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Descrierea lucrarii: Inventia se referd la industria de panificatie si poate fi utilizata pentru asigurarea
securitatii alimentare si nutritionale a persoanelor cu tulburari asociate consumului de glu-
ten. Compozitia pentru obtinerea painii fara gluten cu adaos de pulpa din pomusoare de
soc, conform inventiei, contine faind de soriz, amidon de porumb, zahar, sare de bucatarie,
guma de xantan, faind din seminte de Psyllium, praf de copt, drojdie uscatd, smantana, pul-
pa din pomusoare de soc si apd, totodata, procedeul de obtinere a painii include dozarea si
amestecarea separata a ingredientelor uscate si a celor fluide, unirea ulterioara a acestora,
framantarea si portionarea aluatului, dupa care urmeaza mentinerea, dospirea si coacerea.

Work description: The invention refers to the bakery industry and can be used to ensure the food
and nutritional security of people with disorders associated with gluten consumption. The
composition for obtaining gluten-free bread with the addition of elderberry pulp, accor-
ding to the invention, contains rye flour, corn starch, sugar, kitchen salt, xanthan gum, psy-
llium seed flour, baking powder, dry yeast, cream, elderberry pulp and water, at the same
time the bread-making process includes the separate dosing and mixing of dry and liquid
ingredients, their subsequent union, kneading and portioning of the dough, followed by
keeping, leavening and baking.

Importanta socio-economica sau tehnica: Avantajele inventiei constau in adaosul de extracte us-
cate, care pot contribui la cresterea imunitatii, reducerea stresului oxidativ si combaterea
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radicalilor liberi in organismul uman si, respectiv, la cresterea calitatii nutritionale a produ-
selor obtinute, precum si la posibilitatea diversificarii sortimentului de paine fara gluten prin
introducerea diferitor extracte uscate si imbunatatirea indicilor organoleptici.



