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Rezumat.
Aceastd lucrare prezintd un studiu al efectului macerdrii carbonice asupra continutului de
polifenoli al vinurilor Traminer. Acest studiu a inclus producerea unui lot de baza, producerea unui lot

de referinta folosind o metoda traditionala si analiza parametrilor fizico-chimici cheie.

Capitolul 1 explica pe scurt relevanta acestui studiu si descrie premisele pentru studierea

macerarii carbonice in vederea implementdrii tehnologiei la scard industriala.

Capitolul 2 descrie contextul teoretic al subiectului, inclusiv istoricul dezvoltarii tehnologiei,
domeniile de aplicare ale macerdrii carbonice si caracteristicile acestui proces atat din perspectiva
tehnologica, cat si fizico-chimica. Sunt prezentati parametrii standard pentru diverse caracteristici fizico-
chimice, de la materiile prime pana la produsul final. Sunt descrise principalele modificari fizico-chimice
ale materiilor prime 1n timpul procesarii folosind aceastd tehnologie. Sunt descrise diverse variante ale
acestei tehnologii, inclusiv justificarea pentru soiul de struguri selectat. Sunt prezentate exemple de
producatori, atat la nivel international, cat si din Republica Moldova, care produc vinuri folosind
macerare carbonicd. Au fost analizate documentele legale care reglementeaza produsele fabricate

folosind aceasta tehnologie atat in Republica Moldova, cét si in UE.

Capitolul 3 descrie lucrarile de laborator efectuate in cadrul Departamentului de Oenologie si
Chimie (Facultatea de Tehnologie Alimentara, UTM). Sunt prezentate caracteristicile soiului de struguri
Traminer, sunt descrise metodele de testare a parametrilor fizico-chimici necesari, este descrisa
tehnologia utilizatd pentru producerea loturilor de vin si este furnizata o lista a echipamentelor utilizate.
Este descris procesul fiecarui studiu de laborator efectuat in cadrul acestei lucrari si sunt prezentate
rezultatele acestor studii, impreuna cu o justificare si o analiza a rezultatelor. Capitolul se incheie cu o

analiza a produsului final.

Capitolul 4 prezintd concluziile acestei lucrari, descriind cercetarea efectuatd, concluzionand

rezultatele si oferind recomandari pentru studiul ulterior al acestei tehnologii.

Capitolul 5 ofera o bibliografie cu referinte.



Abstract.
This paper presents a study of the effect of carbonic maceration on the polyphenol content of
Traminer wines. This study included the production of a base batch, the production of a reference batch

using a traditional method and the analysis of key physicochemical parameters.

Chapter 1 briefly explains the relevance of this study and describes the premises for studying

carbonic maceration with a view to implementing the technology on an industrial scale.

Chapter 2 describes the theoretical background of the subject, including the history of the
development of the technology, the application areas of carbonic maceration and the characteristics of
this process from both a technological and physicochemical perspective. Standard parameters for various
physicochemical characteristics, from raw materials to the final product, are presented. The main
physicochemical changes of raw materials during processing using this technology are described.
Various variants of this technology are described, including the justification for the selected grape
variety. Examples of producers, both internationally and from the Republic of Moldova, who produce
wines using carbonic maceration are presented. Legal documents regulating products manufactured

using this technology both in the Republic of Moldova and in the EU were analyzed.

Chapter 3 describes the laboratory work carried out within the Department of Oenology and
Chemistry (Faculty of Food Technology, UTM). The characteristics of the Traminer grape variety are
presented, the methods for testing the necessary physicochemical parameters are described, the
technology used for producing wine batches is described, and a list of the equipment used is provided.
The process of each laboratory study carried out within this work is described, and the results of these
studies are presented, along with a justification and analysis of the results. The chapter ends with an

analysis of the final product.

Chapter 4 presents the conclusions of this work, describing the research carried out, concluding
the results, and providing recommendations for further study of this technology.

Chapter 5 provides a bibliography with references.
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BBenenne

ITpon3BoacTBO BUHA- OTpAcib HAYKU U IPOMBILIIIEHHOCTH, 00/1aJato1ias MHOITOBEKOBOM HCTOPUEH.
3a joirue CToJIeTHs Pa3BUTHS B BUHOAEIUN HEKOTOPBIE TEHJCHIIMM YCTOSUIUCh KaK TPaJuLUu, APyrue
HENPEPBIBHO Pa3BUBAINCH U MOJAEPHU3UPOBAINUCH. OHUM U3 NOCIEAHUX TOCTUKEHUH, KapAHMHAIBHO

MCHAIOINUM TCXHOJIOIHWIO ITPOU3BOACTBA U XaPAKTCPUCTHKHU BHHA, AABJICTCA YTJICKUCIOTHAA MallCpalus.

B mocnennue ronel B Mupe Bc€ Oonblie HaOMpaeT MOMYJISIPHOCTh TPEHJ HA MOJOABIE BHHA, U
YIJIEKHUCIIOTHAs Malepaluns HACAIBHO IOAXOAMT JUIi HMX IPOU3BOACTBA, IIO3BOJASA IOIYYHTH
BUHOMATEepUas, KOTOPBI HE TOJIBKO CYMTAETCS T'OTOBBIM K YHOTpeOsieHuI0 0e3 HeOoOXOIMMOCTH
BBIJICP)KKU M JO3PEBaHUA, KaK BHHA, IIOJyYCHHbIC TPAaJULIUOHHBIM METOJOM, HO M II03BOJSAET
HKCTPAarupoBaTh U3 KOXKUIIBI SITOJl TaKUe (PEHOJIbHBIEC BEIIECTBA, KOTOPHIE HEBO3MOXKHO MOIYYUTh MPH
TpaJULIMOHHON (P€pPMEHTALUH, 1103BOJISAS MPOU3BOJUTH BUHO C YHUKAJIbHBIMU OpPraHOJNENTUYECKUMU
nokaszarensiMu. Takol MeTo] (epMeHTalMu BUHOIPaAa 3apoAMIICS M3HAYajdbHO B peruoHe boxoie,
@panuus, rae npeobsasaeT BUHOTPaJ copTa rams. B HacTosiiee Bpems yIJIEKUCIOTHAs Malepanus
MPUBJICKACT MPOM3BOJAMTEINICH HATYpAIIbHBIX BUH, B YaCTHOCTH Ui co3fanus BUH B ctuie glou glou,
OTJIMYAIOIIUXCS JETKOCThIO, OTCYTCTBUEM YTPEHHEr0 MOXMelbs. Takue BUHA MbIOTCS OBICTPO, UMEIOT
SApKUE apoMaThl AroJ U (QPyKTOB, YTO JelaeT BUHO Oojee NOCTYMHBIM JUll MOHUMAHHS MPOCTOMY
oTpeOuTENI0, He pa30HparolIeMycs BO BCEX HOTKAX PAa3JIMYHbIX TPAJIULIMOHHBIX BUH C KOMIUIEKCHBIMU

apoMarTraMu, OCTaBasACh IIPHU 3TOM JOCTATOYHO MHTCPCCHLIM.

He cekper, uTo Bo Bcex cdepax *KU3HU HAOIIOAETCs pacTyIlMi MHTEpeC K BHEJIPEHUIO BBICOKUX
TEXHOJIOTUH, Oy/lb TO aBTOMATH3alMs pa3IMUHBIX OBITOBBIX €], CTPEMHUTEIBHOE Pa3BUTHE HEHpoceTel,
paciiipeHre CeKTopa 3ajay, KOTOpble MOXHO BBIMOJIHUTH B LU(poBoM ¢dopMmaTe, OyIb TO MOKYIKa
TOBapoOB, 3alOJHEHHE M MpPOBEpKa JOKYMEHTAalMW U T. A. B Takux ycloBUSX OTHOCHTENIbHAs
COBPEMEHHOCTh U TEXHOJOTUYHOCTh B METOJIMKAX MPOU3BOACTBA TOW MM MHOM MPOIYKIIMH CIIOCOOHA
OKa3aTbh MO3UTHUBHOE BIMSIHUE HAa OTHOLIEHHE OTpeduTesnel. IHHOBallMOHHbBIE METO bl IIPOU3BO/ICTBA,
HEU3BECTHbIE HEHUCKYIIEHHBIM IOKYIATENsIM, MOXHO HCIIOJNb30BaTh B MAPKETUHIE MPOIYKIUH.
[TockonbKy BUHOJEINE 3HAMEHUTO CBOMMHM TPAJULUSAMH, U300pETEHNE U BHEAPEHUE B MIPOU3BOJICTBO
HOBBIX METOJMK BCErla BOCIHPUHMMAETCA KaK 3HAUYUTEIbHBIA IPOrpecc B Pa3BUTUU TEXHOJOTHMH

IMPpOU3BOJACTBA BUHA.
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