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MD.9.  

Title Intelligent cleaning system for photovoltaic panels. 

Authors 
Bostan Ion; Dulgheru Valeriu; Dumitrescu C., Cristescu C., 

Blejan M., Dumitrescu L., Ciobanu R..  

Institution Technical University of Moldova 

Patent no. Patent application (RO) No. A/00580. 10.08.2018. 

Description 

EN 

The intelligent photovoltaic panel cleaning system includes 

at least one solar line with photovoltaic panels, a cleaning 

module driven in motion by a piezoconverter, brush node, 

anionic node, cationic node, impurity collector, efficiency 

sensors conversion of photovoltaic panels to different states 

of contamination, control block. The system works in the 

following way. At the signal from the sensors the control 

node acts on the piezoconverter, which puts the translation 

module into motion. As a result, the brush node destroys the 

solidified layer of impurities, the anionic node ionizes the 

particles of impurities and the cationic node catches them, 

then discharges them to the end of the solar line in a sack by 

switching the current to the cationic node from the sense (+) 

in the sense (-). 

Class no.  2. Energy and sustainable development. 

 

MD.10.  

Title 
Mayonnaise - type food emulsions with high biological 

value  

Authors 
Tatiana CAPCANARI, Cristina POPOVICI, Daniela 

PALADI 

Institution Technical University of Moldova 

Patent no. - 

Description 

EN 

Current research is devoted to develop technology of  

obtaining food emulsions such as mayonnaise from 

vegetable oils of the sunflower and grape seed with a high 

biological value. This research aimed to determine optimum 

extraction condition of parsley and lovage extracts and to 
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determine their application as an antioxidant in grape seed 

oil enriched mayonnaise. Sunflower oil was partially 

substituted by grape seed oil at level of 20%. The 

mayonnaise without grape seed oil and plant extracts was 

used as a control experiment. ISO (Official Methods of 

Analysis of AOAC International) standard methods of 

analysis have been applied for evaluation of mayonnaise 

emulsion. 

During this experiment, physicochemical, basic quality 

properties as well as microstructure and rheological behavior 

in terms of storage and sensory evaluation of mayonnaises 

was performed. The results demonstrated that mayonnaises 

substituted with grape seed oil and added parsley and lovage 

extracts were acceptable. This study shows good potential 

for plant extracts and grape seed oil to be used as ingredients 

for mayonnaise with functional properties. 

The elaboration of the technology of obtaining food 

emulsions such as mayonnaise from vegetable oils of the 

sunflower and grape seed with a high biological value, 

confirmed by the patent №  MD-317, "Mayonnaise". 

Class no.   

 

MD.11.  

Title 
Engineering Book Edition for children with augmented 

reality 

Authors Tatiana BAICEV, Viorica CAZAC  

Institution 
Technical University of Moldova, Design and printing 

technologies 

Patent no. - 

Description 

EN 

The edition conceived in this project is predestined for 

children aged 6-7 years, focusing on the knowledge of 

engineering for children. Facilitating children's knowledge 

of engineering is provided by augmented reality images that 

make it possible to visualize engineering products in 3D 

with the ability to visualize them from within. Objects and 

their components are multidimensional, which improves 

understanding of the things studied. The interest in such a 

book edition will also be ensured by the involvement of the 

electronic devices that have become indispensable, useful, 

interesting and interactive. 

Class no.  3, 4.  

 


