�O�H�� �D�J�U�R�F�O�L�P�D�W�L�F�H�� �L�Q�I�O�X�H�Q�•�H�D�]���� �F�R�Q�W�D�P�L�Q�D�U�H�D�� �F�X�� �I�X�Q�J�L�� �“�L�� �P�L�F�R�W�R�[�L�Q�H����
�F�X�� �F�R�Q�V�H�F�L�Q�•�H�� �Q�H�J�D�W�L�Y�H�� �D�V�X�S�U�D�� �S�U�R�G�X�F�W�L�Y�L�W���•�L�L�� �“�L�� �F�D�O�L�W���•�L�L�� �U�H�F�R�O�W�H�O�R�U���� �Ìn anul 
2015-������������ �X�Q�� �Q�X�P���U�� �G�H�� �������� �S�U�R�E�H�� ��������-�J�U�k�X�� �F�R�P�X�Q���� ��-triticale) au fost 
analizate pentru atacul cu Fusarium sp. (�6�5���(�1���������������������������� �v�Q�F���U�F���W�X�U�D��
�)�X�V�D�U�L�X�P���V�S�������P�H�G�L�X���0�*�$�������������“�L���G�H�R�[�L�Q�L�Y�D�O�H�Q�R�O�����P�H�W�R�G�D���(�/�,�6�$������Atacul cu 
Fusarium sp. a �Y�D�U�L�D�W�� �v�Q�W�U�H�� ���«���������� ���P�H�G�L�H�� ���������“���������������� �F�X�� ��������������
(119/137) probe poz�L�W�L�Y�H���“�L�����������������������������������S�U�R�E�H��>1%. Contaminarea cu 
�)�X�V�D�U�L�X�P���V�S�����D���Y�D�U�L�D�W���v�Q�W�U�H�����������������������X�I�F���J�����P�H�G�L�H�������“���������X�I�F���J�������F�X��������������
(78/137) probe pozitive. C�R�Q�W�D�P�L�Q�D�U�H�D�� �F�X�� �'�2�1�� �D�� �Y�D�U�L�D�W�� �v�Q�W�U�H�� �Q���G��������������������
�—�J���N�J ���P�H�G�L�H�� �������������“������������ �—�J���N�J������ �F�X�������������� �������������������� �S�U�R�E�H�� �S�R�]�L�W�L�Y�H�� �“�L��
�������������������������������S�U�R�E�H���!�����������—�J���N�J�����&�R�Q�G�L�•�L�L�O�H���D�J�U�R�F�O�L�P�D�W�L�F�H���G�L�Q���D�Q�X�O����������-
2016 (mai-iunie) �D�X�� �I�D�Y�R�U�L�]�D�W�� �D�W�D�F�X�O�� �“�L�� �G�H�]�Y�R�O�W�D�U�H�D�� �I�X�Q�J�L�O�R�U�� �)�X�V�D�U�L�X�P�� �V�S������
urmate de producerea micotoxinei deoxinivalenol. Contaminarea cea mai 
�P�D�U�H�� �D�� �I�R�V�W�� �v�Q�� �]�R�Q�H�O�H�� �F�X�� �F�O�L�P���� �W�H�P�S�H�U�D�W�� �F�R�Q�W�L�Q�H�Q�W�D�O���� �X�P�H�G���� ���&�k�P�S�L�D�� �G�H��
�9�H�V�W���� �7�L�P�L�“���� �7�U�D�Q�V�L�O�Y�D�Q�L�D���� �0�D�U�D�P�X�U�H�“���� �6���O�D�M���� �%�L�V�W�U�L�•�D-�1���V���X�G���� �=�R�Q�D��
�&�R�O�L�Q�D�U���� �G�H�� �6�X�G���� �$�U�J�H�“�����9�k�O�F�H�D������ �D�Y�k�Q�G�� �H�I�H�F�W�H�� �Q�H�J�D�W�L�Y�H�� �D�V�X�S�U�D��
�S�U�R�G�X�F�W�L�Y�L�W���•�L�L���“�L���F�D�O�L�W���•�L�L��recoltelor. 
Cuvinte cheie���� �J�U�k�Q�H���� �F�R�Q�W�D�P�L�Q�D�U�H���� �)�X�V�D�U�L�X�P�� �V�S������ �G�H�R�[�L�Q�L�Y�D�O�H�Q�R�O����
�5�R�P�k�Q�L�D���� 
 
�&�H�U�F�H�W���U�L�O�H���D�X���I�R�V�W���U�H�D�O�L�]�D�W�H���v�Q���F�D�G�U�X�O��PN 16 46 04 01/2016 �¶Managementul micotoxinelor 
�G�H�R�[�L�Q�L�Y�D�O�H�Q�R�O�� �“�L�� �D�I�O�D�W�R�[�L�Q�H�� �W�R�W�D�O�H�� �v�Q�� �]�R�Q�H�O�H�� �G�H�� �U�L�V�F���� �v�Q�� �F�R�Q�W�H�[�W�X�O�� �V�F�K�L�P�E���U�L�O�R�U climatice 
�S�U�R�J�Q�R�]�D�W�H���S�H�Q�W�U�X���5�R�P�k�Q�L�D�¶�¶, �I�L�Q�D�Q�•�D�W���G�H���F���W�U�H���0�L�Q�L�V�W�H�U�X�O���&�H�U�F�H�W���U�L�L���“�L���,�Q�R�Y���U�L�L��  
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�F�D�U�Q�H���S�H�Q�W�U�X���U�H�G�X�F�H�U�H�D���F�R�Q�–�L�Q�X�W�X�O�X�L���v�Q���D�F�L�]�L���J�U�D�”�L���V�D�W�X�U�D�–�L 
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Institutul �1�D�•�L�R�Q�D�O���G�H���&�H�U�F�H�W�D�U�H-Dezvoltare pentru Bioresurse Alimentare �± 

�,�%�$���%�X�F�X�U�H�“�W�L 
*autor corespondent: tamara.mihociu@bioresurse.ro; tamaramihociu@yahoo.com  
 
Rezumat 
�)�L�H�F�D�U�H�� �X�O�H�L�� �V�D�X�� �J�U���V�L�P�H�� �D�U�H�� �X�Q�� �S�U�R�I�L�O�� �X�Q�L�F�� �D�O�� �D�F�L�]�L�O�R�U�� �J�U�D�“�L�� �F�R�Q�V�W�L�W�X�L�H�Q�•�L�� �D�L��
�D�P�H�V�W�H�F�X�O�X�L���G�H���W�U�L�D�F�L�O�J�O�L�F�H�U�R�O�L�����F�D�U�D�F�W�H�U�L�V�W�L�F�����X�W�L�O�L�]�D�W�����G�H���P�H�W�R�G�D���'�L�I�I�H�U�H�Q�W�L�D�O��
Scanning Calorimetry ���'�6�&�����S�U�L�Q���F�D�U�H���V�H���R�E�•�L�Q���S�U�R�I�L�O�H���W�H�U�P�L�F�H��specifice cu 
�D�S�O�L�F�D�E�L�O�L�W�D�W�H�� �v�Q�� �G�H�S�L�V�W�D�U�H�D�� �U�D�S�L�G���� �D�� �I�D�O�V�X�U�L�O�R�U���� �6�W�D�E�L�O�L�U�H�D�� �S�U�R�I�L�O�X�O�X�L�� �W�H�U�P�L�F�� �D�O��
componentei lipidice, dintr-�X�Q���D�O�L�P�H�Q�W���F�R�P�S�O�H�[�����L�P�S�O�L�F�����P�H�W�R�G�D���G�H���H�[�W�U�D�F�•�L�H��
�D�� �I�U�D�F�•�L�H�L�� �O�L�S�L�G�L�F�H�� ���$�2�$�&�� ���������������������������� �G�H�W�H�U�P�L�Q�D�U�H�D�� �S�U�R�I�L�O�X�O�X�L�� �O�L�S�L�G�L�F�� �����+-
�5�0�1�����“�L���Petoda DSC (AOCS / Cj 1-94-DSC Melting Properties of Fats and 
�2�L�O�V������ �3�U�R�I�L�O�H�O�H�� �G�H�� �W�R�S�L�U�H�� �D�O�H�� �J�U���V�L�P�L�O�R�U�� �E�U�X�W�H�� �G�L�Q�� �V�D�O�D�P�X�U�L�� �F�X�� �D�G�D�R�V�� �G�H��
�X�O�H�L�X�U�L�� �Y�H�J�H�W�D�O�H�� �“�L�� �X�Q�� �F�R�Q�•�L�Q�X�W�� �v�Q�� �D�F�L�]�L�� �J�U�D�“�L�� �V�D�W�X�U�D�•�L�� �G�H�� �����������± 28,9% din 
�J�U�D�V�L�P�H�D�� �E�U�X�W���� �S�U�H�]�L�Q�W���� ���� �H�Y�H�Q�L�P�H�Q�W�H�� �H�Q�G�R�W�H�U�P�Lce cu Tonset -�����ƒ�&����-
�������ƒ�&���������ƒ�&���������ƒ�&���������ƒ�&�����I�D�•�����G�H���J�U���V�L�P�L�O�H���E�U�X�W�H���G�L�Q���V�D�O�D�P�X�U�L���F�X���D�G�D�R�V���G�H��
�V�O���Q�L�Q������ �X�O�H�L�X�U�L�� �Y�H�J�H�W�D�O�H�� �“�L�� �Q�X�F���� �F�X�� �X�Q�� �F�R�Q�•�L�Q�X�W�� �v�Q�� �D�F�L�]�L�� �J�U�D�“�L�� �V�D�W�X�U�D�•�L�� �G�H��
27,34 �± �������� �G�L�Q�� �J�U���V�L�P�H�D�� �E�U�X�W���� �F�D�U�H�� �S�U�H�]�L�Q�W���� ����evenimente endotermice 
cu Tonset -�����ƒ�&���� ���ƒ�&���� �����ƒ�&���� �����ƒ�&���� �'�H�“�L�� �F�R�Q�•�L�Q�X�W�X�O�� �v�Q�� �D�F�L�]�L�� �J�U�D�“�L�� �V�D�W�X�U�D�•�L��
�G�L�I�H�U�����F�X�������S�U�R�F�H�Q�W���v�Q�W�U�H���F�H�O�H���G�R�X�����F�R�P�S�R�]�L�•�L�L���G�H���V�D�O�D�P�X�U�L�����S�U�R�I�L�O�X�O���O�L�S�L�G�L�F���D�O��
�J�U���V�L�P�L�L�� �E�U�X�W�H�� �L�Q�I�O�X�H�Q�•�H�D�]���� �V�H�P�Q�L�I�L�F�D�W�L�Y�� �S�U�R�I�L�O�X�O�� �W�H�U�P�L�F�� �S�U�L�Q�� �Q�X�P���U�X�O�� �G�H��
�H�Y�H�Q�L�P�H�Q�W�H���H�Q�G�R�W�H�U�P�L�F�H���“�L���W�H�P�S�H�U�D�W�X�U�L�O�H���G�H���Gebut.  
 
Cuvinte cheie�����'�6�&�����S�U�R�I�L�O�H���G�H���W�R�S�L�U�H�����V�D�O�D�P�X�U�L�����J�U���V�L�P�L�����X�O�H�L�X�U�L. 
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Rezumat 
�7�U�D�W�D�U�H�D���F�X���X�Q�G�H���G�H���5�)���D�U�H���S�R�W�H�Q�•�L�D�O�X�O���G�H���D���R�E�•�L�Q�H���S�U�R�G�X�V�H���D�O�L�P�H�Q�W�D�U�H���G�H��
�v�Q�D�O�W���� �F�D�O�L�W�D�W�H�� �G�L�Q�� �S�X�Q�F�W�� �G�H�� �Y�H�G�H�U�H�� �D�O�� �V�L�J�X�U�D�Q�•�H�L�� �D�O�L�P�H�Q�W�X�O�X�L�� �“�L�� �F�X�� �H�I�L�F�L�H�Q�•����
�H�F�R�Q�R�P�L�F���� �V�S�R�U�L�W������ �I�L�L�Q�G�� �X�W�L�O�L�]�D�W���� �v�Q�F���� �G�L�Q�� �D�Q�X�O�� ���������� �O�D�� �V�F�D�U���� �S�L�O�R�W�� �S�H�Q�W�U�X��
�V�W�X�G�L�L���S�U�L�Y�L�Q�G���W�U�D�W�D�U�H�D���W�H�U�P�L�F�����D���D�O�L�P�H�Q�W�H�O�R�U�� 
�3�k�L�Q�H�D�� �R�E�•�L�Q�X�W���� �G�L�Q�� �I���L�Q���� �D�O�E���� �G�H�� �J�U�k�X�� �D�� �I�R�V�W�� �W�U�D�W�D�W���� �F�X�� �X�Q�G�H�� �5�)�� �O�D�� �R��
�I�U�H�F�Y�H�Q�•���� �G�H�� ������������ �0�+�]���� �W�L�P�S�� �G�H�� ������ �V���� �O�D�� �����ž�&���� �����ž�&���“�L�� �������ž�&�� �“�L�� �D�� �I�R�V�W��
�G�H�S�R�]�L�W�D�W���� �v�Q�� �F�R�Q�G�L�•�L�L�� �F�R�Q�W�U�R�O�D�W�H�� �G�H�� �W�H�P�S�H�U�D�W�X�U���� �“�L�� �X�P�L�G�L�W�D�W�H����Probele au 
fost analizate la momentele T0, T3, T5, T10, T14, T20 �± momentul 
�W�U�D�W�D�P�H�Q�W�X�O�X�L�� �“�L, respectiv, �O�D�� �X�Q�� �Q�X�P���U�� �G�H�� �������������������� �“i 20 de zile de la 
tratament. 
�3�U�R�S�U�L�H�W��� �L�O�H���G�H�� �W�H�[�W�X�U���� �D�O�H�� �S�U�R�E�H�O�R�U�� �G�H�� �S�k�L�Q�H�� �D�X�� �I�R�V�W�� �P���V�X�U�D�W�H�� �Fu 
�$�Q�D�O�L�]�R�U�X�O�� �G�H�� �W�H�[�W�X�U���� �,�Q�V�W�U�R�Q��(model 5944, Illinois Tool Works Inc., SUA), 
�X�W�L�O�L�]�k�Q�G�� �X�Q�� �S�O�D�W�D�Q�� �G�H�� �F�R�P�S�U�L�P�D�U�H�� �F�X�� �G�L�D�P�H�W�U�X�O�� �G�H�� ������ �P�P�� Cu ajutorul 
�S�U�R�J�U�D�P�X�O�X�L���%�O�X�H�K�L�O�O���������������D�X���I�R�V�W���F�D�O�F�X�O�D� �L�������S�D�U�D�P�H�W�U�L���G�H �W�H�[�W�X�U���� fermitate, 
�H�O�D�V�W�L�F�L�W�D�W�H�����F�R�H�]�L�Y�L�W�D�W�H���“�L���J�X�P�R�]�L�W�D�W�H. 
�6�H�� �F�R�Q�V�W�D�W���� �F���� �W�U�D�W�D�P�H�Q�W�X�O�� �F�X�� �X�Q�G�H�� �5�)�� �L�Q�I�O�X�H�Q�•�H�D�]���� �v�Q�� �P�R�G�� �G�L�I�H�U�L�W��
�S�D�U�D�P�H�W�U�L�L�� �G�H�� �W�H�[�W�X�U���� �D�Q�D�O�L�]�D�•�L���� �v�Q�� �V�W�U�k�Q�V���� �O�H�J�D�W�X�U���� �F�X�� �W�H�P�S�H�U�D�W�X�U�D�� �G�H��
�W�U�D�W�D�U�H���� �S�H�Q�W�U�X�� �D�F�H�O�D�“�L�� �P�R�P�H�Q�W�� �“�L�� �O�D�� �D�F�H�H�D�“�L�� �W�H�P�S�H�U�D�W�X�U����de tratare, cu 
perioada de depozitare. 
 
Cuvinte cheie: unde R�)�����S�k�L�Q�H���D�O�E��, parametri de �W�H�[�W�X�U��. 
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Rezumat 
�8�W�L�O�L�]�D�U�H�D�� �V�X�S�O�L�P�H�Q�W�H�O�R�U�� �D�O�L�P�H�Q�W�D�U�H�� �S�H�� �E�D�]���� �G�H�� �S�O�D�Q�W�H�O�H�� �P�H�G�L�F�L�Q�D�O�H�� �“�L��
�D�U�R�P�D�W�L�F�H�� �V�H�� �E�X�F�X�U���� �G�H�� �v�Q�F�U�H�G�H�U�H�� �v�Q�� �U�k�Q�G�X�O�� �F�R�Q�V�X�P�D�W�R�U�L�O�R�U�����7�R�W�X�“�L���� �R��
�v�Q�F�U�H�G�H�U�H�� �H�[�D�J�H�U�D�W�������D�F�F�H�S�W�D�U�H�D�� �“�L�� �X�W�L�O�L�]�D�U�H�D�� �I���U���� �G�L�V�F�H�U�Q���P�k�Q�W�� �D��
�V�X�S�O�L�P�H�Q�W�H�O�R�U���D�O�L�P�H�Q�W�D�U�H���F�H���D�X���v�Q���F�R�P�S�R�]�L�•�L�H���D�F�H�V�W�H���L�Q�J�U�H�G�L�H�Q�W�H���D�F�W�L�Y�H�����Q�X��
�H�V�W�H�� �O�L�S�V�L�W���� �G�H�� �U�L�V�F�X�U�L�����$�F�H�V�W�H�� �V�X�S�O�L�P�H�Q�W�H�� �V�X�Q�W�� �I�R�O�R�V�L�W�H�� �F�X�� �S�U�H�F���G�H�U�H�� �v�Q��
an�X�P�L�W�H�� �D�I�H�F�•�L�X�Q�L���� �Ì�Q�� �5�R�P�k�Q�L�D���� �v�Q �W�R�S�X�O�� �P�H�Q�•�L�X�Q�L�O�R�U�� �G�H�� �V���Q��tate asociate 
acestora �V�H���V�L�W�X�H�D�]�����D�F�•�L�X�Q�H�D���L�P�X�Q�R�V�W�L�P�X�O�D�W�R�U�L�H�����G�H�W�R�[�L�I�L�D�Q�W�������G�H���F�R�Q�W�U�R�O���D�O��
�J�U�H�X�W���•�L�L���� �S�U�R�G�X�V�H�� �F�X�� �D�F�•�L�X�Q�H�� �W�R�Q�L�F������ �v�Q�W���U�L�W�R�D�U�H���� �U�H�Y�L�J�R�U�D�Q�W������ �S�H�Q�W�U�X��
�F�R�Q�W�U�R�O�X�O���F�R�O�H�V�W�H�U�R�O�X�O�X�L�����V�W�L�P�X�O�D�U�H�D���S�H�U�I�R�U�P�D�Q�•�H�O�R�U���V�H�[�X�D�O�H���H�W�F���� 
Riscurile asociate consumului de �V�X�S�O�L�P�H�Q�W�H���D�O�L�P�H�Q�W�D�U�H���S�H���E�D�]�����G�H���S�O�D�Q�W�H��
�P�H�G�L�F�L�Q�D�O�H�� �“�L�� �D�U�R�P�D�W�L�F�H�� �F�k�W�� �“�L�� �F�H�O�H�� �S�H�Q�W�U�X�� �S�U�R�G�X�V�H�O�H�� �V�W�X�S�X�O�X�L�� �V�X�Q�W�� �F�H�O�H��
legate de �S�U�H�]�H�Q�•�D�� �F�R�Q�W�D�P�L�Q�D�Q�•�L�O�R�U�� �F�H�� �S�R�W�� �S�U�R�Y�H�Q�L�� �D�W�k�W�� �G�L�Q�� �P�H�G�L�X�� ���P�H�W�D�O�H��
grele, hidrocarburi aromatice policiclice, alcaloizi pirolizidinici, p�H�V�W�L�F�L�G�H�� �“�L��
�S�U�L�Q�� �S�U�H�O�X�F�U�D�U�H�� ���F�R�Q�W�D�P�L�Q�D�Q�•�L�� �P�L�F�U�R�E�L�R�O�R�J�L�F�L���� �V�D�X�� �S�U�L�Q�� �D�G�D�R�V�� �G�H�� �V�X�E�V�W�D�Q�•�H��
farmaceutice interzise. Pentru produsele stupului, un alt tip de risc este cel 
�D�O�� �D�O�H�U�J�L�L�O�R�U�� �� ���S�R�O�H�Q���� �S�U�R�S�R�O�L�V���� �O���S�W�L�“�R�U�� �G�H�� �P�D�W�F������ �V�D�X�� �D�O�� �X�Q�R�U�� �D�I�H�F�•�L�X�Q�L��
asociate contamin���U�L�O�R�U���P�L�F�U�R�E�L�R�O�R�J�L�F�H�����E�R�W�X�O�L�V�P���± miere etc.). 
�6�W�X�G�L�X�O���D���D�Y�X�W���v�Q���Y�H�G�H�U�H���R���D�Q�D�O�L�]�����U�H�D�O�L�V�W�����D���S�U�L�Q�F�L�S�D�O�H�O�R�U���D�P�H�Q�L�Q�•���U�L���O�D���F�D�U�H��
�S�R�W�� �I�L�� �H�[�S�X�“�L�� �F�R�Q�V�X�P�D�W�R�U�L�L�� �v�Q�� �Y�H�G�H�U�H�D�� �D�E�R�U�G���U�L�L�� �X�Q�R�U�� �P���V�X�U�L�� �G�H��
�V�X�S�U�D�Y�H�J�K�H�U�H���D���S�L�H�•�H�L���D�F�H�V�W�R�U���S�U�R�G�X�V�H�����P���V�X�U�L menite  �V�����D�V�L�J�X�U�H���R���E�X�Q�����“�L��
�U�H�D�O�����S�U�R�W�H�F�•�L�H���D���F�R�Q�V�X�P�D�W�R�U�L�O�R�U�� 
Cuvinte cheie: �S�O�D�Q�W�H�� �P�H�G�L�F�L�Q�D�O�H�� �“i aromatice, produsele stupului, 
beneficii, riscuri.  
Bibliografie:  
1. Mateescu C. et al., 2017 �± Advanced Pharmaceutical Bulletin, 7(2), 251-259 
2. European Medicine Agency 2014 �± EMA/HMPC/893108/2011  
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