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08 December 2021 Registration online

16016

1610-16%

Wednesday December 08, 2021

Opening of the Conference

Prof.dr Adr i an Ri vVvi s

Dean of the Faculty of Food EngineeringBanat 6 s
University of Agricultural Sciences and Veterinary
Medi cine fAiKing Michael I of

Prof.dr.Ni col et a Gabriela Hadaru
Vicedeanof the of the Faculty of Food Engineering

Banatds University of Agricu
Medi cine AKing Michael I of

Oral Communication

OC1: Entrepreneur, process and phenomenon of
entrepreneurship

El ena Roxana Gisca, Diana An
Izabela Rotariu, Maria Elena Roxana Cirstea
(Mutulete), Maria Alexandra Gridan, Andreea Kallos,

lonela Diana Puiu, Costinela lonela Jianu, lonela
Sandr u, Ge or g ireniu,aLarikaoDagialaa  Z a
Fitz (Robos) Ni col et a Gabriela Hada
Banatdés University of Agricu
Medi cine AKing Michael I of
a n dActie measures to increase the participation in the
tertiary entrepreneurial education of students from

di sadvantaged regions deAntr
POCU/379/6/21/124388 (SA.2.Bnalysis of the needs of
beneficiaries (students and employers) to increase
participation and employability through qualifications and
occupations with entrepreneurigbotential in tertiary
education.



16°0-16%

OC2: Functions and risks assumed by entrepreneurs
FIl orina Andr eea @&lliima Ma/r ia:
Cureleac, Andreea Annemarie Kiss, Csilla Klary Kiss,

Robert Rece, Anamari a Tobi
Raphael Ursu, Sebastian Constantin Vesa, Diana
Lenu¥Yiar st a, Madal i naNicdetad r e e

Gabriela Hadaruga

Banatds University of Agricu
Medi cine AKing Michael I of
a n dActie measures to increase the participation in the
tertiary entrepreneurial education of students from
disadvantaged régo n s Antre_ Sode: Con
POCU/379/6/21/124388 (SA.2.Bnalysis of the needs of
beneficiaries (students and employers) to increase
participation and employability through qualifications and
occupations with entrepreneurial potential in tertiary
educaion.)

OCs: Sensory analysis of wild and cultivated
mushrooms (Pleurotus ostreatys

calin Curel eac, Ana Maria (
Andreea Kall os, Larisa Rotar
Florina V| & d @ristina Liliana Mitroi, Adr i an, Ri v i
Nicoleta Gabriela Hadaruga
Faculty of Food EngineerngBanat 6s Uni ver
Agricul tur al Sciences and \
Mi chael I of Romaniaodo from T
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OC,: Fatty acids from cashew nuts (Anacardium

occidentalg

Patricia Mircioiu, Silviu Salistean, Nelida Vesa,Cal i n
Curel eac, Ana Maria Cretu, r
Kal |l os, Larisa Rot ardristina Ge o1

Liliana Mitroi, Adr i an NitbletaG.ladar uga

Faculty of Food EngineerngBanat 6s Uni ver
Agricul tur al Sciences and \
Mi chael I of Romaniaodo from T

WORKSHOP: Ty pol ogy of entreprene
Acknowledgement: Active measures to increase the
participation in the tertiary entrepreneurial education of

students from disadvantaged regions Antre S”, Contract
code: POCU/379/6/21/124388 (SA.5.3)
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Section:Food Engineering

Posters

Characterization of grape pomace derived from red winemaking

Anamaria Tobica, Sebastian Constantin Vesa, Diana
Moigradean, Camelia Mddovan, Mariana-Atena Poiana

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Obtaining and characterizing dehydrated apricots

Marius Maftei, Diana Moigradean, Diana Dogaru, Adrian Rivis,
Mariana-Atena Poiana

Faculty of FoodEngineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara,Romania

Characterization of white grape pomace — a valuable winemaking by-
product

Sebastian Constantin  Vesa Anamaria Tobica, Diana
Moigradean, Florina Radu, Mariana-Atena Poiana

Faculty of Food Engineering, Banat's University of Agricultural
Scienceand Veterinary Medicine AKin
Timisoara, Romania

Research on obtaining and characterizing flavoured wines

Gina Paula Magda, Diana Moigradean Delia Dumbrava, Adrian

Rivis, Mariana-Atena Poiana

Faculty of Food Engineering, Batis University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania
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Ps Aspects regarding the obtaining and quality control of olive oil
lonela Sandru, Diana Moigradean Diana Dogaru, Despina
Maria Bordean, Mariana-Atena Poiana
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Ps Vegan Panna Cotta assortments - obtaining and evaluating nutritional
quality
Adelina Oana Coaca, Sigrid Cimponeriu, Madalin Dorin Santa,
Camelia Moldovan, Marioara Druga, Viorica Mirel a Popa, Delia
Gabriela Dumbrava
Faculty of Food Engineering, Banat's University of Agricultural
SciencesandVetei nary Medicine AKing Mic
Timisoara, Romania

P7 Vegan "fish eggs" appetizer from chia seeds - obtaining and analyzing
the nutritional profile
Lavinia Popa, Raphael Gregor Ursu, Alexandra Furdui, Sigrid
Cimponeriu, Camelia Moldovan, Corina Dana Mi sca, - Del
Gabriela Dumbrava
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Ps Development and nutritional characterization of a new assortment of
vegetable tart
l onut Davi d V a-sVehai-uMadaliAan Rochéae, a
Cristian Alin Costescu, Camelia Moldovan, Mariana Atena
Poiana, Delia- Gabriela Dumbrava
Faculty of Food Engineering, Banat's University of Agricultural
Sciencesandet eri nary Medicine AKing |
Timisoara, Romania
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Development of a canned product with low glycaemic index - Melon

jams with coconut sugar

Petra Blidea, Calin Jianu, lleana Cocan, Monica Negrea

Faculty of Food EngineeringBanat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Possibilities of using sweet potato (Ipomea batatgsin the food
industry

Denisa Zsifkov, lleana Cocan, Ersilia Alexa, MonicdNegrea

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Obtaining, characterization and impact on the consumers of green
tomatoes jam

Nicoleta lanuseeMatic, Calin Jianu, lleana Cocan, Monica
Negrea

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Characterization of some white wines produced in the different
Romanian winery’s

Daiana Adelina Balasin, MirabelaCodruta Latcu, Alexandra
Florina Hancila, lasmina-Ximena lliopol, Mariana -Atena Poiana,
Diana Moigradean

Faculty of Food Engineering, Banat's University of Agricultural
Sciencesand Veterinae di ci ne AKing Michael
Timisoara, Romania

Characterization of olive oil from Greece

Raveca Cozan, Antonio Nicolae Isai, Marian&Atena Poiana,
Diana Moigradean

Faculty of Food EngineeringBanat's University of Agricultural
Scienceand Veterinary Medicine AKin
Timisoara, Romania
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P14 Improving the antioxidant properties of olive oil by adding aromatic
plants
Marica Denisa Sandru, Raveca CozanMariana-Atena Poiana,
Diana Moigradean
Faculty of Food Engineérg, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Pi1s The beneficial effects of banana jam with ginger on the human body
Monica Mihaela Margan, Maria Elena Roxana Cirstea, Laura
R d@ulescu, Corina luliana Megyesi
Faculty of Food EngineeringBanat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

P16 The beneficial effects of rosehip jelly on the human body
Maria Elena Roxana Cirstea, Monica Mihaela Margan, Mihaela
Cazacu, dukescu @orirRiuliana Megyesi
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

P17 Study on the technology of obtaining raw dried meat products
Andreea Clipici, Monica-Mihaela Margan, lleana Cocan Monica
Negrea, Ersilia Alexa
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veteri narRo nvkerdiiad nfe
Timisoara, Romania

P1s Study on the use of algae as functional foods in meat preparations
Adel a Dr éandra Rus, lleaha CocanMonica Negrea,
Daniela Stoin
Faculty of Food Engineering, Banat's University of Agricultural
Sciencesand&/t er i nary Medicine AKing N
Timisoara, Romania
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Carotenoids as a natural source of antioxidants in the meat industry
Emanuela Jula, Constintin Puiu, lleana Cocan Monica Negrea,

Ersilia Alexa

Faculty of Food EngineeringBanat's University of Agricultural
Sciences and Veteri

Timisoara, Romania

nary

Me d i

The influence of heat treatment on different types of meat dishes
Andreia Olar, Majd Hasan, Ileana Cocan Monica Negrea,

Daniela Stoin

Faculty of Food Engineering, Banat's University of Agricultural

Sciences and

Timisoara, Romania

Study on the technological and nutritional qualities of meat from

different animal species

Dan SébastianR a d jOiaaaAn dr e e a

Vet eri

Monica Negrea, Ersilia Alexa

Faculty of Food Engineering, Banat's University of Agricultural

Sciences and Veteri

Timisoara, Romania

nary

nary

Me d i

Me d i

Smoothie with addition of thyme and lavander essential oils

Bianca Bogatu, LarimsMa r ma n dleanauCocan Ersilia Alexa
Faculty of Food Engineering, Banat's University of Agricultural

Sciences and

Timisoara, Romania

Vet eri

Homemade breads with low energy intake

Angelica

Mo | d o ylkeana Cotag Ersilia Alexd r u t
Faculty of Food Engineering, Banat's University of Agricultural

Sciences and Veteri

Timisoara, Romania
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P26

P27
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P29

loana Nechitei, BiancaM & r e ,Monica Negrea, Ersilia Alexa

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Meftomci ne
Timisoara, Romania

Pasta with pumkin and peppers

Madalina Sufana, uWkahidaNegrea, ERiBamn e &
Alexa

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Study on the evaluation of the quality of sliced bread

Bianca Pascotescu, Liana Maria AldaDespina Maria Bordean

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Vet eri narRonkendiiad nfe
Timisoara, Romania

Study on the evaluation of the quality of cream biscuits

Orsolya lzabela Kulcsar, Liana Maria Alda, Despina Maria
Bordean

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary MedicideK i ng Mi chael I of
Timisoara, Romania

Study regarding the potato chips quality

Bianca Groza, Liana Maria Alda, Despina Maria Bordean

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Vet eMiicnhaareyl Me doifc i Rwoe
Timisoara, Romania

Homemade smoked sausages with the addition of red wine

Valeriu Constantin Miron Mezdrea, Laur a Radul esc
Gabri el a ,HasgidaMarig 8ordean, Corina luliana
Megyesi

Faculty of FoodEngineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

13
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P34

Lavinia lonela Andrei, Nicoleta-Ga br i el a Hadar uga
Maria Bordean, Corina lulianaMegyesi Laur a Radul e:
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Lemon and ginger flavored rose jam

DianalonelaPui u, Ni c o | ,eCorma liignd Megyes, a
Despina—Mar i a Bor dean, Laura Radul e
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Homemade cookies with added candied fruit

Bogdan Alexandru Brezoi, DespinaMaria Bordean, Gabriel
Bujanca, Corina luliana Megyesi,
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterieary MédRomaa
Timisoara, Romania

Obtaining cheese with olives

Maria | zabela Vamvul escu, Ni col
Megyesi, DespinaMaria Bordean, Laura Radul escu
Faculty of Food Engineering, Banat's University of Agricultural
Sciencesnd Veterinary Medicine AKin
Timisoara, Romania

Nutritional value and mechanisms of assimilation of chicken egg

proteins

llie Nedelcu, loan David,Ducu Sandu Stef, Gabr
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania
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P37

Psg

P39

|l onRi@dzvMazareanu,BuGamriae |
DeliaDu mbr av a, HeGpnheMindg , Duck-SanduSt e f
Faculty of Food Engineering, Banat's University of Agricultural

Sciences and Veter.i

Timisoara, Romania

nary

Me d i

Valorification of the nutritional potential of flax and poppy seeds

Darius-Lucian llioni, Alexandra Daniela Avirvarei, Alexandru
Morariu , Laura Radulescu, Camelia CiobanLiana Maria Alda,

DespinaMaria Bordean

Faculty of Food Engineering, Banat's University of Agricultural

Sciences and Veter:i

Timisoara, Romania

nary

Me d i

Evaluation of the antioxidant characteristics of dried raw sausages

Denisa Cristina Mara, Andreea Dobrin,
Potocean Laura Radulescu, Camelia Ciobanyu DespinaMaria

Bordean, Liana Mari

Faculty of Food Engineering, Banat's University of Agricultural

a Alda

Sciences and Veter.i

Timisoara, Romania

Studies on the antioxidant properties of yogurt with berries addition
S c o ar, $ofig Gedfdeta Popesa Ra du
Faculty of Food Engineering, Banat's University of Agricultural

Ni col et a

nary

Sciences and Veterinary
Timisoara, Romania

Red wine - health benefits

Roxana- Bianca Luca, Claudiu-Ra f a e | B

Faculty of Food Engineering, Banat's University of Agricultural

Sciences
Timisoara,Romania

and Veteri
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Section:Food Control

Extrusion. Case Study

Denisal a t,®kuMa c i ,urclaT r a sMegyesi Corina, P. B.

R & d, cAl Rinovetz

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinae di ci ne AKing Michael
Timisoara, Romania

Vitreous transition and food matrix architecture

Liana Paula Mone, A. NicolaeT . Il . Trasca, ,PLaur
B.R & d, Al Rinovetz

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Sensory characteristics of gluten-free cake obtained from black bean

flour and oat flour

Larisa-Daniela Fitz, Oana Bicu, Daniela Stoin, lleana Cocan,
Bogdan Radoi

Faculty of Food Engineering, Banat's University of Agricultural
Sciences nd Vet er i nkirryg Mdidd lcda enle 1A o f
Timisoara, Romania

Sensory characteristics of gluten-free bread obtained from rice flour

and coconut flour through a modern preparation technique

Natalia-Roxana Séarby Martina Necula, Daniela Stoin Ducu

S a n d u, Algxarafu Rinovetz

Faculty of Food Engineering, Banat's University of Agricultural
Sciencesandet eri nary Medicine AKing |
Timisoara, Romania
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Sensory evaluation of gluten-free cookies obtained from chestnut

flour and rice flour

Diana-L e n wirsta, Robert Rece, Daniela Stoin, lleana Cocan,
Mariana-At ena Poi
Faculty of Food Engineering, Banat's University of Agricultural

Scienceand Veter.i

Timisoara, Romania
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Physico-chemical and nutritional characteristics of a raw-vegan desert
Georgiana— Felicia Bustan,ValentinaMurg o i ,
Georgeta— SofiaPopescy Ariana — Bianca Velciov
Faculty of Food Engineering, Banat's University of Agricultural

Sciences and
Timisoara, Romania

Vet eMiicnhaareyl

Mar i

Hyperprotein raw truffles - analysis of nutritional characteristics
Valentina Murgoi, Georgiana — Felicia Bustan, Alexandru—Erne
Rinovetz, Georgeta— Sofia Popescy Ariana — Bianca Velciov
Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veteri

Timisoara, Romania

nary

Me d i

n
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Nutritional and sensory characterization of a food product with a high
content of biologically active principles

Robert Re c e,

Ri vAriana —Bianca Velciov
Faculty of FoodEngineering, Banat's University of Agricultural
Sciences and Veteri

Timisoara, Romania

nary

Me d i

Di a Wiesta, [Aetoaneta £ozma, Adrian

ci

Valorification of vegetable products with a high content of bioactive
compounds in order to obtain a snack bar
Mario — Daniel Rusu, AndreeaBirtea, Georgeta— Sofia Popescu,

Méarioara D r u,gAdana — Bianca Velciov

Faculty of Food Engineering, Banat's University of Agricultural

Sciences and
Timisoara, Romania
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Ps2

Nutritional and sensory evaluation of a product with a high nutritional
value obtained by addition of vegetable powder - VEGAN HALVA
Gyulnar Alessandra Zarif, Alexandru Mor ar i u, Adri ar
Georgeta— Sofia Popescuy Ariana — Bianca Velciov

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veteri narRonkemdiiad nfe
Timisoara, Romania

Studies on technological process and quality indicators of some fruit

juices

Mihaela Apreutesei Flavia Tomut a L au+iDenelt i u
Cserveneak Radu Alexandru Rimpu, Daniel Bogdan Platon,
Andreea AnnemarieKiss, AnaMar i a Gaina, Gabri
Mi ndru, Ramofindriieghedds

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Studies on technological process and quality indicators of some
varieties of bee honey

L a u r eDahiel Cserveneak, Radu Alexandru Rimpu, Flavia
Tomut a, Mi hael a Apreutesei, Dan
Annemarie Kiss, AnaMar i a Gai nBe g R aMirim,a
GabrielH e g h eMirndrg

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Studies on technological process and quality indicators of some red

wine varieties

Radu Alexandru Rimpu, L a u r eDatiél Gserveneak Flavia

T o mu Mihaela Apreutesei Daniel BogdanPlaton, Andreea
Annemarie Kiss, Ana-Maria Ga i ,/R@monaH e g h eMindsu,

Gabriel He g h eMiridrg

Faculty of Food Engineering, Banat's University of Agricultural
Sciencesandet eri nary Medicine AKing I
Timisoara, Romania
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Sectionfood Science

Studies on technological process and quality indicators of some white
wine varieties

Fl avi a Tomut a, Mi hhelaebatfighu e u
Cserveneak, Radu Alexandru Rimpu, Daniel Bogdan Platgn
Andreea Annemaie Kiss, Ana-Mar i a Gai na, Gabri

Mi ndru, Ramo#indriiegheddds

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medice AKi ng Mi chael |
Timisoara, Romania

Physico-chemical and sensorial characterization of various smoothie

types

Daniela-Florentina Marcu, Luiza Maria Ghigeanu, Georgeta

Sofia Popescu, Ariana Velicov, Lia Rotariu

Faculty of FoodEngineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Effect of chickpeas flour, rice flour and coconut flour addition on

sensory characteristics of gluten-free cookies

Cadana-Damaris Martinescu, Roxana Mezdrea, Daniela Stoin

Cal i n Ji aBiancaVddov an a

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Theoretical elements of organic food marketing through the prism of

the consumer

Isabela Fi r ut , \V@uiamiAnamnaria To b1 ¢ a, Cam
Moldovan, Delia—GabrielaDu mb r a v a , — MifélacPopac a
Faculty of Food Engineering, Banat's University of Agricultural
Scienceand Veterinary Medicine AKin
Timisoara, Romania
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Approaches on food traceability

Simina Varan, |sabela Firut, Cip
Corina—Dana Mi s c a&Mirel¥Popar i c a

Faculty of Food Engineering, Banatdniversity of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Research on obtaining a functional symbiotic product

losif Valentin Plesa, Oriana Dorina Jaba, lasmina Andreea
Bordeanu, lonela Florentina Scurtu, Diana Veronica Dogaru,
Mari ana Atena Poi ablmbr belai, a C@ar
Moldovan

Faculty of Food Engineering, Banat's University of Agricultural
Sciences and Veterinary Medicine
Timisoara, Romania

Utilization of some milk by-products

Oriana Dorina Jaba, lasmina Andreea Bordeanu, lonela
Florentina Scurtu, losif Valentin Plesa, Diana Veronica Dogaru,
Mari ana Atena Poiana, FIl ori na Re
Faculty of Food Engineering, Banat's University of Agricultural

Si ences and Veterinary Medicine
Timisoara, Romania

Biological hazards in foods
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There are important differences between entrepreneurship in developed and
developing countries or those in transition, for example, from the communist
/ socialist to the capitalist system [1]. These differences are particularly
noticeable in the case of small and medium-sized enterprises. On the other
hand, the transition is a favorable context for successful business
opportunities.

Changes in social, political and economic issues have significantly
influenced entrepreneurship in such countries, which has been strongly
supported by banking bodies such as the International Monetary Fund (IMF)
or the World Bank (WB). Unfortunately, more importance has been given to
business in the small business sector (such as consumer and retail stores),
leaving new business opportunities behind. As a result, the share of private
business in this direction has remained low compared to Western Europe [1].

The main characteristics of entrepreneurship in these Central and Eastern
European countries are related to the entrepreneurial environment, the role
of the state in the development of some businesses and last but not least the
characteristics of business people.
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The entrepreneurial environment has been influenced at micro
(reorganization) and macro level (social and economic changes, political
influences), the loss of traditional pseudo-productive businesses, inherited
from the recent past, the hostile economic environment, the explosion of non-
performing start-ups, but also lack of infrastructure, support services and
funding. Regarding the involvement of state bodies in business development,
it is worth noting the lack of involvement in entrepreneurial processes,
reduced experience and a poor tax and financial system and last but not least
the reluctance towards entrepreneurs and widespread corruption. Regarding
the general characteristics of the entrepreneur in these regions during the
transition period and even after this period, it is worth mentioning the various
social origins and poor methods of developing sustainable business,
dependence on private assistance, passivity and bureaucracy [1-5].

Keywords:Entrepreneur, process, phenomenon, entrepreneurship
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Entrepreneurial organization requires several levels and connections for the
business to prosper and benefit in the future. In an entrepreneurial process, the
external impulse, related to the fierce competition in the field, the rapid
technological changes or the period of validity of some products is what
determines an entrepreneur to start a business at a higher or lower level. This
last stage is part of the entrepreneurial strategy, when the size of the company
/ firm is established, the mode of operation and the aspects related to renewal
or reconstruction. Organization and behavior involve management at the
senior, decision-making level, but also at the intermediate and operational
levels.
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The results and consequences of previous actions will be both managerial and
organizational. These will give individual feedback (organization) as well as

company / firm level (external impetus) [1-3].
Keywords:Functions, risks assumed, entrepreneurs
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Sensory analysis is a key resource for understanding consumer preferences
and characterizing foods. Along with the growth of the mushroom market,
many start-up companies produce mushrooms and develop mushroom-
based products, such as dried mushrooms, jams, risottos, pies, among
others. Because sensory analysis is based on consumers' point of view for
product formulation and marketing, it can be an asset for market expansion
[1,2].

Sensory analysis is very important to know what the client prefers. Because
many start-up companies produce mushrooms and develop mushroom
products, sensory analysis is an asset for improving products and sales. A
sensory panel is considered effective if it is reproducible and repeatable,
which can be achieved through proper selection and training [2,3].

The present study aims to evaluate the sensory aspects from a preferential
point of view, using a case study for wild and cultivated mushrooms from
Romania [3].

Fifteen subjects were interviewed and preselected according to the
requirements for sensory analysis. Preselected subjects were trained for
sensory analysis in general and were selected by performing a preferential
test [4].

Of the 15 subjects interviewed, 8 answered that they preferred wild
Pleurotus ostreatys? subjects preferred cultivated Pleurotus ostreatus
(answering that they are safer in terms of toxicity), 2 were indifferent to the
subjects and 3 did not consume mushrooms [4].
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Cashew nuts have played an important role in the diets of many cultures and
civilizations for centuries, due to their high energy and nutritional value, as
well as their huge variety of flavors and unique taste. Moreover, the
consumption of cashew nuts has been linked to several health benefits in
recent years due to its special nutritional composition. Cashew nuts are
known to have a high content of unsaturated fatty acids, both
monounsaturated and polyunsaturated, in combination with a wide variety of
vitamins, minerals, amino acids, phytosterols and a generous content of fiber.
Consumption of cashew nuts, which is incorporated into a healthy diet, has
been associated not only with a reduced risk of cardiovascular disease and
mortality, especially in the case of stroke, but also with a reduced risk of
metabolic syndrome and diabetes.

These properties are also due to the presence of polyphenols [1,5]. The other
are polyols, which have shown great interest in their biological origin and
their extraordinary chemical properties [1]. Cashew nut oil can be used in
many other fields, among foods [3]. They have an equilibrated dietary fiber,
sugars, protein, lipid profile, salt and energy content.

In this study, the water content of cashew nuts was 3.8 + 0.8% by weight of
fresh food. The total protein content was 21.3 + 0.8%. The sodium content
was 144 + 32 mg / kg [1-4].

Fatty acids are the main macronutrients present in cashews, representing 48.3
+ 1.6% (average) of the total weight, of which 61.8 + 1.8% were
monounsaturated fatty acids, 17.9 + 0.8% polyunsaturated fatty acids, 20.1 +
1.7% saturated fatty acids and 0.19 + 0.02% trans fatty acids [1-5].
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the most abundant, with a contribution of 60.7 = 1.7% to the total fat content,
followed by linoleic (17.8 + 0.8%), palmitic (10.2 + 0.8%), stearic acids (8.9
* 0.9%) and with a lower amount of arachidic (0.63 + 0.07%), palmitoleic
(0.41 £ 0.03%), vaccenic (0.41 + 0.03%), gadoleic (0.20 £ 0.00%), lignoceric
(0.20 = 0.00%), linolenic (0.13 £ 0.04%), behenic (0.12 £ 0.04%), margaric
(0.10 £ 0.00%), elaidic (0.03 = 0.04%) and lauric acids (0.02 + 0.08%) [1-5].
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The aim of this study is to describe the technological process of obtaining
pomace, as a by-product of red wine making process, as well as the
presentation of the methods of analysis of the raw grapes material and the
obtained pomace. One of the most relevant aspects of the research of pomace
as a by-product and its applications is the identification and characterization of
components. Studies have shown that pomace has a high content of
polyphenolic compounds, dietary fiber, anthocyanins, tartrates, resveratrol,
protein, minerals, and low sugar content, as it goes through the maceration-
fermentation stage. The approached topic is important because the recovery
and characterization of the by-products resulting in the wine industry offer the
possibility to obtain ingredients with high nutritional value, with applications
in the food, cosmetics, and pharmaceutical industries. In the last chapter, we
described and interpreted the results of certain literature studies, based on
which, we made the characterization of pomace from the wine process process
of black grapes. Studies presented by Deng and collaborators show that the
skins of black grapes separated from pomace are an important source of
phenolic compounds and dietary fiber, but they have low sugar content, but
also the presence of anthocyanins in the samples, a fact visible due to the black
grapes.
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antioxidant properties of black grape pomace have shown good stability after
drying at a moderate temperature. Fresh pomace from Pinot Noir grapes
showed superior values of the sample's total antioxidant capacity from
Burgundy grapes and a higher content of polyphenols. According to the study
conducted by Baydar and Akkurt, the oil extracted from black grape seeds
contains an average of 88% unsaturated fatty acids, health benefits, and the
tocopherol content is very high in black grape seeds 357-578 mg/kg.

Keywords: black grapes, grape pomace, technological process, bioactive
compounds
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The aim of this study is to carry out a systematic analysis of information from
the literature on the production and characterization of dehydrated apricots.
The dehydration process is the most commonly used for fruit preservation.
Dehydration is a process of partial or total elimination of water from apricots
and this process can be done either in solar heat, called natural drying or with
the help of artificially obtained heat (heated surfaces, hot air, flue gases, etc).
Consumption of dried apricots improves brain activity and memory, being
recommended to consumers exposed to intellectual demands. A significant
percentage of magnesium is assimilated by eating dehydrated apricots, being
recommended in the treatment of hypertension and anaemia. The dehydrated
apricots can be used throughout the year when fresh apricots are not available.
These products retain most of their nutritional and antioxidant properties
during processing and storage for up to 12 months. The storage of dehydrated
fruits in a modified atmosphere helps to preserve the physical, chemical,
nutritional and organoleptic characteristics of dried fruits. Also, the losses
recorded in the content of bioactive compounds are reduced by the packaging
in a modified atmosphere of sun-dried unsulfured apricots during storage and
this effect is favoured by the low temperature. It is recommended that the shelf
life of sun-dried and unpacked apricots in a modified atmosphere be kept for a
maximum of 30 weeks and that the recommended storage temperature be 5 +
1°C.

Keywords:apricot, dehydration, sensory properties and bioactive compounds,
health benefits.
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The purpose of this work is to identify the characteristics of white grapes and
pomace resulting as a main by-product from their processing. Also, the
methods of analysis, accessed for the evaluation of grapes and pomace, as well
as its characteristics will be presented, based on data reported on this topic.
White grape pomace is considered the main by-product of the wine industry,
accounting for up to 45% of the processed grape harvest. Based on the reported
studies on white grape pomace, it results that there are notable differences in
the mechanical, chemical composition, as well as in the antioxidant properties
of pomace from different white grape varieties. Also, it was found that in white
grape seeds, the content of total phenolic acids is higher than that recorded by
total flavonoids. Dehydration of pomace by drying at moderate temperatures
represents a conditioning technique that ensures the keeping at a high extent
its antioxidant potential for firther use in various food applications. Given the
fact that the white grape pomace contains dietary fiber and polyphenolic
compounds with many positive effects on health, is recommended its complex
characterization and use as a food ingredient for designing foods with certain
health benefits.

Keywords:white grapes, grape pomace, technological process, conditioning
by drying
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The purpose of this study is to present some theoretical aspects regarding the
obtaining and particularities of flavoured wines as well as some case studies in
the field, based on literature reported data. The flavoured wines are alcoholic
beverages belonging to the class of special wines, prepared on the base of wine,
sugar and natural extracts in the form of alcoholic macerate. Prior to their
preparation, the hydroalcoholic macerate is obtained from various medicinal
and spicy plants, dried fruits, citrus peels, as well as sugar syrup. The increase
of the alcoholic degree up to 18% vol. alc. is achieved by the addition of refined
ethyl alcohol. The calculation of the materials from the manufacturing recipe
is performed based on the total and partial material balance equations, in the
main components: alcohol and sugar. Finally, the composition of the mixture
is checked and the acidity is corrected by addition of citric acid. The
antioxidant characteristics of wines decrease during storage, the recorded
losses being higher for aperitif wines with a lower sugar content. Therefore,
increasing the sugar content in the manufacturing recipe could have the
potential to protect compounds with antioxidant potential in flavoured wine
during the storage period. This information are useful in optimizing flavoured
wine formulas to improve their antioxidant properties. The techniques used to
obtain aromatized wines are relatively simple, with a high application
potential, being recommended in order to expand the assortment range of
wines with well-highlighted freshness and fruitiness.

Keywords: flavoured wines, manufacturing recipe, technological process,
antioxidant properties
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The purpose of this study is to present some aspects related to the technological
process of obtaining olive oil, as well as the methods of analysis used to control
its quality. Over time, olive oil has been highly valued for its qualities, being
considered an ideal food and at the same time a precious medicine. There are
three categories of olive oil: edible oils, of very good quality, intended for
consumption; inedible oils with a high content of free fatty acids and mixtures
of the two categories, which retain the sensory quality indicators of crude oil
but at a low price. According to the International Olive Oil Council (I00C),
olive oil is classified as virgin olive oil, refined olive oil, olive oil and olive
pomace oil. The quality control of olive oil involves: the evaluation of the
organoleptic properties of olive oil and the determination of its physico-
chemical quality parameters. The data obtained will be compared with those
provided by the standards. The HACCP plan drawn up for the technological
process of obtaining olive oil allowed the identification of potential risks
(physical, chemical and microbiological), the critical limits, the parameters
monitored and the frequency with which they are monitored, the corrective
measures that must be taken in case of deviations as well as the category of
each control point identified. Therefore, it is recommended to include this oil
in the daily diet due to its beneficial properties on health due to the high content
of monounsaturated fatty acids and compounds with antioxidant properties.

Keywords:olive oil, technological process, methods used in quality control,
HACCP plan
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The purpose of this work was to obtain a vegan Panna Cotta dessert, with no
added sugar, in two variants: one with the addition of coconut milk, matcha
powder, maple syrup and pistachio kernel (VPC1) and the second with the
addition of coconut milk, maple syrup, vanilla extract and strawberries (VPC2)
as well as to determine their proximate composition and energy value. The
VPC1 Panna Cotta variant was richer in carbohydrates (50g/100g) and lower
in calories (253 kcal/100g) than the VPC2 variant (41g carbohydrates/100g
and 395 kcal/100g, respectively), but the latter was richer in protein
(119/100g), dietary fiber (8g/100g) and lipids (17g/100g) than the VPC1
variant (protein: 0.89/100g, dietary fiber: 2g/100g, lipids: 4.5¢g/100g). Panna
Cotta vegan desserts can be a very appealing alternative for sweets lovers,
especially for those with lactose intolerance, vegans, those who want to fasting
or to diversify their menu and include tasty and healthy vegan desserts in the
diet, free of cholesterol and free of refined sugar.

Keywords vegan Panna Cotta, proximate composition, energy value, maple
syrup.
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Vegetarian diets have existed since ancient times, but those without dairy or
eggs appeared only in the early nineteenth century. In 1944 in Scotland a small
group led by Donald Watson brought the term "vegan" by cutting the letters in
the middle of the word vegetarian. At one point around 2011, there was a broad
increase in interest in veganism. In addition to the direct health effects, the
protection of the environment achieved through vegan diets must also be taken
into account. Vegan diets use fewer resources and cause much less damage to
the environment than diets rich in animal products.

The purpose of this paper was to obtain an innovative food product: vegan
appetizer type "fish eggs" from chia seeds, in two variants: one with almond
milk, flaxseed oil, red onion and vegetable mayonnaise (VC1) and another with
water, flaxseed oil, red onion and seaweed (VC2) and to determine their
proximate composition and their energy value. The products were obtained
through a very simple, cold technology and both variants were distinguished
by special organoleptic properties, with appearance, smell, taste and aroma
close to that of authentic fish eggs. The product variant with almond milk and
vegetable mayonnaise (VC1) was poorer in total lipids (19.4 g/100g), protein
(4.85 ¢/100g) and dietary fiber (9.7 g/100g) than the version with seaweed
(VC2) (25 ¢/100g, 5.60 g/100g, and 10.36 g/100g, respectively); however, in
terms of total carbohydrates and sugars, the VC1 variant was richer (15.67
9/100g and 3.4 g/100g, respectively) than VC2 (14.34 g/100g and 0.2 g/100g,
respectively). In terms of energy value, the VC2 assortment was richer in
calories (293.63 kcal/100g) than the VC1 (245,89 kcal/100g).

Keywords chia seeds, vegan appetizer, proximate composition, energy value.
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Vegetables are considered essential for a well-balanced diet because they
provide vitamins, minerals, dietary fiber and phytochemicals. Each group of
vegetables contains a unique combination and a certain amount of these
phytonutrients, which differentiates them from other groups and vegetables in
their group. In the daily diet, vegetables have been strongly associated with
improved gastrointestinal health, good eyesight, and a reduced risk of heart
disease, stroke, chronic diseases such as diabetes, and some forms of cancer.
The aim of this work was to obtain an appetizer tart based on vegetables:
broccoli, pumpkin and almond kernels, without added fat, and to determine its
proximate composition and energy value, compared with a classic recipe of
broccoli and cheese tart. The vegetable tart obtained was not very rich in
calories (151.06 kcal/100g), it had a relatively low content of fats (6.05
0/100g), especially saturated (0.9 g / 100g) and sugars (2.13 g/100g) and a
good content of protein (6.71 g/100g) and dietary fiber (2.45 g/100g). The
classic version of broccoli tart is three times richer in total lipids, more than
four times more concentrated in unhealthy saturated fats and much more
caloric; it is also poorer in dietary fiber. Due to the low fat and sugar content,
the broccoli, pumpkin and almond kernels tart obtained can be recommended
for people with restrictions on the consumption of dietary fats, especially
saturated, but also for those with restrictions on the consumption of sugar,
being a healthy alternative to the classic tart appetizers made with broccoli and
cheese - richer in calories and fat.

Key words vegetable tart, broccoli, pumpkin, proximate composition, energy
value.
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Melon "Cucumis meldis a climbing plant of the Curcubitaceefamily and is
one of the most consumed fruits in summer, due to its high water content. In
addition to its high content of potassium, folic acid and niacin, melon contains
bioactive compounds such as vitamins, minerals, fiber and bioactive
compounds such as flavonoids, phenolic compounds and carotenoids.

The purpose of the research was to conduct a comparative study on obtaining,
characterizing and impacting on the consumer a product with a low glycaemic
with - Melon jam.

In this research was obtained 2 types of melon jam with coconut sugar and
refined sugar from beet. In the first part of the study, a literature study was
carried out on the origin, nutritional value and use of coconut sugar in low
glycaemic index food products, as well as the description of the technology for
obtaining these products.

The original contribution of the research refers to the establishment of the
recipe for the manufacture of melon jam, the elaboration of the technological
scheme, the description of the technological stages and the obtaining of two
melon jam products with coconut sugar and beet refined sugar.

The sensory evaluation of the 2 jam samples (with refined beet sugar and
coconut sugar) was carried out by 15 people (8 women and 7 men) aged
between 22 and 54 years, who were trained to evaluate the sensory
characteristics (appearance, consistency, smell, taste, color and general
acceptability) using 9 point hedonic scale.
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After centralizing the points, the coconut sugar jam obtained an average of 8.5
points, to the Appearanceriterion, and the beet sugar jam obtained 8.2 points.
The taste of the melon jam with coconut sugar was much more appreciated
than the taste of the jam with beet sugar sample, 12 of the 15 evaluators who
participated in the study, giving maximum score (9 points - extremely pleasant)
to this criterion. To overall aceptability, 14 pannelist gave the maximum score
(9 points) and one person gave 8 points, but both the jam samples are framing
between very pleasant (8) and extremely pleasant (9) on 9-point hedonic scale.

The novelty of the research results from the fact that melon jam with coconut
sugar is a valuable product has a low glycemic index, meets the quality
requirements of the canning industry, which is currently aimed at obtaining
new products, valuable for human consumption.

Keywords coconut sugar, melon, low glycaemic index.
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Sweet potatoes are an excellent food supplement for low-income families,
compared to staple foods such as rice. Also, sweet potatoes have low lipid
content and no cholesterol. Each gram of sweet potatoes provides 10% of an
adult's need for thiamine, niacin, vitamin B6, and folic acid, 50% of vitamin C
and 10% of protein. Sweet potatoes can be used as such or as chips, as a
substitute in the technology of obtaining bakery and pastry products (Everton
Vieira da Silva, et al., 2017).

The aim of this research was to evaluate the potential of sweet potato flour to
be used in the technology of obtaining biscuits by partially substituting wheat
flour.

The main objectives of the study involved establishing the recipes for the
manufacture of biscuits with sweet potato flour, drawing up the technological
flow, description of the main technological stages. First the dehydration
process of the potatoes was achieved and after the flour obtained was used for
obtaining biscuits. Ingredients used to make the biscuits were: whole wheat
flour, sweet potato flour, eggs, stevia sweetener, butter, baking powder, salt,
vanilla aroma. 3 assortments of biscuits were obtained (10% sweet potato flour
and 20% sweet potato flour and a control sample - without sweet potato flour).

The biscuits obtained were analysed from sensory and physical point of view.
Physical analyses aimed to determine the size of the biscuits, mass of defects
and the ability to soak of biscuits according to STAS 1227-3/1990.

Following the analysis of the biscuits (size, mass of defects and soaking
capacity) it can be highlighted that the recipe for biscuits with 10% sweet
potato flour has the best physical characteristics.
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point hedonic scale for sensory characteristics: appearance / shape, appearance
in section, consistency, color, aroma (smell) and taste. Following this
evaluation, the samples with 10% sweet potato flour were the most appreciated
by the panellists, obtaining scores between like very much (8) and like
extremely (9) for all the evaluated criteria.

Following all the studies carried out, it appears that biscuits with 10% sweet
potato flour can be considered nutritionally valuable, with a high content of
beneficial fibers and with special sensory characteristics.

Keywords sweet potatoes, biscuits, sensory analysis.
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With the growing population globally, eating habits are constantly changing.
Through technological progress, various varieties of canned products are
obtained today, among which we can list different types of vegetables
preserved with sugar: hot pepper jam, green tomatoes jam, tomato jam,
pumpkin jam, compotes from different vegetables, etc.

The purpose of the research was to obtain a 2 new jam products based on a
recipe using green tomatoes as a raw material flavored with vanilla and
almond. Other activities within in this research involved drawing up the
technological scheme, the inputs and outputs of the technology process and
description of the manufacturing process. Furthermore the sensory analysis of
the jam was performed with the following criteria: appearance, taste and smell,
color and consistency.

The sensory analysis quality of the green tomatoes jams with vanilla and
almonds were made by 10 evaluators (5 women and 5 men), with the help of
the evaluation system with 100 points, for the attributes: external appearance,
taste, color, smell and consistency.

Following the centralization of the points given by the 10 panelist, the green
tomatoes jam with vanilla essence was much more appreciated registering an
average score of 99.5 compared to the almond essence green tomatoes jam
which was awarded with 96 points, both products obtained falling into I quality
class (96-100 points).

In terms of taste and smell, the average score was 37.5 points for green
tomatoes jam with vanilla flavor, higher than the score obtained by green

43


mailto:monicanegrea@usab-tm.ro

points.The taste was very appreciated, 6 of the 10 panelist giving maximum
points (40 points) to green tomatoes jam with vanilla flavor. Regarding the
consistency of the studied jam samples, the vanilla jam obtained a higher score
than the almond jam samples, the average of the scores on this criterion being
23.5 (vanilla flavor) and 23 (almond flavor).

Green tomatoes jam is a valuable product, with special organoleptic
characteristics and at the same time contributes to the recovery of products
rejected in the sorting operation, thus contributing to environmental
protection and reducing waste in the canning industry.

Keywords green tomatoes, jam, sensory analysis
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The most popular white wine in the world is Chardonnay, a wine obtained from
the grape of the same name and it grows throughout the world. The Romanian
winery’s is a large habitat that usually coincides with the historic province:
Dobrogea region (Adamclisi Winery, Murfatlar Winery, Via Viticola-Sarica
Niculitel), Oltenia region (Corcova Winery, Oprisor Winery, Coroanei
Segarcea Domains), Muntenia region (Ceptura Winery, Budureasca Winery,
Lacerta Winery), Moldavia region (Hermeziu Winery, Pandora Cotesti
Winery, Vincon Romania), Maramures region (Nachbil Winery), Crisana
region (Carastelec Winery), Transylvania region (Jidvei Winery, La Salina
Winery), Banat region (Recas Winery, Petro Vaselo Winery). In general, the
organoleptic characteristics of the Chardonnay wines studied, regardless of
winery’s they come from, are: brilliant silver straw yellow in color, full —
bodied, intense aromas of green apple, ripe pear, full tropical fruit aromas of
melon with lemon nuances. Alcoholic strength is moderate; most wines of
them have a minimum alcoholic strength by volume of 13%. The Via Viticola
- Sarica Niculitel white wine stands out with discreet aromas of wildflowers,
but also of candied fruits, which give the wines notes of harmony and balance
and a slightly acid taste. In conclusion, the Chardonnay white wines come from
Transylvania, Maramures and Crisana regions have a medium-bodied wine has
a light, delicate nose of golden apple, pear and apricots, a touch of lemon, with
pure flavors. The Chardonnay white wines come from Banat region have soft
natural tasting flavors fine bouquet with aromatic tones of pear and a touch of
lemon.

Keywords: Romanian winery’s, white wine Chardonnay, organoleptic
characteristics
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Olive oil has synonymous with Greece. In Ancient Greece olive oil was a
symbol of health and an actual a medicine not only a basic food. The types of
Greek olive oil are: extra virgin olive oil (EVOO), virgin olive oil (VOO),
substandard virgin olive oil, mixed olive oil from refined and virgin olive oils,
refined olive oil, olive pomace oil. The qualitative classification of EVOO and
of VOO is based on international olive oil standards include the chemical and
organoleptic characteristics of the oil. Organoleptic characteristics refer to the
aroma and color of the product and the chemical characteristics refer to acidity,
wax, peroxides, etc. Olive oil is graded by the acidity level and free oleic acid
content. So, EVOO s the best quality olive oil with exceptional color, aroma
and flavor and the degree of acidity does not exceed 1% but VOO has different
aroma, a lighter, brighter hue color than EVOO and his acidity does not exceed
2%. Mixed olive oil from refined and virgin olive oils has a pleasant flavor and
aroma, a yellow-green color and the acidity does not exceed 1%. Refined olive
oil is tasteless with an acidity of up to 0.3%. Olive pomace oil has a soft, mild
taste and come out from the mixture of refined olive pomace oil and virgin
olive oil. Olive oil with high acidity often results from lower quality olive
drupes. Today, Greek olive oil is considered as the best in the world. Greek
extra virgin olive oils of premium quality have very low acidity and peroxides.

Keywords: olive oil, Greece, organoleptic characteristics, chemical
characteristics
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The aim of this study was to improve antioxidant properties of extra virgin
olive oil by adding some aromatic and medicinal plants as: garlic (Allium
sativum), lemon (Citrus limor) and basil (Ocimum basilicu These aromatic
plants are known as natural antioxidant but, at the same time, have the
antimicrobial, antifungal and insecticidal effects. Extra virgin olive oil flavored
with garlic is obtained by steam distillation of garlic cloves but also by soaking
them in a carrier oil; thus are the transfer of the antioxidant compounds from
garlic to oil takes place. Extra virgin olive oil flavored with lemon is obtained
by cold pressing and the fresh lemon aroma is combined with the aroma of
olives; the result is a food product with unmistakable taste and aroma. Extra
virgin olive oil with basil retains the characteristics of freshness and aroma of
fresh leaves appreciated as a high-quality flavored oil with high antioxidant
compounds. The addition of aromatic plants in olive oils lead to increase
antioxidant compounds of the final product.

Keywords olive oil, aromatic and medicinal plants
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The aim of this paper was to create an authentic product - banana jam with
ginger, and to characterize it from a sensory point of view. Thus, | decided to
obtain a product as natural as possible, with special nutritional qualities due to
the content of antioxidants, minerals and vitamins of this fruit. Without the
addition of preservatives, food coloring or chemical sweeteners, a "jam" type
product was created, consisting of an exotic fruit: banana, which is a rich
source of potassium and helps with normal bowel movements.

In order to make banana jam with ginger, it was used as a raw material a single
species of fruit (banana), which is rich in vitamins (B6, B2, B9, C, A, E, K)
and minerals, all these elements being beneficial to the human body.

For a detailed study, 2 types of jam were created (banana jam and banana jam
with ginger), which, subsequently, were analyzed from a sensory point of view,
resulting the following aspects:

- The most appreciated characteristics in the case of banana jam with
ginger were the taste, appearance and consistency, these three
characteristics obtaining the maximum score of 5; for color and smell,
this type of jam obtained the same score, of 4.8;

- Bananajam (without addition of ginger) was less appreciated in terms
of color and taste (the scores obtained were 4.7 and 4.6, respectively).

Keywords banana, jam, ginger, sensory characteristics.
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The aim of this work was to create a new, original and innovative product -
rosehip jelly, and its characterization from a sensory and physical-chemical
point of view. The decision was to obtain a natural product with many benefits
on the human body and with very good nutritional qualities, due to the active
compounds from rosehips. Without the addition of preservatives and food
coloring, we created a jelly-type food product, which in case of regular
consumption helps prevent many diseases, such as osteoporosis and high blood
pressure.

When making the jelly, only one species of fruit was used as raw material:
rosehips; the purpose of the work was to obtain a food product that would
benefit the health of the human body.

For a larger study, two types of jelly were created (jelly with raw sugar and
jelly with stevia sugar), so that their characteristics can be determined
comparatively.

The jellies were subjected to a sensory examination, performed with the help
of a group of students, after which it was found that the most appreciated, in
terms of taste and appearance, was rosehip jelly with raw sugar.

The differences between the two types of jelly obtained were not very large,
except for the taste, a characteristic in which there was a significant difference
of 1.2 points.

Keywords: jelly, rosehip, benefits of rosehip, sensory characteristics.
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The study carried out in this paper consisted in describing the raw materials,
the manufacturing recipe and the technological process for obtaining the Sibiu
salami. Also in the case study was a comparative study of five Sibiu salami
products, purchased on the market from different producers, following the
information on the labels and comparing them with the maximum and
minimum values regulated by current legislation.

Following the study, the following conclusions were reached:

V  froman organoleptic point of view, all the samples analyzed complied
with the rules in force;

V interms to the content of additives in the composition, on the labels
were found between 2 and 4 E's: antioxidant: ascorbic acid or sodium
ascorbate, preservative: sodium nitrite, sugars (dextrose, sucrose),
flavor enhancer (monosodium glutamate), dye (carmine).

V  allergens such as mustard, milk and milk products can be found in a
single product.

V  the chemical composition and nutritional values were displayed on
the labels of all products studied:;

V  from the point of view of the salt content, it was within the limits of
3.5-5.85 g/ 100 g product, the maximum allowed limit being 6 g /
100 g product;

V  the water content was not mentioned on the product labels although it
is regulated as a mandatory indicator (for cooked, double smoked and
dry products it is 30%,)
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fat content was between 38.5 and 43.5% respecting the fat content
established by Order 210/2006 which is a maximum of 46% for Sibiu
salami;

of the total fat content, the proportion of saturated fatty acids was
between 16.15 - 18%, for this indicator no maximum or minimum
limits were established by Order 210/2006;

the protein content of the studied salami was between 22.3 - 29.19%,
which means that it is above the minimum value of 20% for Sibiu
salami accepted regulated by the legislation in force;

the carbohydrate content of the studied salami samples was 0.54 -
1.9%, this indicator not being regulated by Order 210/2006;

the energy value registered on the labels of the studied products was
between 445 - 485 Kcal / 100 g, respectively between 1845 - 2010 Kj
/ 100 g produced, although a limit was not established by the
Romanian legislation;

All studied Sibiu salami samples meet the conditions regulated by the
legislation in force regarding the admissibility conditions of meat products and
can be recommended for consumption.

Keywords meat, chemical composition, salami
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World meat consumption and resulting production patterns are far from
sustainable and place a heavy burden on the environment. In addition,
excessive consumption of meat is also considered harmful to the health of
consumers. For this reason, increasing the consumption of meat substitutes and
reducing the amount of meat consumed by non-vegetarian consumers is a goal
that processors want to achieve. Market shares for such meat substitutes have
started to increase significantly in recent times to support responsible
consumption and production of organic food. In this context, it is important to
understand the degree of consumer acceptance of meat substitutes.

Algae have been used in the human diet for thousands of years, based on
archaeological evidence from 14,000 BC in Chile and early records (e.g., in
China, 300 BC; in Ireland, 600 BC.

In general, the growing trend for global algae-containing products is due to a
growing focus on health and a lower use of food additives.

In addition to their high nutritional value, algae are increasingly being
marketed as functional or bioactive foods; These terms do not have legal status
in many nations, but describe foods that contain bioactive or phytochemical
compounds that may be beneficial to health beyond the basic nutritional role
of, for example, anti-inflammatory, or in the prevention of various diseases.

Because the selected feeds have an effect on the composition of the liver, the
opportunity to change or alter the composition of fatty acids to increase the
nutritional properties of pasta products, together with the replacement of lard
(lard), seems to be a good alternative to improving the functionality,
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product.

The research carried out in this paper consisted of making a chicken pate, more
precisely chicken liver with the addition of spirulina in various proportions.
The product obtained was characterized from an organoleptic point of view,
which is in line with normal standards.

The organoleptic examination of the analyzed samples was performed
appreciating the external appearance and in section, consistency, smell, color
and taste.

As a result of the sensory analysis carried out for the four pate samples, it
turned out that spirulina, in moderate proportions, improves the characteristics
of the product in which it is added.

Keywords algae, chicken pate, sensory analysis, functional food
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Meat processors and meat products have long relied on the use of synthetic
antioxidants such as butylhydroxyanisole, butylhydroxytoluene, tert-
butylhydroquinone and propyl gallate, as well as tocopherols to prevent
oxidation of lipids and proteins.

One of the most important challenges facing meat processors and meat
products is reducing oxidation. High-fat products, such as processed meat
products, are more sensitive to oxidative chain reactions, which can lead to
unwanted odors and odors, as well as nutrient losses.

Over time, the vast majority of antioxidants used for meat and meat products
have been chemically synthesized. Thus, in recent times, consumers have
become more and more attentive to the food choices they make, choosing
products with clean labels that contain only "natural” ingredients.

Antioxidant compounds that may contribute to the antioxidant protection of
meat products include carotenoids, hydroxycinnamic acids, fl avonoids,
terpenes and antioxidant vitamins. Carotenoids are efficient peroxide radical
scavengers, reacting with them to form resonant stabilized adduct radicals.
Their ability to capture peroxide radicals can disrupt the lipid oxidation
reaction sequence and prevent lipid damage to cell walls.

Their structures (long, unsaturated alkyl) make them very lipophilic, which
allows them to be easily incorporated into fatty products. The antioxidant
capacity of carotenoids increases with increasing number of unsaturated
double bonds. For example, $-carotene and lycopene, which each have eleven
conjugated double bonds, are much more effective simple oxygen inhibitors
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than lutein, which has only ten conjugated double bonds. Carotenoids are
predominant in plant tissues such as cabbage, acerola, carrots and paprika.

The main purpose of the paper was to obtain a sausage product in which the
artificial antioxidant was replaced with pepper powder (paprika), it is known
that it is an important source of carotene as antioxidants. The product obtained
was subsequently analyzed from a sensory point of view, following the
external and internal appearance, consistency, taste and smell.

Keywords carotenoids, antioxidants, sausages
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Heat treatment of meat began in prehistoric times and it has been found that
heating can increase the intensity of taste and can extend the life of these meat
products. The benefits of the heating process contribute to flavor, taste and
texture, extended durability and color changes.

The main benefits of heat treatment include: extending the shelf life of the
product, the necessary sensory properties, improving the economic value and
safety of food. The heat treatment of meat products varies greatly and is
affected by temperature, relative humidity and heat sources. Heat treatment can
be classified into three groups: wet, dry and microwave.

However, the heat treatment can vary greatly within the selected category, and
the combination used is usually used to obtain the desired characteristics of
certain products. In the meat industry, the following heat treatments are used
for bleaching, boiling, frying, frying, baking, sterilization, pasteurization and
smoking. These heat treatments can be used alone or in combination: thermal
fumigation-pasteurization-cold  smoking-drying, hot fumigation and
sterilization; bleaching-sterilization.

Consumer demand for new, high-quality food forces the food industry to
develop new sterilization and pasteurization systems to meet these needs
without any negative impact on food safety. One of the main current problems
is the use of heat in food preservation and in particular the use of a temperature
as low as possible to destroy or inhibit the development of pathogens and to
provide as long a shelf life as possible.
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With the development of technology, new treatments have been developed,
such as one that uses high temperatures, short-term aseptic processing or ultra-
temperature that offers potential benefits in terms of nutrition and sensory
quality.

In this paper we have studied the most important heat treatments that apply to
meat and meat products, as well as the influence of these heat treatments on
the quality of finished products.

Keywords meat, heat treatment, pasteurization, smoking, drying
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The present paper aimed to study the chemical composition of the most
consumed types of meat, as well as the technology of slaughtering animals in
order to obtain meat - raw material.

The case study aimed at comparative analysis in terms of organoleptic and
chemical composition of five types of meat, all the information found in the
study, this study being taken from the literature.

The water content varies between 41% and 76% in the meat of different animal
species, being higher, in the case of meat separated from the whole carcass. If
we refer only to the meat content, the moisture content does not vary within
the limits, high, falling within the limits of 72.2 - 76.4%, the highest value
being found in the case of veal (76.4%) and the amai, low value in the case,
sheep meat (72.2%).

The protein content was between 11.2 and 22.8%, being higher in the case of
lean meats than in the case of carcasses. In terms of meat, separately, the
highest protein content is found in the case of chicken (22.8%) and pork
(22.8%) and the lowest content in the case of goat meat (20.3%). ).

The total fat content of meat varies from about 0.8 to 48 g / 100 g being much
higher in the case of carcasses than in the case of lean meat regardless of the
type analyzed.

The mineral content of the meat samples studied ranged from 0.6 to 4.09%,
with the highest value being observed for goat meat (4.09%) and the lowest for
pork (0)., 6%).
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In the meat, there are other microelements (Zn 2.5 mg, Co, Al, Cr, Se, Ni, As,
Mo, in the proportion of 0.15 - 0.007 mg / 100 g) (8).

In general, meat is rich in K, P, Cl, Na, Ca, Fe, (except, pork), and chicken
meat is the most valuable, in terms of mineral ratio.

The energy value, reported for the meat samples studied, was between 410 and
1975kJ / 100g, the lowest value being found for lean beef (410kJ / 100g) and
the highest for pork ( 1975 kJ / 100g).

In meat, the ratio of essential and non-essential amino acids is about 1/1.
Poultry meat contains lysine, leucine, isoleucine, arginine, tryptophan, the
meat being the richest in amino acids; beef is rich in methionine, histidine,
valine, alanine, proline, serine, and tyrosine; mutton has the lowest amino acid
content, and pork is rich enough in leucine, lysine.

As a result of this study, the most valuable meat in terms of chemical
composition is that of poultry, followed by meat, beef, pork, and sheep in the
end.

Keywords meat, chemical composition, sheep meat, chicken, pork, beef
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Herbs and spices are among the natural compounds that are currently used as
preservative foods, containing compounds with marked antioxidant and
antimicrobial properties. Plant extracts have been used for hundreds of years
to improve the organoleptic properties of food.

The aim of this paper is to study the possibility of using essential oils of
lavender and thyme as an adjuvant with biologically active properties in the
receipe of a smoothie.The own contributions refer to the presentation of the
technology for obtaining the smoothie with the addition of lavender and thyme
essential oils, as well as a case study on the nutritional and sensory profile of
the two products obtained.

The obtained results highlighted the higher protein and lipid intake of the
smoothie with lavender, respectively the high fiber and carbohydrate content
of the smoothie with thyme oil.

The sensory analysis performed on the basis of the dotted scale, using the
method of the questionnaire, highlighted the fact that the lavender oil smoothie
was appreciated by the participants to the detriment of the thyme oil smoothie.

Keywords herbs, spices, organoleptic properties, thyme, lavander
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Nowadays bread occupies an important place on diet being one of the most
consumed foods in the world. However, more and more people are turning to
homemade bread, which would prefer to meet a number of healthy eating
principles. Consumers are moving towards simple recipes, with no enhancers

or additives that take into account the benefits that traditional raw materials

can bring, as more and more bakery producers use chemicals and food
additives in order to prolong product life.

Taking into account these criteria, the aim of this paper is to obtain 3 types of
homemade bread based on natural ingredients, which were analyzed from a
sensory point of view, nutritional value and the obtained results were compared

with that of a classic industrial white breads.

Three homemade breads, with low energy intake, based on rye flour (RFB),
whole wheat flour (WWB), buckwheat flour and chia seed (BCB), as well as
control bread from white flour (C), were obtained, detailing the technological
stages, manufacturing recipes and process parameters.

The results shown the high fiber intake of rye flour bread (RFB), the protein
intake of whole wheat bread (WWB), respectively the low energy value and
lipids provided by the buckwheat bread (BCB).

Based on the sensory and nutritional analysis of the bread obtained, we
recommend bread based on buckwheat flour and chia seeds (BCB) in the diet
of people suffering from diabetes or interested in a healthy, low-calorie diet.

Keywords homemade, breads, chia seeds, sensory analysis, nutritional
analysis
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Consumers are oriented to a healthy diet that provides the necessary vitamins,
minerals and antioxidant compounds in the diet. The use of medicinal plants
in the manufacturing networks of flour products is today a current trend.

Dandelion (Taraxacum officinale L.Js a medicinal plant with therapeutic
properties due its polyphenols high content. Chlorogenic acid, caffeic, p-
coumaric, synaptic, ferulic and chicory are the predominant compounds.

Own contributions relate to the presentation of the technology for obtaining a
cake-type floury dessert with the addition of dandelion syrup, cherries and
stevia sweetener obtained in parallel with a classic product sweetened with
sugar and flavored with cocoa and cherries, as well as a case study regarding
the nutritional and sensory profile of the two products obtained.

The results showed a low carbohydrate content and a low energy value of the
dandelion syrup cake compared to the control cake and is due to the stevia
sweetener that replaced the sugar in the recipe, which recommends it in the
hypoglycemic diet for diabetics.

The protein and lipid content is also higher in the case of the cake with the
addition of dandelion syrup, but the fiber intake is low.

The sensory analysis highlighted the fact that the dandelion syrup cake was
appreciated for participating in the study to the detriment of the control cake
without extract.

Keywords Cake-type, dessert, dandelion, chlorogenic acid, caffeic, p-
coumaric
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Pasta, products obtained from a raw, unripe dough, shaped into different forms,
occupies an important place in the preferences of consumers in our country. In
recent years there has been a persevering work to improve the commercial
appearance of pasta, the number of assortments has increased, consumers
being interested both in their appearance but more in their nutritional qualities.

This paper addresses the subject of making pasta with pumpkin and pepper,
presenting details about the importance of this product in diet, the stages of the
technological process and the characterisation of the product from a sensory
and nutritional point of view. Based on the technological stages, manufacturing
recipes and process parameters, four varieties of pasta were obtained: simple
(PS), with the addition of peppers (PA), with the addition of pumpkin (PD) and
with the addition of peppers and pumpkins (PAD). The obtained products were
analyzed from organoleptic point of view and their sensory qualities were
evaluated. From a sensory point of view, the coloration of the pasta with
peppers was appreciated, which had a boiling and chewing behavior
comparable to that of the other varieties analyzed.

A case study was carried out with the aim of comparing the nutritional indices
(carbohydrates, proteins, lipids, fibers) and the energy value calculated based
on the manufacturing recipes of the pasta assortments obtained. The obtained
results were interpreted and the high fiber intake of pasta with pepper was
highlighted, respectively mixed - pepper and pumpkin, higher to simple
pasta.Based on the study performed, we recommend the pasta with pepper as
a healthy alternative to the assortment range of pasta currently existing on the
market.

Keywords Pasta, pumkin, peppers
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The existence of sliced bread offers the consumer the opportunity to purchase
this product weekly. The packaging of the bread makes this product gain the
trust of consumers, being perceived as safer.

The main objectives addressed in this study are the comparative analysis of 10
assortments of sliced bread based on nutritional information and the sensory
analysis using the method of the scoring scale.

The traditional bread recipe involves the use of the four ingredients: flour,
water, yeast, salt. Unfortunately, ingredients such as palm oil, margarine,
sugar, soy flour, bean flour, glucose, citrus fiber, powdered milk, vegetable
fiber, glucose syrup rapeseed oil, corn starch, rice flour, corn flour, gluten,
potato flakes, ascorbic acid, sorbic acid, sodium diacetate, calcium carbonate,
cysteine, non-hydrogenated vegetable fats, calcium propionate, monocalcium
phosphate, xanthan gum, mono- and diglycerides of fatty acids, lecithin citrate,
glycerol, acetic acid and fatty acids have been identified in the composition of
sliced bread.

In conclusion, many people still prefer white bread because of its sensory
characteristics.

Keywords white bread, sensory features, nutritional information
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Among the methods of improving the taste and nutritional value of biscuits, an
important role is played by the manufacture of filled biscuits. In principle, this
is done by inserting a layer of cream between two biscuits.

The main objectives addressed in this study are the comparative analysis of 10
assortments of cream biscuits based on nutritional information and the sensory
analysis, by the method of the scoring scale.

Recent research shows that the incorporation of probiotics into new types of
food is a major concern in the food industry to expand its market share.
Microencapsulation could also offer many benefits in improving the handling
of probiotic cultures. Cream biscuits offer the possibility of incorporating
probiotics, as a healthy option for their administration.

In conclusion, cream biscuits are ideal for their nutritional value. Biscuits have
always been one of the most popular and attractive foods due to their high
energy value, sensory and textural characteristics, as well as low price.

Keywords filled biscuits, sensory features, nutritional information
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The purpose of this paper is to conduct a study on the nutritional value and
sensory features of 10 assortments of potato chips.

Potato chips are thin slices whose moisture content decreases from about 80%
to almost 2% when fried. The most harmful products for human health, which
are formed during frying, are fatty acids and acrylamide.

For the production of safe potato chips, the most important factors are: frying
temperature, oil used and their initial oxidation state, oil renewal during frying.
Potential hazards are the trans fatty acids and acrylamide. In the process of
obtaining chips, the critical limits for frying temperature and potential hazards
must be observed.

Research shows that the shelf life of commercial frying oil can be increased by
adding synthetic and natural antioxidants. There are many studies on the
inhibition of acrylamide formation in the process of frying potatoes. NaHSO3,
L-cysteine and CaCl, have been found to significantly inhibit acrylamide
production.

Keywords trans fatty acids, acrylamide, sensory features
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From a long time ago, the major problem of the population has been food
security. A firm intervention was required from industry and agriculture to
solve food problems.

The meat processing sector constitutes a significant share of the structure of
the food industry and presents a set of particularities of the equipment used and
the raw material.

The sensory properties of meat are important in achieving the quality of meat,
along with nutritional, technological and hygienic factors.

The quality of the raw material is what gives us a healthy diet because it
transmits to the finished product, calories and various substances, which
guarantees a good development of biological processes that take place in
human nutrition.

The presented paper aimed to evaluate the quality characteristics of a home-
made sausage assortment to which red wine (merlot) was added.

Following the sensory analysis performed by family members, it can be
highlighted that this sausage with added wine was appreciated first of all
because of its taste, then because of its appearance and consistency.

Keywords sausages, red wine, sensory analysis.
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Milk products are found on the fourth step of the food pyramid and are
necessary for a healthy and varied diet and cheese consumption is necessary
mainly due to the high calcium content.

Due to its organoleptic characteristics and high nutritional value, cheese is a
cheese highly appreciated by consumers, which is why this product is
manufactured in increasing quantities, carrying a fundamental share in the
production of cheese in our country.

It has a taste and smell, specific to scalded cheeses, soft or semi-solid
consistency and a slightly elastic, fine paste, which breaks into strips when
broken.

The present work aimed to highlight the sensory characteristics of an
assortment of cheese obtained from cow's milk by scalding the curd (Cheese
Dalia). In conclusion, it can be observed that the tasters appreciated the taste
of this cheese the most, then the other characteristics, external appearance,
appearance in section, taste and consistency.

Key words cheese, Dalia Cheese, milk.
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Sweets are considered a product quite consumed and appreciated in the food
field. Rose petals are a well-appreciated branch of production, so it is necessary
to capitalize in different forms. These flowers surprise our sight for the first
time because of the multiple colors, they delight our senses with the wide range
of colors and the splendor of the perfume, they can pamper our taste buds
giving food to the body. Rose petals are a rich source of tannins, volatile oils,
citric acid, malic acid, sugars, minerals such as PP, Ca, Fe, K.

The objective of this work was to obtain an original product - the sweetness of
roses with lemon and ginger flavor and to make its analysis from a sensory
point of view. The own contributions to the present diploma project signaled
the following aspects of the three types of jam analyzed:

| ree different varieties of sweetness were obtained and evaluated from a
sensory point of view:

4 assortment 1: rose jam;

4 assortment 2: rose jam with lemon flavor;

¢ assortment 3: rose jam with lemon and ginger flavor.

| the three varieties of jam are characterized by special organoleptic
properties, due to the raw and auxiliary materials used in their composition.

| after evaluating the sensory properties, it was observed that the variant of
rose jam with lemon and ginger flavor was the most appreciated in terms of
sensory characteristics: taste, color, smell.

Key wordsrose, jam, lemon, ginger.
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Bakery products, along with other food products, provide the human body with
a significant part of the substances it needs for vital activity, maintaining health
and preserving work capacity.

Fruits are known, in most of them functional foods, because they contain one
or more substances with a beneficial function of eliminating the risk of a
certain disease or improving a function of the body.

Sensory analysis of cookies involves an examination done with the sense
organs (sight, touch, smell, taste) following a control of the analyst's real ability
to appreciate and the accuracy of his reasoning, then followed by an
appreciation of sensory impressions and processing statistics of the data
obtained. From the presented data it can be observed how the cookies with the
addition of candied fruits are superior to the sensory analysis compared to the
simple ones, and among the three assortments, the cookies with cranberries
were the most appreciated.

The bakery products currently obtained on an industrial scale have a great
diversity, and together with other food products provide the body with a
significant part of the substances it needs for vital activity and for maintaining
the body's homeostasis. As conclusive data we can appreciate that the added
candied fruits, due to the multiple qualities but especially for the fact that they
are fruits with high antioxidant content, have contributed to increasing the
nutritional value of simple cookies, their consumption having a beneficial
effect on consumers.

Keywords candied fruits, cookies, bakery products.
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Milk products are found on the fourth step of the food pyramid and are
necessary for a healthy and varied diet and cheese consumption is necessary
mainly due to the high calcium content.

Olive cheese is a cheese preparation with scalded pasta offered to the diet,
obtained from normalized cow's milk, raw, by coagulation with natural curd,
scalding the curd, adding olives and maturing over a period of time.

In addition to the raw material used, an important significance is also the
auxiliary materials because they can qualitatively influence the finished
product. The auxiliary materials used are the following: eggs, curd, salt, butter,
olives.

For the sensory evaluation of the cheese with olives, a number of 5 people were
used, these being the family members, who filled in the sensory files following
the organoleptic examination of the prepared product. The following attributes
were evaluated in these tests: appearance, color, smell and taste.

Following the results obtained from the sensory sheet, it was found that the
tasters appreciated this cheese first for the taste, then for the consistency it
presents, as well as for the specific smell.

Key words milk, cheese, olive
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The egg consists of two colloidal systems of different concentrations: egg
white, consisting of ovalbumin dispersed in a large amount of water (87%),
and egg yolk, a concentrated fat emulsion (32-36%), which contains many
proteins (5 —18%) and is almost twice as rich in ash as egg white.

Eggs contain all the substances necessary for the nervous processes involved
in learning and fixing data in memory, especially due to the richness in
lecithins and other phospholipids, but also in essential amino acids and
vitamins B and Da».

Regarding the bibliographic study, we can mention that the chicken egg is an
important product of animal origin that contributes to ensuring a rational and
balanced diet.

The determination of phosphates shows us a minimum content of mineral
substances compared to those in the literature.

To minimize the allergenic risk caused by the egg white egg protein, the
method of separating it is proposed.

Keywords eggs,protein,nutritional value.
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The goal of the paper was multiple: obtaining at home one puf pastry with
apples; sensory appreciation of the obtained product, compared to similary
commercial products; estimating the nutritional value of some varieties of
puff pastry.

From a sensory point of view, the samples were evaluated for: appearance
(exterior and per section), consistency, smell, taste and color. The differences
between the examined products are relatively small, the variation range being
between 4.5-4.82, from 5 possible points.

The nutrient content of the samples varies to a relatively large extent. Thus,
the range of variation for carbohydrates is between 29% for puff pastry with
apples and raisins and 74.2% for puff pastry with milk cream. The protein
content is between 3% for Puff pastry with apples and raisins and 11.1% for
Puff pastry snail with walnut. For lipids the range is between 6% for apple
puff pastry and 27% for walnut and puff pastry.

The energy value of puff pastry varies between 220 cal/100g for puff pastry
with apples and raisins and 510.4 cal/100g for puff pastry with milk cream.

We recommend the careful use of puff pastries in the diet, especially those
that did not use margarine in the recipe. It could be the puff pastries obtained
at home, in the family.

Key words health, sensory, puff pastries, nourishing
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The aim of this study was to investigate the chemical composition of flax and
poppy seeds, to evaluate their nutritional potential, and to identify new
possibilities to create new innovative food products.

Flax and poppy seeds offer many health benefits to consumers, especially due
to their chemical composition and high nutritional compounds. Various recent
studies have shown multiple properties of flax seeds, which contain many
nutrients such as proteins, fiber, amino acids, vitamins, fatty acids like Omega-
3 and 6, minerals (Mg, P, Cu) and vitamins (B1, C ), as well as various other
essential compounds for the efficient functioning of the human body. Poppy
seeds contain up to 50% oil, some varieties showing high levels of oleic and
linoleic acids, indicating the potential of these crops to become the main source
of linoleic acid. The oil derived from poppy seeds, presents various uses and
benefits, due to their rich content of polyunsaturated fatty acids.

Regular consumption of flax and poppy seeds can meet the required amount of
minerals and oils in a healthy balanced diet. Flax and poppy seeds can be easily
incorporated into the daily diet, consumed as such or in combination with other
foods.

Keywordsnutritional profile, minerals, polyunsaturated fatty acids, fingerprint
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Meat is often considered a "negative" item in terms of health, due to its "high”
fat presence. As a consequence, is recommended a low intake of meat,
especially red meat, to avoid the risk of obesity and metabolic syndrome.
Contrary to this, meat is an essential resource of micronutrients such as,
phosphorus, zinc, iron, selenium, vitamins Bg and B1o, which are not present in
plant-derived foods or have reduced bioavailability. In addition, meat as a
high-protein and low-carbohydrate product contributes to low blood sugar, a
characteristic that is supposed to be "beneficial” in terms of the risk of obesity,
diabetes and cancer.

Meat preservation is an ancient process that was developed out of the need to
preserve a perishable food product. Consumers in industrialized countries
demand high quality and consistent food, in a wide range of products
throughout the year, at competitive prices.

Regarding the shelf life of meat products, its quality attributes deteriorate due
to the oxidation of lipids during processing and storage. Lipid oxidation is
responsible for the development of primary and secondary oxidation products,
reduced nutritional quality, and changes in flavor, which may precipitate health
hazards and economic losses in terms of lower product quality. The addition
of antioxidants, minimizes grinding, delays the oxidation of lipids, without
affecting dietary properties, maintaining the quality and shelf life of meat
products. The use of natural antioxidants influences positively the
conservability of meat and meat products.

Keywords:meat, natural antioxidants, healthy micronutrients

75


mailto:lianaalda@usab-tm.ro
mailto:despinabordean@usab-tm.ro

Studies on the antioxidant properties of yogurt with berries addition

Ni col et a Scoar, $ofia Gedfdeta Popasa Ra du

Faculty of Food Engineering, Banat's University of Agricultural Sciences
and Veterinary Medicind Ki Migc h a e | | - dirhiso&ta Romaniaa 0

Corresponding author: florinaradu@usab-tm.ro

This research study is an attempt to prepare a functional yogurt rich in
antioxidants with benefits for the health of the consumer and added value.
Cow, respectively goat milk and berry varieties in different proportions
(blackcurrants, blackberries) were used to make the yoghurt samples.
Incorporating fresh or processed fruits into yogurt is a popular approach to
increase the polyphenol content and, to diversify, the antioxidant profile of
yogurt. Fortifying yogurt with natural antioxidants also meets consumers'
requirements for natural foods. On the other hand, yogurt with fruits has
proven to be more attractive from an organoleptic point of view due to the
partial masking of the excessive acetaldehyde aroma in plain yogurt. Plain
yogurt is considered to be a poor source of phenolic compounds and their
impact on human health is insignificant. There were several phenolic
compounds detected in ruminant milk, including carvacrol, thymol, phenol and
cresol and their relative abundance varies depending on the species of
mammal. To overcome this limitation and to further increase the nutritional
value of product, fruit-based additives are used to fortify yogurt.

This research paper has been designed with the following specific objectives:
1. Manufacture of functional yogurt using cow's and goat's milk as raw
materials, and as fortifying agents black currant and blackberry paste; 2.
Evaluation of the Physico-chemical, microbial and sensory properties of
yogurt with fruits samples; 3. Evaluation of the antioxidant properties and shelf
life of functional yogurt samples; 4. Estimation of the production costs of the
different functional yogurt varieties Among the various combinations
proposed, it was found that the yogurt samples made from cow's milk with 2%
blackcurrant extract added, respectively goat's milk with 4% addition of
blackberry extract had a maximum total acceptability.

Keywords yogurt, berries, total polyphenols content, functional food
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Wine, whether we are talking about red, white or rosé, is a natural drink,
obtained only from grape must. Consumption of wine has been popular around
the world for many centuries, a certain amount of wine consumed daily can
prevent various serious disorders, such as cancer, diabetes but also
cardiovascular diseases. This is due to the presence and large amounts of
important antioxidants in red wine and therefore the purpose of this work was
focused on them. Wine polyphenols, especially resveratrol, anthocyanins and
catechins, are the most effective antioxidants in wine. Resveratrol is active in
the prevention of cardiovascular disease by neutralizing oxygen free radicals
and reactive nitrogen radicals; penetrates the blood-brain barrier and thus
protects the brain and nerve cells. It also reduces platelet aggregation and thus
counteracts the formation of blood clots or thrombi. The main purpose of this
paper is to summarize the current conclusions about the positive influence of
wine consumption on human organ function, chronic diseases and the
reduction of damage to the cardiovascular system.

Keywords: red wine, antioxidants, resveratrol

77


mailto:cazmih@yahoo.com

Section:Food Control
P4dQ

Extrusion. Case Study

DenisaLat,cuMaciuca R., Trasca T. |
Rinovetz A.

Faculty of Food Engineering, Banat's University of Agricultural Sciences
and Veterinary Medicine AKing Mi

Romania

Corresponding author: alexandrurinovetz@usab-tm.ro

Since the 50s, the extensive development of extrusion technology, is a
significant "step™ of food process engineering. Currently, it is widely applied
in the food industry derived from the polymer industry (thermoplasic
materials). The operation generated new knowledge about the physics and
chemistry of the food matrix. Literally, "extrusiont (lat. extruders), defines the
action of pressing, the effort of forced passage of a material through a known
diameter hole (mold). The definition describes narrowly the applications of the
operation, in which the only function is to inpress the product form and/or
profile, without impact on the properties of the material. Technically, extrusion
is defined as a thermomechanical process in which the impulse/heat/mass
transfer (transport, mixing, mixing, mixing, mixing, sterilization, drying,
melting, cooling, expansion (volume increase), freezing, etc.) acts combined
in relation to the increasing evolution of temperature, pressure, shear forces,
conditioned by time. The combined action generates reactions that modify the
functionality of the material properties generating structural/textural
reformulation. Constructively, it is a heat exchanger, with the role of pump
(snail type), of high pressure and temperature, integrated into a single
apparatus. The process is an energetic one, determined by the increasing
evolution of viscosities in relation to moisture losses. Synergistically,
extrusion, generates rheological changes, phase transitions (melting and/or
evaporation), in the food matrix. Mainly powdery materials (wheat, maize,
rice, etc.) are processed/formulated, characterized by grain size, hardness,
cohesion, frictional forces, reformulated in fluids. Significantly, the operation
is influenced by the ratio of proteins/lipids/carbohydrates, pH, which
ultimately changes the characteristics of the product.
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Principle: the material moves along the barrel, determined by the rotational
movement of the snail; the mold, by its constructive character, opposes
resistance to the push-up; the volume is restricted, the resistance to the running
is increased, the result is a semi-solid, plasticized mass. If the working
temperature exceeds 100°C, the operation is called hot extrusion, applied
mainly to the production of expanded products of low density. Cold extrusion

and low pressures, applied mainly to the production of pasta, meat, fish,

surimii, licorice, etc. Additionally, extrusion reduct® microbial load and
inactivates enzymes, conditioned by water activity-@4). A parameter for
monitoring the operation is given by the evolution of solubility under different
temperature conditions and shear rate, expressed by the Water Absorption
Index (WAI) in relation to the water solubility (Water Solubility Characteristic
(WSC)). For example, the WAI index for cereal products is increasing in
relation to the "severity"” of the process, reaching a maximum of 180- 200°C.

Keywords extrusion, food matrix, thermomechanical process, phase
transition, process conditions.
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The food (biopolyme) has diverse matrices, mainly consisting of water,
proteins, lipids and carbohydrates. The evolution of the techniques/methods,
the sequence of the processing/formulation operations, confirms that by
knowing the mechanisms of physico-chemical, rheological action, of the
advanced technological cold, on the architecture of the food matrix, they are
an efficient model of "control™ of the quality characteristics of the finished
product. If a biopolymer is quickly "formulated"” at very low temperatures, it
becomes so viscous that it turns into a "bottle". Vitrification, the property of
water to solidify without the formation of crystatgnerates the amorphous
state. The temperature of the vitreous transitiohg), is dependent on the
physical manifestations of the state of the viscous-elastic material, which
expresses the characteristics of a liquid, conditioned by time. Basically it is
difficult to obtain a status diagram of the food matrix, both by the multitude of
elements and by the complicated structugeiteratesProcessing at negative,
advanced temperatures [(-)40-(-)90°C)], requires knowledge of the
mechanisms of action at the molecular level of hydration water(unbound
water). The formed crystals are separated from the rest of the components of
the food matrix, causing the increase of the concentration of the dissolved
substance from the non-crystallized phase, quantified by the accelerated
increase in viscosity, generating endothermic effects (melting, denaturing,
gelatinization, evaporation) and/or exothermic (crystallization/oxidation)
effects [1, 2]. Water, the activity of water(aw), is a main indicator of
quantification of the stability of the architecture of the food matrix. The
physical state and properties of the individuals of the food matrix influence the
behavior/mode of expression on the route of "technological modelify[3]. The
vitreous transition is mainly attributed to the intermolecular chains that form
"transparent areas in the presence of water molecules. It is assumed that water
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allows the "sliding" of rigid molecules, on top of each other, which explains
the transition from vitreous to elastic state. The vitreous phase characterized as
a liquid with an extreme viscosity (10%%- 10 Pa®), conditioned by an
extremely low degree of molecular diffusion, is transient (solid with disordered
structure), unable to reach a state of relaxation and structural stability [4]. The
vitreous transition (of the second order) is generally characterized by a
discontinuity of the physical, mechanical, electrical, thermal properties of the
food structural elements [1].

Keywords biopolymer, food matrix, vitreous state, moisturizing water,
temperature of the vitreous transition, water activity.
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The objective of this study was to exploit the nutritional potential of black bean
flour and oat flour in order to develop an assortment of gluten-free cake with
improved nutritional value and sensory qualities by using new raw material
resources.

The orientation towards such a theme was imposed by the need for gluten-free
flour products, because today we are facing a rising "epidemic” of gluten-
related disorders such as celiac disease, allergy and gluten sensitivity. A
gluten-free diet is essential for the management of any signs and symptoms of
celiac disease and for any other medical conditions associated with gluten.

Three cake samples were prepared with oat flour and black bean flour, added
in different proportion (30%, 50%, 70% black bean flour), mixed with other
ingredients and compared with control sample (100% oat flour. Upon
evaluation, it can be observed that with decreasing the percentage of oat flour
and increasing the percentage of black bean flour, the studied cake samples
showed changes in sensory characteristics. The gluten-free cake samples
showed changes in taste and flavour, the lowest score was obtained by the
sample with 70% black bean flour (flavour - 8.12 and taste - 8.26) and the
highest score by the sample with 50% black bean flour (flavour - 8.62 and taste
- 8.84). Texture attributes were considerably lower comparing the control
sample with the samples with different proportions of black bean flour, the
hedonic rate for texture decreased as follows: CC (8.64) > C30(8.16)>
C50(7.89) > C70(7.68). Centralizing the results obtained regarding the sensory
analysis of the gluten-free cake samples, it can be observed that the 50% black
bean flour cake sample was the most appreciated by the evaluators (overall
acceptance - 8.82).

Keywords:gluten-free cake, black bean flour, oat flour, sensory evaluation
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The objective of this study was the sensory evaluation of a gluten-free bakery
product made from rice flour and coconut flour for both gluten-intolerant
people and those who wish to have a balanced diet, obtained by applying a
modern preparation technique. Celiac disease is one of the increasingly
prevalent diseases among consumers, and the only treatment for this disease is
to adopt a gluten-free diet. Rice flour was substituted with the following
proportions of coconut flour: 10%, 30%, 50% and 70%. The 100% rice flour
served as the control. The dough was obtained through the direct method and
then refrigerated. Modern technology for preparing bakery and pastry products
by refrigeration is based on slowing down microbiological and biochemical
processes by lowering the temperature. After baking, the bread samples
evaluated showed changes in sensory characteristics proportional to the
increase in the percentage of added coconut flour. The best flavour was shown
by the sample with added 70% coconut flour - B70 (8.35), while the samples
with added 10%, 30% and 50% coconut flour received lower scores (B10 -
7.12 , B30 - 7.57 and B50 - 7.94). The most appreciated taste was that of the
70% coconut flour sample (8.57 points). The scores for the external and
internal appearance of the bread samples were:
B70(8.21)>B50(8.10)>B30(7.81)>B10(7.50)>CB(7.32). After centralizing
the results of the sensory analysis of the bread samples, it was found that
consumer preference is directed towards the prototype bread assortment with
70% coconut flour, with the highest overall acceptance score (8.44).

Keywords:gluten-free bread, rice flour, coconut flour, cooling dough, sensory
evaluation
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In recent years, with the growing interest of people in food and health, the
importance of nutrition has steadily increased and the number of studies on
food enrichment and the production of functional products has increased. Food
enrichment is one of the techniques developed and applied to solve the health
problems encountered in society. To this end, many foods with various
properties have been developed using different types of raw materials (fruits,
vegetables and unconventional flours). The main objective of this study was to
create a new product on the market that could benefit especially people who
show gluten intolerance, but also people who want to adopt a healthy lifestyle.
Due to the unhealthy diet, the number of people who develop a gluten
intolerance is constantly increasing, which is why, following theoretical and
practical studies, we have obtained an assortment of gluten-free biscuits based
on chestnut flour and rice flour, enriched with ginger, dates and almonds. The
recipe and technological parameters for obtaining gluten-free biscuits were
established after several tests, during which the recipes were varied by using
different proportions of rice flour (100%, 75%, 50% , 25%) and chestnut flour
(0%, 25%, 50%, 75%), these being subsequently subjected to sensory analyzes.
The results obtained after performing the sensory analyzes indicate that the
consumers prefer the gluten-free biscuits sample made with 50% chestnut flour
and 50% rice flour, this sample’s acceptance score being the highest (8.3).

Keywords:cookies gluten-free, chestnut flour, rice flour, sensory evaluation,
ginger, almonds
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Over time, extensive research has led to studies showing that there is a close
connection between what we think and how we eat. In other words, thoughts
profoundly influence food choices, and with each passing day it is increasingly
demonstrated that our health, implicitly our lifestyle, depends on the quality of
the nutrients we supply ourselves daily.

Based on the above and due to the fact, that over the years, people have
benefited from a wide range of information, causing them in one way or
another to change their vision of lifestyle, including eating habits, has grown
the concept of raw vegan. Thus, instead of thermal preparation of food, which
changes their molecular structure, suppressing minerals and vitamins by 97%,
most people have decided to adopt a diet based on raw, fresh and unprocessed
food.

The motivation for the chosen topic is the increased interest in obtaining a
high-quality food product that brings the necessary daily intake of nutrients to
the human body. At the same time, as noted in the food pyramid of "live food",
algae, nuts and seeds are at the top. That's why we opted for delicious cake
pops, which on the one hand are an exceptional source of nutrients with major
biological value, and on the other hand provide an energy boost to the body
due to the fact that they contain spirulina. and hemp seeds, which over time
have earned their name as superfoods.

Key words:nutritional value, spirulina cake pops, raw vegan dessert
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In recent years, close links have been found between diet, mood, emotional
eating, and mental balance. Studies conducted over the years have shown that
a quality diet ensures good health not only of the body but also of the mental
health, while an unbalanced diet promotes the appearance of diseases, an
unpleasant physical appearance, hence resulting in mental imbalances.

These paper focuses on the concept of raw food, based primarily on fruits,
vegetables, seeds and powders and their nutritional characteristics. Fruits and
vegetables, seeds, nuts, vegetable powders are among the most important
categories in the food pyramid, being indispensable for a healthy and balanced
diet.

The paper analyzes the importance for modern dietetics of superfoods, not
thermally or chemically processed, raw and with a concentrated nutritional
quality. Vegetarian foods are becoming more and more popular, being adopted
by people for religious, moral or even ecological reasons not only for health
reasons. Many clinical studies have shown that adequate intake of vegetables
and fruits is an extremely important part of a healthy diet, and low vegetable
consumption is a risk factor for chronic diseases, coronary heart disease,
stroke, cataract formation. They also pointed out that the consumption of whole
foods is much more beneficial than the consumption of isolated components,
such as food supplements.

Based on these statements, | decided to highlight the nutritional qualities and
health benefits of some functional foods, namely: dates, hemp seeds, chia
seeds, carob powder and cocoa butter. All this in the form of energetic balls
with a high nutritional value.

Key words:raw food, hyper-protein truffles, healthy diet, superfoods

86


mailto:arianavelciov@usab-tm.ro

Nutritional and sensory characterization of a food product with a high
content of biologically active principles

RobertRe c e, Di aVirata, Antoanala Gozma, AdrianRi v i s,

Ariana — Bianca Velciov

Faculty of FoodEngineering, Banat's University of Agricultural Sciences

and Veterinary Medicine AKing Mi

Romania

Corresponding author: arianavelciov@usab-tm.ro

The aim of this study was to find the nutritional and technological importance
of spirulina and red beans in the technology of obtaining a vegan food product
with high nutritional value. Also, there are highlighted essential aspects
regarding the importance of a vegan diet and a healthy lifestyle. Based on
theoretical and practical studies, we obtained a burger made from red beans,
spirulina and enriched with quinoa that meets the requirements of consumers
and which, at the same time, is a food rich in biologically active principles.
This burger was subsequently subjected to a sensory analysis, having as a term
of comparison two other such products available on the market: a vegan burger
made of mixed vegetables and a vegan burger made of soy.

Following the sensory analysis and the survey on the acceptability of an
innovative vegan product, the burger with spirulina and red beans obtained the
highest score on the hedonic scale (8,8), thus demonstrating the possibility of
adopting a healthy lifestyle and a diet rich in biologically active principles by
replacing conventional foods with vegan ones.

Keywords burger, vegan, red beans, spirulina, quinoa
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Herbal products have traditionally been used for various purposes. Since
ancient history, people from all continents have used herbal compresses on
wounds and drunk indigenous herbal teas. Numerous studies have been
conducted on the use of plant products for the treatment of certain human
diseases. Proven medicinal properties include antioxidant, anti-inflammatory,
anti-allergic, antibacterial and antiviral effects. Most of these properties can be
attributed to their high content of bioactive compounds. Bioactive compounds
are secondary metabolites of plants, which are additional nutritional
constituents and usually occur in small amounts in food. They are studied
extensively to assess their health effects.

Today people are always in a hurry and many of them do not allocate or
actually do not have the necessary time to eat. For this reason, they end up
buying so-called "to go" food or various snacks, energy bars, the latter
satisfying their hunger for a short period of time.

The history of the bars takes us back to ancient Greece. The modern history of
these bars (often known as energy snacks, fruit bars) can be traced back to
1960. Since then, we can say that these bars have developed in the form of
energy bars and have gone through several stages of development. At first,
energy bars were developed for astronauts, then for athletes, and finally for the
general public.
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For this study we chose to obtain a snack product — an energy bar. What
differentiates it from the others is the fact that it is produced from 100% natural
ingredients and contains a new ingredient on the Romanian market, namely
cannabis oil (hemp seeds oil), along with apples, raisins, dehydrated
blueberries, nuts, almonds and cinnamon powder.

The bar is easy to obtain both on an industrial scale and at home, because it
does not involve any complex technological process.

Keywords: hemp seeds oil, snack bar, herbs
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The food product called halva obtained by adding vegetable powders is a food
product with high energy and nutritional value, due to the content of fiber,
protein, fat, including unsaturated fatty acids, which are essential for the
human body. All these ingredients provide a high degree of satiety. In order to
highlight as clearly as possible, the energy and nutritional values, a
comparative study of ingredients used for the product and also of the finite
product with the similar products sold by supermarkets in Timisoara was
performed. Following the sensory analysis, it was found that the product
obtained under the diploma project was more appreciated by consumers
compared to similar products.

This paper aims to highlight the importance of ingredients in obtaining a
natural quality product without food additives, dyes, preservatives. Halva from
vegetable powders can be included in the category of new, innovative,
functional foods.

Key words halva, vegetable powder, nutritional value
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Development of soft drink industry has led to the emergence of a wide range
of beverages, which are often abbreviated as "juices”, which is very confusing.
Quality of a food drink is a complex issue, on which depends its acceptance or
rejection by the consumer and, in essence, the fulfillment of the role for which
it was created. Obtaining fruit juice is the most important operation in fruit
juice technology, it conditions both the intrinsic quality of the juice and the
subsequent operation, as well as the yield, respectively the cost price. Fruit
juices are extracted by pressing, spinning and spreading. Natural fruit juices
are those non-alcoholic juices, obtained from different species of ripe and
healthy fruit, by a mechanical process (pressing, centrifugation) or by diffusion
and which we then store, by various processes (chemical preservation
concentration, pasteurization). Soft drinks based on fruit juices are those drinks
obtained according to a recipe that include one or more natural fruit juices.
Based on the technological scheme and the manufacturing recipe, a
mathematical model was designed and developed based on the Microsoft
Office Excel program. With the help of this mathematical model can be
determined, the losses on each operation in the technological flow, the specific
consumption as well as the manufacturing efficiency within the technological
process of obtaining fruit juice.

Keywordsfruit juice, soft drink, technological flow, manufacturing efficiency,
mathematical program.
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Bee honey was the first sweet substance used by man, being valued especially
by priests in various rituals. It can be used either as an energizing food, in cases
of overwork, fatigue, neurasthenia, heart disease, flu, liver disease, burns, or
as a laxative or natural sweetener, etc. Honey is the basic product of bees, the
main component being the sugars, represented mainly by glucose and fructose
that come from floral nectar, manna and other sources harvested by bees and
stored in honeycombs. The basic condition of natural food products, and
therefore of bee products, is that they be obtained, conditioned and preserved
so as to fully preserve their original natural properties. When the technical
requirements for harvesting, conditioning and preservation are not strictly
observed, defects can be registered which can affect, up to the cancellation of
the valuable properties of the products. Used as food or as nutritional
supplements, bee products have antioxidant properties due to a wide range of
natural compounds: flavonoids, carotenoids, amino acids, vitamins, enzymes
and other substances not yet studied. Used in combination, bee products have
strong synergistic effects with nutritional or therapeutic action. Based on the
technological scheme and the manufacturing recipe, a mathematical model was
designed and developed based on the Microsoft Office Excel program. With
the help of this mathematical model, the losses on each operation in the
technological flow, the specific consumption as well as the manufacturing
efficiency within the technological process of obtaining bee honey can be
determined.

Keywords: bee honey, technological flow, manufacturing efficiency,
mathematical program.
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Wine has a harmonious proportion and in an easily assimilable form many
substances for growth and maintenance of the body. That is why he was rightly
called "the most hygienic and healthiest drink" by Pasteur. Through the
vitamins it contains, wine is a vitaminizing and biocatalytic food of the
nutrition processes and a regulator of the endocrine glands. The antiscorbutic
action of wine is proven due to its vitamin C content. Wine is recommended in
gastric diseases, asthenia, anemia, diabetes, convalescence, infectious
diseases. The wines are excellent tonics and diuretics. In general, wine
increases the body's resistance to normal activity and against disease. All the
mentioned positive properties are possessed only by the wines that are healthy
and with a normal composition obtained by the natural fermentation of the
must or of the grapes, without foreign additions, apart from those allowed by
the laws. Sick, counterfeit wines have harmful effects on the body. Based on
the data obtained from the technological process of obtaining the red wines and
with the help of the Program Microsoft Office Excel, a mathematical model
was created that can determine, the losses on each operation in the
technological flow, the specific consumption as well as the production yield.

Keywords:red wine, grape, technological flow, manufacturing efficiency,
mathematical program.
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Wine is one of the most popular alcoholic beverages. By the term wine is meant
the drink, resulting from the complete or partial alcoholic fermentation of
freshly crushed or uncrushed grapes, or of its must. The quality of the wines is
appreciated from a compositional and sensory point of view. In order to be put
to consumption, it must meet all the conditions provided by law, which are
intended to be a natural and non-fraudulent product. At the same time, it must
be directly consumed by humans. The chemical composition of the wine
(principal components) differs from that of the raw material (grapes), the
differences being due to the processes that take place during the formation of
the wine and its storage. In this paper we have evaluated several types of white
wines. Based on the data resulting from the technological process of obtaining
white wines and with the help of the Microsoft Office Excel program, a
mathematical model was developed that aims to assess losses, specific
consumption and production efficiency.

Keywords:white wine, grape, technological flow, manufacturing efficiency,
mathematical program.
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Fruits are excellent sources of phytochemicals that are essential for human
health and relished by consumers in all seasons.

The increasing tendency for fresh food - fruits, vegetables, and herbs -
consumption worldwide and also in our country shows the important role they
play in the diet.

Smoothies were prepared from only one fruit or several fruits. Smoothies also
used frozen fruits and dried fruit infusions and dried fruit soaked in water. The
samples necessary in our study are fresh fruit pineapple, apple, sea-buckthorn
and dried fruit (infusion of cranberry fruit, and sea-buckthorn dried fruit
soaked in water). They were analyzed for physicochemical and organoleptic
properties during the storage period of three weeks.

The aim of our study was that of discovering and revealing certain
physicochemical and sensorial properties of some fresh foods, and also of the
juices or smoothies that we obtain from them, while outlining a
characterization highlighting their dietary and healing properties. We wanted
to develop new high quality products based on pressed and squeezed fruit
mixtures without the addition of preservatives, stabilizers or chemical
correctors of pH and acidity.

Keywords:fruit smoothie, organoleptic properties, new products development
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The main purpose of this study was the development and sensory evaluation
of an assortment of iron-rich gluten-free cookies, specially designed for people
with celiac disease or diabetes, as well as for people who are suffering from
iron deficiency. Anemia is one of the increasingly prevalent conditions among
the population, and one way to reduce this condition is to adopt and plan an
individual nutritional diet based on iron-rich foods. Three cookie samples were
prepared from chickpeas flour, rice flour and coconut flour, added in different
proportions (C2- 25:25:50%, C3 - 25:50:25%, C4 - 50:25:25%), mixed with
other ingredients and compared with control sample (C1-100:0:0% based on
chickpea flour). Regarding to sensory analysis the appearance, taste, flavor,
texture, and general acceptability were evaluated. The cookie samples
evaluated showed changes in appearance with increasing percentages of added
rice and coconut flour, thus the highest score was attributed to sample C3 -
8.62 and the lowest to sample C1 - 7.84. The best flavor was shown by sample
C3 - 8.86, while the other samples received lower scores: C1 - 8.40, C2 - 8.52
and C4 - 8.35. The most appreciated taste was that of sample C3, which
received a score of 8.76. The scores assigned to the cookie samples analyzed
in terms of overall acceptability are again, the highest for sample C3 (8.82)
compared to all other analyzed samples. After summarizing the score within
the sensory analysis, the sample C3 which contains 25% chickpeas flour, 50%
rice flour and 25% coconut flour, was the most appreciated by the evaluators.

Keywords: gluten-free cookies, chickpeas flour, cashew seeds, sensory
evaluation
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In a globalized economy, the average stages of consumption are on an upward
trend due to several factors, namely: the population growth of the planet's
population, the increase in the number of middle and low income consumers
and the spread of a general culture of consumption and implementation.
economic systems in industrialized societies based on an economically healthy
balance between consumption and production. Current consumption patterns
are not sustainable, and optimizations for energy efficiency and the emergence
of new technologies are a result of environmental damage.

Consequently, consumers need to be guided towards environmentally friendly
products and services and changes in people's lifestyles are needed. In the case
of consumers, this means changing the way they choose and use food.

In this context, business decision-makers, producers and other economic
drivers need to support society in achieving its goals and stimulating more
sustainable consumption patterns.

Current marketing strategies highlight the means of communication by the
various stakeholders and public authorities to consumers should enable the
company to achieve its environmental and climate goals.

Keywords marketing, consumers, sustainable
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Contemporary, modern consumers frequently call for control of traceability
systems as a key principle of product quality and food safety. This direction
has been driven by a multitude of vectors: the positive evolution of global food
demand from various regions, the growing health risks of food consumption
and the growing fears about the repercussions of unhealthy food consumption
on the chain. human food and environmental supply.

This paper aims to study the scope of food traceability, based on the complexity
of its elements and levers on efforts to implement traceability structures in
various agricultural and food resources. The steps for identifying the food and
the necessary logistics units are addressed. Traceability is a key tool for
increasing traders ‘and consumers' confidence in food safety, quality and
authenticity. The determination of authenticity is generated by the need to
verify compliance with food standards and labeling legislation and to detect
food fraud. As a result, methods have been developed to verify the legal
requirements for the name given to foods, the name and quantitative
declaration of ingredients, the statements on food processing or treatments, and
the claims on production and geographical origin.

Keywords traceability, supply chain, food

98


mailto:mirelapopa@usab-tm.ro

Research on obtaining a functional symbiotic product

losif Valentin Plesa, Oriana Dorina Jaba, lasmina Andreea Bordeanu,
lonela Florentina Scurtu, Diana Veronica Dogaru, Mariana Atena
Poi ana, Delia Gabriela dumbrava

Faculty of FoodEngineering, Banat's University of Agricultural Sciences
and Veterinary Medicine AKing Mich
Romania

Corresponding author: dianadogaru@usab-tm.ro

In this paper we aimed at the elaboration and characterization (organoleptic
and physico-chemical) of a product obtained from the capitalization of a
beneficial fruit from our country, sea buckthorn and a raw material frequently
used, milk. The benefits of the product obtained are high due to its rich content
in vitamins and antioxidants. Thus, through this study, manufacturing variants
and technological parameters specific to sea buckthorn yogurt products were
established in the laboratory conditions.

The combination of plain or drinkable yogurt or cream with products obtained
from sea buckthorn has led to the obtaining of some foods preferred by
consumers to a greater degree than the simple ones.

Probiotics bring live "microbes" that have a beneficial effect on the health of
the host, repairing the relationship between "good" and "bad" bacteria inside
the gut.

Sea buckthorn has many beneficial effects for the human body that we list
below, to know how to use it for the benefit of our health: vitaminizing effect,
immunostimulatory effect, purifying effect, antioxidant effect, anti-
inflammatory effect.

Sea buckthorn is a plant with many benefits but unfortunately quite
unappreciated organoleptically by consumers. This brings the idea of
promoting a product with a high degree of acceptability. In order of that it was
obtained a dessert-type product that is in the form of layers and a drinking
product in which the sea buckthorn syrup is homogenized in the texture of the
yogurt.
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The sensory characteristics have an importance of over 50% in determining the
quality and their examination is a mandatory basic analysis that does not
require equipment, expensive reagents but is performed by simple means.

Keywords:yougurt, sea buckthorn
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Whey, a by-product of cheese production, contains about 7% dry matter of
which 13% is protein. For the use of this by-product, various studies have been
carried out globally due to the high nutritional values. It is very rich both
nutritionally and biologically. It has been used in the preparation of various
recipes for alcoholic beverages, sports drinks, cheese such as ricotta, ice cream,
bakery products or even in the pharmaceutical industry. The present study aims
the recovery of some byproducts from milk and milk products industry (whey)
in order to obtain new and improved food products. In our days there is a
permanent preoccupation for a efficient recovery of utile substances from
byproducts from milk industry, especially in human nutrition.

The porpose of this study was obtaining and the characterization
(organoleptic, physical-chemical and rheological) of beverages from whey.
There are beverages with high protein content, an original product obtained in
laboratory based on whey and various flavors such as chocolate, strawberries,
oranges, berries, etc. Although whey is known from ancient times and used as
well as food and raw or additional matters, because of his multiple qualities, it
melt old and new the same time.

One of our contribution through this project implicates the elaboration of some
possibilities of optimization of obtaining and characterization of the product
with high protein content in a simple and handy way for any consumer.

Keywords:milk by-product, whey, beverages with protein high content
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Food hazards are assessed and controlled by specific systems such as HACCP
- Hazard Analysis and Critical Control Point, which apply to a specific food
product from manufacturing to distribution. "Hazard" has been defined as "any
biological, chemical or physical property or condition which may cause a food
to be unsafe for human consumption”, a definition which after 1997 has been
supplemented by the inclusion of conditions created by the manufacturer,
distributor and consumer. Allergens were also then introduced into this
definition. Therefore, HACCP addresses food “hazard” in the following
directions: Microbiological hazard, physical hazard, chemical hazard, and
additional allergen hazard [1-6].

As for biological hazard, it is determined by the existence of microorganisms
or their metabolites, which are dangerous to the human body. They can occur
from the environment or from inappropriate sanitary practices, respectively
through contamination during the transport, handling, processing and storage
of food products [1-6].

In this survey the microbial toxins of bacteria, fungi, viruses, as well as animal
and plant toxins were evaluated in relation to food products. Microbial toxins
are pathogenic bacteria, fungi, parasites and viruses, which lead to infections
and poisoning. The former are caused by the pathogenic microorganism, and
the intoxications are due to the toxic compounds (metabolites) generated by
these microorganisms. Among bacteria, Bacillus cereus Clostridium
botulinum Staphylococcus aureuSalmonellaor Esclerichia colihave been
discussed. Moreover, aflatoxins, ochratoxins, ergot alkaloids and trichotecenes
were evaluated for their biological risks for foods. Finally, marine toxins such
as tetrodoxin, saxitoxin and domoic acid, as well as plant toxins (canavanin,
cyanogenic glycosides and glycoalkaloids) were surveyed.
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Food contamination is a major problem for human health, which can be caused
by: pathogenic microorganisms, their metabolites and environmental
contaminants (pesticides, drug residues, industrial chemicals, etc.).

Food safety is ensured through a systematic approach to food production: the
Hazard Analysis and Critical Control Point (HACCP) system [1-5].

There are several classes of chemical components that can cause chemical
hazards to food, which are classified as food additives (e.g., colorants,
sweeteners, flavorings, preservatives, antioxidants, etc.), agricultural
contaminants (pesticides, fungicides, herbicides), heavy metals, other
contaminants that come from natural sources such as natural toxins from
marine animals, plant toxins, or that are generated during food processing due
to the action of physical factors (temperature, radiation) such as furans,
polycyclic aromatic hydrocarbons or acrylamide and which are mainly
discussed at physical risks [1,6-9].

In this review, synthetic dyes used as food additives (e.g., tartrazine, ponceau
4R, allura red AC), food sweeteners such as synthetic acesulfam K, saccharine,
cyclamate, sucralose, or natural sweeteners having enhanced sweetening
power (curculin, brazzein, miraculin, steviosides, taumatins), food
preservatives including nitrates and nitrites, benzoates, synthetic antioxidants
(e.g., BHA, BHT, gallate esters), pesticides including fungicides, herbicides
(glyphosate or atrazine), as well as heavy metals have been critically discussed
and evaluated.
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The goal of the study was to obtain and characterizes sweets made from
elderflowers and elderberries (Sambucus nigrd..). The traditional Banat
recipes uses added sugar and boiling process. Assessing the sensory properties
and acceptability of elder jam products (elderflowers and elderberries) was
performed by the method of scoring with a score from "5" to "1", where "5"
represents maximum acceptability, while "1" is for the unacceptability of the
product by the consumer.

The samples under analysis were: elderflower jam (prepared in Spring) - code
“A”, elderberry jam (prepared in Summer) - code “B” and mixed elder jam
(consisting of 3:1 parts of elderflower jam and elderberry jam; prepared in
Autumn).

The subjects (potential consumers) who performed the sensory analysis were
asked whether or not they were smokers, who had to analyze the products in
terms of appearance, color, sweetness, acidity, smell and taste. Following the
studies performed on sensory analysis, respectively statistical processing of
sensory data, the following main conclusions can be drawn:

9 three samples of elderberry jam and elderflower jam were analyzed from a
sensory point of view;

1 higher consumer acceptability was found for elderflower jam (known as
white elder jam) and 3:1 elderflower jam and elderberry jam (known as
black elder jam). Elderberry jam did not make a significant contribution on
the acceptability of this variety of jam;

9 the most important sensory variables for the consumer acceptability of
elder jams were especially color and appearance followed by taste and
smell, the statistical analysis of these varieties of jams proving effective in
discriminating these kind of foods.
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N

Nechitei loana
Necula Martina
Nedelcu llie
Negrea lleana

114

96

97

98

99

100
101
102
103
104
105
106

107
108
109
110
111
112
113
114
115
116
117

118
119
120
121

122
123
124
125

Negrea lleana
Negrea Monica
Nicolae Alexandru

o
Opritescu Diana-Andreea

P

Pascotescu Bianca
Platon Daniel Bogdan
Plesa losif VValentin
Poiana Mariana-Atena
Popa Lavinia

Popa Viorica Mirela
Popescu Sofia Georgeta
Potocean Andrei-Razvan
Puiu Constantin

Puiu lonela Diana

R

Radita Dan Sebastian
Rédoi Bogdan

Rédoi Bogdan Petru

Radu Florina

Réadulescu Laura
Rémneantu Madalina
Rece Robert

Rimpu Radu Alexandru
Rinovetz Alexandru — Erne
Rivis Adrian

Rochian Andreea — Vena -
Madalina

Rotariu Larisa Izabela
Rotariu Lia

Rus Alexandra

Rusu Mario — Daniel

S

Salistean Silviu
Sandru Marica Denisa
Santa Madalin Dorin
Sarbu Natalia-Roxana



130
131
132

133
134
135
136

Scoartd Nicoleta

Scurtu lonela Florentina
Stinga Madalina

Stoin Daniela

Sandru Ionela
Stef Sandu Ducu
Sufand Madalina

T
Tobica (Ciama) Anamaria
Tomuta Flavia

Trascd Teodor loan

Trut Daiana

138
139
140
141
142
143
144
145

146
147
148

Ursu Gregor Raphael

\%

Vamvulescu Maria lzabela
Varan Simina

Vasiliu lonut David

Velciov Ariana-Bianca

Vesa Nelida

Vesa Sebastian Constantin
Virsta Diana Lenuta

Vladuti Florina Andreea Malina

z

Zarif Gyulnar Alessandra
Zaroniu Georgiana Lorena
Zsifkov Denisa



