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ADNOTARE

Olaru Victoria, ,,Jmpactul adaosului surselor de carotenoizi asupra proprietitilor
functionale ale produselor dulci”, tezi de master in managmentul restaurantelor si
serviciilor de catering, Chisinau, 2020.

Structura tezei: Introducere, 3 capitole, concluzii generale, bibliografie 33 titluri, 50 pagini
text de baza.

Cuvinte cheie: marshmallow, pastila, martor, catina, dovleac, morcov, zahar, natural,
caroten, antioxidant, produs gelifiant, produse dulci, determinari, macronutrienti, micronutrienti,
indici, norme, consum, antimicrobian, artizanal, tehnologic,etc.

Scopul si obiectivele cercetarii: Scopul studiului constd in elaborarea unui produs nou, ce
nu este pe piata locala, dar pe placul oricéarei varstd, doud produse dulci populate in magazinele
autohtone, dar nu au fost combinate. Pe 1anga popularitatea acestuia, sa aduca organismului surse
necesare de carotenoizi, antioxidanti si diverse minerale, dar totodata sa pastreze gustul indragit,
acesta fiind dulce, dar s@ contind cantitati scazute de glucide addugate, acesta fiind zaharul. Ca si
sursa de colorant natural, a fost reprezentat de carotenoizii din dovleac, catind si morcov, este
cunoscut faptul ca aspectul fizic al produsului si mai ales culoarea este principala atractie a
cumparatorului. Pentru atingerea scopurilor, au fost puse cateva obiective, printre care studierea si
crearea culorii ideale pentru dulciurile propuse si sa isi pastreze calitatile nutritionale reprezentate
de catina, dovleac si morcov. Cercetarea tehnologiilor de preparare a produselor gelifiante si
pastrarea unui indice organoleptic de calitate inaltd. Efectuarea determindrilor fizico-chimice si
studierea microbiologica a produsului finit.

Noutatea si originalitatea stiintificii: In urma efectuirii marshmallow cu pastila am obtinut
un produs cu o cantitatea de zahar adaugat mai micéa, ceea ce denota ca produsul este mai sigur
spre consum. Materia prima, din ce a fost efectuat oferd colorantul natural, macronutrientii benefici
organismului si antioxidanti de calitate Tnaltd, cu implicarea unor procese tehnologice ce nu vor
degrada micronutrientii.

Problema stiintificd solutionata: Au fost obtinute produsele dulci cu o cantitate mai mica
de zahdr, decat normele GOST, bogat in antioxidanti si ca sursd de colorant, carotenoizii din
dovleac, cétind si morcov. Produsul final realizat este demonstrat prin determindri organoleptice
si fizico-chimice, demonstreaza ca nu poate aduce daune organismului uman, ci din contra
beneficii asupra vederii, circulatiei, sistemului nervos, protectie asupra stresului oxidativ si

imbunatateste sistemul imunitar, insa este dulce si atractia tuturor grupelor de varsta.



ANNOTATION
Olaru Victoria, ,,The impact of the addition of carotenoid sources on the functional
properties of sweet products”, master’s thesis in the restaurant managment and catering
services, Chisinau, 2020.

Structure of the thesis: Introduction, 3 chapters, general conclusions, bibiliography-73
titles, 50 pages of basic text.

Key words: marshmallow, pastila, control, sea buckthorn, pumpkin, carrot, sugar, natural,
carotene, antioxidant, gelling product, sweet products, determinations, macronutrients,
micronutrients, indices, norms, consumption, antimicrobial, artisanal, technological, etc.

Purpose and objectives of the research: The purpose of the study is to develop a new
product, which is not on the local market, but to the liking of any age, two sweet products populated
in local stores, but were not combined. In addition to its popularity, to bring to the necessary
sources of carotenoids, antioxidants and various minerals, but also to keep the beloved taste, it is
sweet, but to contain low amounts of added carbohydrates, sugar. As a source of natural dye, it
was represented by carotenoids from pumpkin, sea buckthorn and carrot, it is known that the
physical appearance of the product and especially the color is the main attraction of the buyer. In
order to achieve the goals, several objectives were set, among which the study and creation of the
ideal color for the proposed sweets and to preserve the nutritional qualities represented by sea
buckthorn, pumpkin and carrot. Research into technologies for the preparation of gelling products
and maintaining a high quality organoleptic index. Performing physico-chemical determinations
and microbiological study of the finished product.

Scientific novelty and originality: Following the marshmallow with the pastila, we
obtained a product with a lower amount of added sugar, which indicates that the product is safer
to consume. The raw material from which it was made provides natural dye, macronutrients
beneficial to the body and high quality antioxidants, with the involvement of technological
processes that will not degrade micronutrients.

Scientific problem solved: Sweet products with a lower amount of sugar were obtained than
the GOST norms, rich in antioxidants and as a source of dye, carotenoids from pumpkin, sea
buckthorn and carrot. The final product is demonstrated by organoleptic and physico-chemical
determinations, demonstrates that it can not harm the human body, but on the contrary benefits on
vision, circulation, nervous system, protection against oxidative stress and improves the immune

system, but it is sweet and attractive to all groups of age.
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