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REZUMAT

Lucrarea este alcatuitd din: introducere, trei capitole — studiul bibliografic: istoricul
bauturilor pe baza de miere, materiale si metode, rezultate si discutii.

Tema cercetarii este foarte actuald in ziua de azi, deoarece sectorul apicol este in crestere
iar distributia produselor obtinute este destul de dificila, astfel o metoda de valorificare a mierii
este expusa in teza de master si anume perspectivele de producere a bauturilor oe baza de miere.

In cadrul lucrarii, autorul a studiat un sir de parametri caracteristici atat metodelor si
materialelor de cercetare, cat si descrierea si analiza produselor obtinute pe parcursul cercetarii.

Drept obiectiv destudiu au fost luate trei tipuri de miere, din anumite motive care au fost
dezvaluite in aceastd lucrare, si anume mierea de rapitd care este un tip de miere usor
fermescentibil, mierea de hrisca care confera produselor alcoolice obtinute niste calitati
organoleptice deosebite si mierea poliflord care este raspandita in cantitdti mari si poate fi usor de
utilizat.

Toate probele obtinute conform procesului tehnologic elaborat au fost monitorizate si
expuse unui control riguros pentru a putea demonstra niste dovezi ferme in perspectiva de
producere a bauturilor pe baza de miere.

In capitolul IIT au fost analizati si comentati un sir de parametri ce evalueazi proprietitile
fizico-chimice, organoleptice, microbilogice ale probelor cercetate.

Volumul tezei de master alcatuieste 65 pagini, In care sunt prezentate tabele, scheme,

figuri, grafice, precum si 52 surse bibliografice.



Summary

The paper consists of : introduction, three chapters - the bibliographic study: the history of
honey-based drinks, materials and methods, results and discussions.

The research topic is very current today, because the beekeeping sector is growing and the
distribution of the obtained products is quite difficult, so a method of capitalizing on honey is
presented in the master's thesis, namely the prospects of producing honey-based beverages.

In the paper, the author studied a number of parameters characteristic of both research
methods and materials, as well as the description and analysis of products obtained during
research.

Three types of honey were taken as the objective of the study, for some reasons that were
revealed in this paper, namely rapeseed honey which is a type of slightly fermentable honey,
buckwheat honey which gives the alcoholic products obtained special organoleptic qualities and
honey. polyflora which is widespread in large quantities and can be easily used.

All the samples obtained according to the technological process developed were monitored
and subjected to a rigorous control in order to be able to demonstrate firm evidence in the
perspective of the production of honey-based beverages.

In Chapter Ill, a series of parameters were analyzed and commented that evaluate the
physico-chemical, organoleptic, microbiological properties of the researched samples.

The volume of the master's thesis consists of 65 pages, in which are presented tables,

diagrams, figures, graphs, as well as 52 bibliographic sources.
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