
EUROINVENT 2022 ONLINE 

INTERNATIONAL EXHIBITS 

155 

MD.29.   

Title TUMnanoSAT flight model nanosatellite 

Authors 

Viorel  BOSTAN, Ion BOSTAN, Valentin ILCO, Vladimir 
MELNIC, Alexei MARTINIUC,  Vlad VARZARU,  
Nicolae SECRIERU  

Institution 
Technical University of Moldova / Space Technologies 
Center 

Patent no. 

Project Nr. 20.80009.5007.09 "Development and launch of 
the series of nanosatellites with research missions on the 
International Space Station, monitoring, postoperating and 
promoting space technologies" 

Description 

EN 

   The TUMnanoSAT nanosatellite was developed and 
manufactured by the Space Technology Center of the 
Technical University of Moldova, being selected in the 4th 
round of the KiboCube program promoted by UNOOSA and 
JAXA. This nanosatellite has a list of technology missions 
in order to verify the functionality of future satellite modules 
and subsystems. 
Also,there is one research mission - to study the 
functionality and reliability of nanosensors in space 
radiation conditions. 
TUMnanoSAT is ready for launch and inserted into the 
JSSOD launch deployer from JAXA. TUMnanoSAT will be 
delievered to International Space Station (ISS) with SpaceX 
CRS-25, which is a Resupply Service mission to the ISS 
planned to be launched in June 2022 with Cargo Dragon.  

Class 
14. Other - Space Technologies ; 10. Information 
Technology and Communication 

 

MD.30.   

Title 
TUMnanoSAT’s satellite modules for research of the 
nanosensors properties in space radiation conditions  

Authors 

Viorel  BOSTAN, Valentin ILCO, Alexei MARTINIUC, 
 Vlad VARZARU, Valeriu VERJBIȚCHI, Nicolae 
MAGARIU, Oleg LUPAN   

Institution 
Technical University of Moldova / Space Technologies 
Center 

Patent no. 

Project Nr. 20.80009.5007.09 "Development and launch of 
the series of nanosatellites with research missions on the 
International Space Station, monitoring, postoperating and 
promoting space technologies" 

Description 
EN 

The Nanosensors have become an area of great interest due 
to their advanced properties. In order to research the 
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performance of nanosensors in space radiation conditions, 
satellite modules have been developed for the 
TUMnanoSAT nanosatellite. The TUMnanoSAT 
nanosatellite was developed and manufactured by the Space 
Technology Center of the Technical University of Moldova. 
A series of modules for testing nansensors behavior in space 
conditions was developed by the TUM's nanomaterials 
research center in the fields of material science and 
nanotechnologies in cooperation with Space Technologies 
Center. These results of space testing will be useful focused 
on the development of new nanomaterials and nano-devices 
for various applications, including electronics, photonics, 
bio-medicine, radiation detection.  
The modules will allow the collection of experimental data 
from the orbit in spatial conditions, for further processing 
that 
will favor the improvement of the properties of nanosensors 
based on zinc oxide. 

Class no.  14. Other – Nanosensors / Space Technologies 
 

MD.31.   

Title 
THE MANUFACTURE OF BAKERY PRODUCTS 

FROM TRITICALE FLOUR 

Authors 
Turculeț Nadejda; Ghendov- Moșanu Aliona; Sturza Rodica; 
Veverița Efimia; Buiucli Petr; Lupașcu Galina; Rotari 
SilviGore Andrei; Leatamborg Svetlana 

Institution Technical University of Moldova 

Patent no. MD 1512/30.11.2021 

Description 
EN 

The process includes the preparation of dough from triticale 
flour, compressed yeast, salt, sugar, whey, fat-soluble 
extract of sea buckthorn (Hippophae rhamnoides L.) or 
rosehip (Rosa canina L.) or  mountain ash (Sorbus 
aucuparia) fruits and water, kneading, fermentation at a 
temperature of 25...27 °C  for 90...180 min, division, 
shaping, fermentation for 40...60 min, at a temperature of 
38...40 °C, baking, whey and fat-soluble extract are taken in 
quantities of 5...30% and 0.5...2.5% by weight of the flour, 
the fat-soluble extract being obtained by mixing the 
respective powder with a granularity of 10...70 µm, with 
sunflower oil, in the respective ratio 1: (12-20), ultrasonic 
extraction at the frequency 35 kHz, temperature 20...45°C, 
for 0.5...1.5 hours and vacuum filtration.  

Class no.  3  


