[/ (¢! LEhwLY

AURICA CHIRSANOVA
CORALIA BABCENCO

Modulul 11: PREPARAREA PRODUSE

DIN ALUAT
{ dzL2 NI RARIFOGAO LI

El abor at oiettulci@@onsobpbrdar eaE®ducd&imal Rinofdesi onal t Tehni

ASOCIATIA LED LIECHTEMSTEIN
% EDUCATIE DEVELOPMENT

CO N :: EPT g Disvornse SERVICE @



Modulul 11: PREPARARBRODUSELOR DIN ALUAT

Studiind acest modul, vei fi capakil N Y

-F NBdzYSy G ST A AYLRalatg yil 06dz0F G§Stf 2N RAY

LING 10% yf 8M T A O NI Ibucdielor dinlalidt OG SNR &G A OF

-RSEAONAA OSNRYy(0StS RS NBOSLIWIAS OFtAGIFOGAGBN oA
FLINEBOASNE | OFfAGNGAA YFGSNASA LINAYS ySOSal N
SYydzYSNRA Sl LIStS LINEOSAdzf dzA matesie prithé perdrd iucaiRlS dinLINE
aluat,

SELX AOA Y2RAFTAONNRES OS |dz t20 ny LINROSadz i
caracterizezi sortimentul bucatelor din aluat;

- f SAA AQImMSIUSIY AQ T ST S ySOSalk NB LISy d NHz LINB LI NI NF
2NBFYAT STA SNH2Yy2YAO t20dzxZ RS Ydzy ONo®

Prepararea produselor culinare din aluat nedospit
LYLR2NIFyYyol LINRPRdza St 2NJ OdzZf Ayl NB OA | NI A (

Articolele din aluat costituie o parteA Y LJ2 Naidasfomdv A SA O A | dz dzy NBf AY
9f S LIASRN dzy | aLISOG SEGSHA28 NEBIdRBENGS] 1ANZAITZS
I NIAO2t StS RAYy L+Ffidad G 3INIoAS O2yoAydzidzZ dzi RS
MV YSNI ST GAGEYAYS2 ININE Nt OF!f @ NINGENNINISG HA /5 N2DNR
contribuie la diversi® I NBI &2 NI AYSyddzZ dzz RS 06dz0F 68 OdzZt Ayl
Ny adNf yAlGSLIGWI NtBYyQA2INAX SUA | RdzZf GA ny OFyiGaAySz Ol



-

A Ol NI O S Njreparaxe@ pralusSeboy S NJ |
A I NOAO2f St 2NJ

t SYGNXz LINBLI NI NBF LINPRdza St 2NJ Odzf Ayl NS UA | NI A

I £ aAFTAOINBEF FO0Saidi2Nr SadsS LINBTSydaraN YFA 22a

lichide
sau

fluide

~

Aluaturile lichided | dz Ff dZARS &S dziAf AT SFI N LISGINHz ONGAGSE
pateurilor, rastegabtNJ 6 LJX NOAYy 0 S Odz dzY LJ dzi dzZNN RS LISo6dGS &l d
gl NI N0 = odBEN YXolekd sebBdSchluaturi elastice



I £ AATAOLI NBI 0A af2ANGIANGS ydaiidzt I NINR RAEA S

{2NIAYSyldz 06dzOF G§St2NJ UA I NIAO2t St RAY || fdz i
A ANXzZLIS RS 06dzOFGS UA I NIAO2t So

v A4
Produse culinare Prduse de c
v
L —» Torturi
Bucate Article Pe baz Semifabricate petru
poOi e servirea bucatelr [ ]
—> Prtit
v
—»| Turte dulci
\ 4 \ 4
Fierte Prtit Tstere
Bi scu
» Tti e™™ »| Crutae
—»| Blinii
4_
»| Cl "Hu a Valvae
—» Blinele
: Tartaaalete [¢
> Pelmei
> Cl Ltite
— Crutae <
Ravili
v
i v A A4 \ 4 A4

Pateuri Rastegai Kulebiaka B rngpaiee Phbtcint Etc




{2NIAYSyldzZ LINRPRdza St 2NJ OdzZ Ayl NB

Articole dinaluat

I _“;“"l‘",w"lﬂl "‘

e



{ SYALINBLI NIFGS LISYyiNHz aSNIDANBI 06 dzC

1. 5SAONARS a2NIAYSyGdzZ LINPRdzaSt 2NJ Odzf Ay
2. 9ELX AON AYLERNIIYyUIGl LINRRdASEt 2NN Oyzi A U B

/' F N OGSNRARAGAOI YSNOS2ft23AO0ON | YIF GSNRACT
I £ dzI G o T NibiglogEi, chiffidl ynetantiNI

t SYGNXz LINBLI NI NBIF LINPRdzaSt 2NJ RS LI GAASNASKkO2TF
OF N’ a$8 &dzlddzy LINBf dzZONNNA A UA { NPradbsaldde patjsgrie BustLIS
I OStS LINRPRdzaS OINB &S 2004AY RAY RAFSNARGS YI 0
tehnologice.

~ - A

h SdOFLIN AYLRNIL yuN & FNO dzNF NBE® S NINERAGDS: aNd&t |- d

YIGSNRAE 2N LINKANISA IBIA G AFNBS nyONG LINPRdza St S

OFftAGIGS )\YLszaSCD sé |-aé\ﬁswé||a27\ JAzNE W2 NIOT v NI NR
S AFNOdzNI NB | 2LISNI DAAf 2

LINR OSadzt RS FTIFIONAOFIDASOD
OF dzy OGAS RS LRYRSNBI mnjp Ol REUz2 d&6didleyskiNaBitioyien/ i 5
grupe:

al i SNAA LINAYS RS 0 I N Materii auxiliare

alimentde care nu pot lipsi din cadrul unly dz Ay ¥ fvdiagedy/ SIxGINS G A O S

LINBLIF NI 0 ydz LI2G FA FLINBLI NI (dzf dzZA 2 Ay Ff dzS
important in  organism deoarece asigu Odzf 2 NBI UA O2yaAraiSy
necesarul nutritiv si energetic de care organisr|

: ot fi substituite sau pot lipsi din preparate
are nevoie. P POt prep




e . v v v Materii prime auxiliare (Afdndtori,
Materii prime de baza (Faina, 7 TS —

zahar, oud, grasimi (unt, etc.) coloranti, gelifianti, etc.)

CNASAIG S dzy LINPRdza &adzo F2NXYN RS Lz 6 SNBE FAYNZ 2
t N2OSadz RS 200AYySNB | FTNAYAA a NHz SI TN ny
a) LINBINGANBI o02F0St 2N LISyidiNdz YN
b) YNOA y I N&I A NP LINR dz

DN} RdzZft RS SEGNI OoAS NBLINBT A
RS 3INJ Rdz RS SEGNI OoAasSsz FNA
aldz LRIGS O2yo0AyS ONBaHyMdBER UANJ N n ¥ | LISBEZLIRNI R
AYGSaANI t Nod 9EGNI OoAl FNAYA as SELINAYN 6 A éS
YEA YENB OFydAGrdS RS adxoalilyoS YAYSNYAONSHYSI
RS
Sa

S RS
OA Yl

{ Orygmraiba sl S@S O3
| LJI-uS T)\lfONd
n

A

P 60>~<‘<

LISNAFSNAON | SYR2ALISNNdzZ dZA @ / dz ONG 3I NI Rdz
OSydzoN SaGS YIA YINB® 5dzLIN YNOAYI NBEX FNAYL
Maturaread S NBF € AT SFT N LINAY LINMA O NIBNEX  mayO 2Q2 yi RASE MAZ
LI YAFAOFDAS® OY Fdzy ObAS RS a2NIAYSylddzZ RS FNA
NEFEATF O0A FNIAFAOAIFIT S LINARY dziAf AT FNBI dzy2N &

Clasificd B+ HEARYSIAFA NBFEATIFGN RdzZLN dzNYNG2F NSfS ON
aLISOAI RS OSNBFES RAJAINI ydzf 2T AGFGSEFY FNAYN

bj)

etc.;

ANJ RdZf RS SEGNY OoASY |[RSaldAylFODAlLY FTNAYIL LIS\
LI GAASNRAST FNAYI LISy




0ALIHzZNA RS FTNAYN
S 2NJ T LIE2NHzYoX FTNA

Sortimentul tipurA £ 2 NJ RS ¥ N

y
A

5 dzy

N

Yy N

R

d

(0p))



h LINBLINASGIGS AYLR2NIFYGN glutefidN ADEAdR] SRySdzt 3 N&dd S5 &2
INNdzz 2NI UA &aSOFNN OFNB SaidsS SEGSY RS AYLRNII
Df dzii Sy dzft aS F2NN¥SII Ngluriny Riliadiia® A S Ay B t G2 K ¥l @& dao de
UKNNYNydlFdNs NBGSEdzZE StFadAON RS LINBGSAYS &S
Ol f RdzNN o006dzf St S RS |SNJ N} YNYNYR LINAyaS ny St
INNBaAaO UA F2NNEAAWNR DSHzNR RN FIYMR G Odz 2 0

/ 0 TNAYN LRIFGS LINRRdzOS YI A

i et I

9f I AGAOAGEHGSE | fdz Gdzf dZA RAY FNAYIl RS 3INNdz Sai
SaGS YIFA YIFENB Odz I GNG Ffdzt GdzAt @1 FA YIFA Y2F€S
SadsS YIFIA NBRdzAaAN® | f d& u@zfyu_JNlllemS\u KB RdzayyN FTRIS y HIf
I LJX F GARAVENBE ON SadsS YI A NNIF ON ny LINAYOALAA Yy
FNE RSt20 GNNNGNXZ OF NB éaaé LI NI SI SEGSNEE I NN
LINE 0SAOS® 5AYy Lldzy Ot RS GSRSNB +f O2y0AydzidzZ dzA
I FNY NaliS2 NARAF dzA N £ FfdzZd nyllAydS OF O0Sadl aN 7
' f dzl Gdzf dzZA 0 @ ! f dzF G dzf G NBBNz3ANSG X Nl Ga N SIo0 0 li2Aywsd 9
rezultatele ¢ O NB U (i S NB I Sardinbl-d# NiydlN (d2A N créen (ipBgpieSRS | SNJ ny |
LINE RdzOSNEB I dzydzA 3T o | OS&adG f dzONYz ¥ OS OF | f dzf

+ SNICHAYC@NI G Ay OGSt Sy
1. LYRAON YFOGSNRAAETS LINAYS LINAYOALI S I L
2. 9ELX AON NB3IdzZt AfS RS OSNAFAOINB | OF¢
3. 9y dzYNNN a2NIAYSyGdzt GALIHzZNAE 2N RS FNA



Clasificared F Ny NG 2 NRA £ 2 NJ

' FNY I NB I a¥$liyrg I0cdNin contalerului sauaburilor din aluat, astfel:

AerulSa G S Ay (i NRRdMzE layNBQE WIINBA G LS yIBMAWLI o/ dzf dzA = 6 S
U . FGSNBF INNaGAYAT2N Odz T F KNNJ
U / SNYSNBIF FNAYAA
U { LddzYlF NBF | f 0 dzUdzf dzA

A dZNAA &S5 TF20nSR T NdzoAly WNRIE Sy iS OFyGAGNGA YI NR
GNIF YaAF2NYN ny | odzNR UA LINE R NBNFOR Y R AN A NIYrEy
(de exmplu lafoietaj) sau servesc ca Igentru umpluturi fle exemplu la £ dzk G dzf 2 LINNJ
eclere).

AN

' TNy I NBI DAt 2 BB HEY@N
R2ALIANBE o0A2f23A0ON ad
dzy 2NJ YAONR2NHIF YAAYS

un astfel de agent care produce dioxid de carlid
I G dzy OA ONyYyR Sai SDroJdife
(comprimate, uscate: praf, pastille, gran
RNP2RAAES fAOKARSYO
Ydzt GALX AOFNB 1T F KNNE
GNI yaTiRyNYNE O22f UA :
OFSNYSyYydaSIT NOE odz St S[
ny Fftdzrd LR2NARZI ONBAO |
pentru dezvoltatarea drojdiilor este de 2ZBH c | *
[ I GSYLISNY GdzN? RS pn




activitatea, iar la temperathA Y I A ny
mor.
ENR2RAI ORSLINKXG MBI T N Drojdia uscd Nste o drojdie desh RNJ G |
Yool fF2dz LINRPLINAdz RAVGSKYAOA &ALISOAFES ofA
RFGF AYRAOIFIGN LIS | YO|LINAYOALAdz &S 3 N#HS Diofia
INaAaSUGS ny O2YSWIOSHgsad dza Ol @N (G NB o6 dzA S & Neel &nai
ny FtYolFtFaS YIFA YI NR |important lucru ested N & G- lmediuyiscay
(nicidecum la frigider sagongelator unde estg
dzy ST St No
' FNY I NEI-I BRYNADONA A OK|/ SA YI Al FNEAGS Wdntha OKA
My ' YS&aidSOdz2NR &l dz O 2 Bicarbonatul de sodieste un praf cristalin alb ¢
I G dzy OA ONYyR NBIOoA2y33dzai oaNRIE GO It OFEAYyD
dk dz Odz ONf RdzZN} @ al 22|RS | ¥FNyF 2N ¢ I £ dz
O2YOAYIFOUABB NnRKENBA @I MB|LINR LINASGIFGSE FOSadSAl
wSEFOUAL | OS&ailGdzh | OAR |[FOAT AEf 2N al dz I ON b)RaeN
OKAYAORM Nk FNYOKAYAOA |[6A FFNYySFI N Ffdzk (dzf o
LINBS LI NI NBF | NGAO2f St 2 RFdzZaN &G NN®G L KdzION T N.
dzy SF¥SOUG RS FSNXYSyuGl GoAOFIND2Y I LJNERdéSfS
LINN2AGdzNAZ Ul o nNYOKAANX YANRA oA 13
vitaminele.
OYyFAYydiS RS FTNNYNyIdLl
OSN¥YyS LINARY aAdGN al dz é
Praful de coptc Esteodzo a G y iU N ¥
NBI OGA2y ST N ny LINEBI
St A0SNNYR RAZEAR RS (¢
oFT N o0AOIND2YyL (dz R 9

incorporat care o activeaza.

Carbonatul de amoniweste un praf cristalin. Su

| ODAOGNSRAZINAA OA | OAR(

oxiddecarbon (CO O A | Y2Y ALl O
(NH)2 = 2NH + CQ + HO

OylFAydS RS F2f2aANB
RAT 2f N ny I LIN Odz 2 |
Hpc /2 ny NI LI2 NG wmYn
ddzo F2NXYN RS LINJF oL




Y22 N 0dLINRSy GaSANG/N 0 @
carbonatdeX¥ 2 Yy Adz YAYSNR (S
produse pori mari.

DrOetker) i o8
Q) T
jéie

tSNAFAON Odzy2U0GAyudSt Sy

1. Cum selasifiNl F N yiildeht2uldeparea articolelor din alu&t
2. OELWR2ORKdzy S+ RS LFNYFNB o0A2f2340
o

N
3. Caresunt @l yil 2S5t S | & pgpaiéaariicolios dnl-aliak O S




/| SNAYDS RS O2YLJX SGIFINB | FAO0SE 2N G§SKy2ft
I NIAO2t St 2NJ RAY Ffdzr G ny o1

CAUN G SKy 2 tUr@akirGade vaci2 f ( dzy |

Denumirea | UM M.bruta M.neto
. (9) (9)

. NNVYI Fg 55 50

vaci

h dzN g 20 18

Y%l KNNJ|g 5 5

CNAYIl |g 100 100

3 NN dz

unt g 10 10

Vanilie g 0.1 0.1

gramaj g 110 103

Gramaj 200

pentru o

portie, g

TEHNOLOGKAW 9 t | w( wL L
OPERATII PREGTOARE
CLAyl &S OSNySo !yidd a8 (G2L5a0Sd hdzNt St S &8
TEHNICAwWOD( ¢LwLL Y
UMPLUTURACNA y I 3 4| rul/&nNasdzidry>i dz2l dkiNeebdind (0 &GN dzli A 2 &4 @

| fdz GdZf &S AYyGAYRSI tradzlatiaSde dpl AAYES try YR22NMNO d;
umplutura, apoise lipeseY F NBAY AT S | adFSt rOnteriatayaliattsai{ daNJ T AASNNIDNI
Of 2020 A0 NMpA YRIY BESAM IR dAD2 descEub get & agafeler | NI N® / 2§
aSNBSa0 Odz aYNY(INyN aldz a2a RS 20S650G 1 dz OSI LJ
INDICII DE CALITATE2 f ( dzy | dBANA rifigdisiandrginile bine lipitey Nu fieNJ 8 F SNI A U
f I & dzleBtd ngcesaria dluti dzf UA  dzY LJ dzidzNl &N FAS o6AyS LI

[ £ O0dzt S (SKy2f23A0S LISy iNHz LINSLI NI NB I
CAUIFI RS a®IFInYde2 OYSodS LISYGNHz FASOIFNB LINBLI NI
preparatului culinar. Quprinde informatii referitoare laR Sy dzY A NS I LINE R dza dzf dzA X
ONHzIN ny 3INIYSS LINBGdzE YIFGSNARASA LINARYS LISy NYz



CLi( RS

Iyl

wSUGSGlF bNX® Yyyyyyy P Chubhagsdaybrinkdde vacINS LIF N
Nr. | Materia pNJ UM Masabruto | t NS G Y| Suma,lei
d/o ponderat (1
kg)
1 kg 55 85,00
. NNy T N
4,68
2 | hdzN buc oy 0 dzQ
4,00 2.00
3 |CIFAYN F kg 20,00
100 2.00
4 |Unt kg 189,50
10 1,89
5 [%I KNNJ kg
5 18,00 0,90
Gramaj final g 200
t NI U sirfecoR, &i 11,47
Adaos comercial, % 150
Valoarea adaosului comercial, lei 17,20
t NEBiG RS ONyIl NS LISyidNdHz 2 L3N 17,20
F tNBOAzZNARES Fdz F2ad +FyFfATFGS € RIFEGE

iST

LINE RdzOGAS Yyyyyyupyyyyy
Contabil

Administrator UAP

T«
(0p))

Utilaj (cuptor electric, dospitor, malaxor, aparat pentru laminarea aluatului) ustensile

OA ©@SaStN

[

i K)[)\OS Odz FLyaGaST Al

nyrFayialradas
NE UA

LISY 4 NHz LINB LI NI NSl O0A &SNIIA NI
RS O2FSGFNRS Odz FySEStS altS Saids
f 2 NJ LJéyGNsz 200AYSNBI dzy2
& dzLJS NR 2 kdyN a@MNJidywENIa o 08 8K & § NB§ dzk &SI aA FdzNI G S
fiecare loc de munca, astfel ca organlzarea procesului de fabriga LIS FIF 1 S RdzLIN Y
GSKYAOAA Vy2A2 alNG R3IZONS Mﬂ NG 1A & e
fl ALIR2NANBIF LINRPRAZOUGAGAGI GAA Ydzy O

ONBI {21t

0 2 NI (0 2 NXzt

S



5
2
n

A

EONYR f I o2NJF G2 Nz Odz dziAafl 2S¢t S C)Sf@éY@f?\AYiJ@WﬂF
LISNF GAA A y dzi A€t S UA élfﬁilaj@e@@q&ré este do@.ﬂaﬁ)cﬁatoiﬁ)ldﬁam\ﬁ divizaR S
Y n 3IANHzLIS YEFENAY GSNXYAOEZ FNARAIA2ZNRFAOS YSOIFIYyAO
Utilaj Nemecanic Utilaj mecanic
|| Mese de producere || Malaxoare q__ Ty
|| Cuve de spalat Robot universal I ‘J‘
Etajere, polite E | | Cemtoare r f
| | Rastele | | Masina de turat aluatul
|:| Hote de ventilare |:| Cutter de patiserie
Dul i vertical
[ suspendate
Utilaj termic Utilaj frigorific
Cuptoare pentru cofetarie Dulap frigorific/camera
L] []
(electrice sau cu gaz) frigorifica

|| Dospitoare || Abatitor (blast chiller)

.| Plite electrice | | Lazi frigorifice si congelatoare

D Masa refrigerata pentru

D Maging pentru vafe cofetarie/patiserie

o Masina pentru preparat creme
(care necesita incalzire)

D Friteuza pentru gogosi

' 3GSyaAtsS UA Ay@Syidl NI OF NI Oi S NA



tS fNyaN SOKALI YSYy(iStS UA ¢
dzaiSyaArftStS RS LIGAASNRS LIk
LINR RdzaS I OStS YIFIA nyltasS
Il OOSa2NAAETS LRAINARGBAGS dzUdzNB |
NI} LARN UA O2yRdzO fI 200AYSNE

Ustensilele sunt obiecte de inventar cu ajutorul carora se
efectueaza unele operatii de preparare si finisare a
I NI AO2f St 2NJ RS O2FSUNNASO







LyadNdzySydiS RS YN&dzNN
/ Ny G NJ{SG f Ay 3dzN

a9%a

b

4;!/ m

OA 02
Vase gradate Termometre

RefractometruLJS y i Ndz Y N & ¢ Timer
O2y OSYiNIODASA &ANRI

jeleuri
4

i

t

4

RESET

+SNAFTAON Odzy2U0Ay0StSY

1. b dzY S Wilaj8 specifida preparea articolelor din aluat.
2. Descrie]hA y @Sy Gl Nz UA dzaGSyairftsS ySOSal NB



/| SNAYDS RS aSOdzNAGFGS oA aNyNalradsS ny
Odzft AYI NB 0O0A | NOAO2f St 2N RAY
Ly &dNHzA NBIF f dzONNG2NRE 2N Yooy ®RR YEJzAUNZK v RS OazNR i INS®
a)instruirea introductivd Sy SNJ £ N T
b)Ay a i NbzA NBF 1 f20dzZ RS Ydzy ONT
Ay aidNHzZA NS LISNA2RAON®
/ dzy &N LINBGSyAY dzy I OOARSyidG RS ¥
CASOIFINB € dzONNG2NI 6A LI NODAOALI YyEG fI LINROSadz#Z R
Odz LINBINGANBEF O06A AyaildNHzANBI &l ¥ LINBOdzy 6A Odz

t SYGiNHz | OSIF B NI A xONNGEDNAA T 6ALINROSadAZ RS Ydzy
ayaN dziAt Al S 2NBOG YFOAYAE ST LI NF GdzNF =
OGNy yaLR2NI oA 4GS YA2ft2F0S RS LINRPRdzZODAST
b)aN dziAf Al S 2 NB O KA LI Y S yallatzil dedtiyaRper#ira R dz
LINA 0N NBT

- A~ A A

c)dAN ydz LINPOSRSTS I a02I §SNBI RAYy TdzyOoAdzyS
I RAALRTAGAGSE2NI RS aSOdzNRGEFGS LINRPLINRAZ ny alLd
aN dziAf AT ST S O2NBOG 10SaiGsS RAaALRIAGAGBST

dsN O02YdzyAOS AYSRALFG Fy3Fal 2Nz dzAi dOAK &l dz f ¢
OFNB tdz Y2GA QS nyidSYSAIFGS aN 2 O2yaARSNEBE dzy L
OA 2NROS RSTAOASYON | aAxadadSYSt2NJ RS LINRPRGSODAS

eaN NRH#zD Odzy26iAyol O2y RdzONG 2 NHzf dzA € 2 Odzf dzA
RS LINPLINARIF LISNER2FYNT

aN O22LISNBT S Odz y3alral G2Nyzx oS6Akal dz Odz t dzON
FI OS INBEXAAN WS 2 NASOKNEONY YRMEdzbia Sa IRi@ ONGNB Ay
A YAGFENRYT LISYGNUz LINPGSOODAF &ANYNGNODAA OA &S OdzN



F NE

Qx

ggaN O22LISNBI S GNG GAYLI ONG SaasS ySoOS

I LISNXAGS IYEEREIdzBIBﬂzOdIz)\YSR)\ézS RS YdzyON o6A O2y
LISY G NHz aSOdzNARGFGS oA NYNdGFEG§SE ny R2YSyAdzZ &aN
h)aN noA nyadznzSIFaoN o6A aN NBALISOGS LINBISRSN

Y dzy ON 0lé de ¥plicardzNadcestora.
Norme igienicead I YA G NB € LINBLI NI NI | €dz Gd

Oy LINRPOS&dzZ RS FIONAROFDAS GNBOdzA & N (& SIBNB & LIS
GSKy 2t 23AONZpradisefoN f I f A GNI NB

al i SNAAES LINARYS (GNBodzA S a 2 NBaLlJzy RN LINB & ON.
LISY G4 NHz OFNBZ fF NBOSLIDASE O02y02YAGSyld Odz @SH
Ay a A &SN yIRaddzLIN LJNJSNJSyzS@Q;NJ_Jﬁszszramm"mytéz AyasSoas
LINE OSYAUGS RS fF S@Syiddzr £t S S (N GNNR Odz AyaSoi
neadecvat.

t SYGNXz | LINBGSYyA O2ydlF YAYlFNBIF Yl GSNRAMAIGES NJ yLING
LINE OS&dzft dzA RS LINPRdAzOUA ST RSLERTAGENB O6A GNI yalL
OA NBALISOUGIFNBIF dzy2NJ NB3IdzfA AGNAOGS RS A3IASY|
contaminarea alimentului.

aSYUAYy SNSIA AmWASE F 02NF G2FNBfS RS LI GAASNRAS A YL
LISY G NHz O2y aid NUzOoDAA OA SOKALIYSYydS OFNB &aN €S
O2NBOGN | 2LISNIOoOAdzyAf 2N (iSKy2fRHOOS OKA YISYS N
alimentelor.

t SYGNXz I FaA3IdzNI dzy O2y GNRf O2yiGAydzz 6A STFAOA

A ~ A ~ A L~

OF NB ' NJ LJziSI O2y il YAYl LINRBRdzaStS RS 2T S3GNNM
mSyidSylFyoN 6A AIASYN OFNB INBE OF 206ASOGAGS LINJ

£+ NYGUGNBOAYSNBI 6A AIASYATINBIF I RSOGIGNT
+ OAYSNBI adzm O2y iNRf | RNdzyNdG2NAE 2 NI
£+ 3Sa0A2YyFNBI RSOSdzNAf 2 NJT
iY%yAQZ'NJ\TI-NBI- STAOFOAGNODAA LINRPOSRdAzNRA T 2N
RNdzy NG 2 NRA £ 2 NI
OYiNBOAYSNBI AIASYAON | dziAfl 2SSt 2NI 6A | &LJ DA

direct productivi.
hoAOydzZA G € AFNNDBAGdAZ FASONNHZA &AOKAYO OA f I
u

x OdzNNDOD I NBNJ FdxiEAS S 2B NS LISNXAG | 0Sad € dzONXzz
LINAY 2LISNIODAA &ALISOAFTAOS AYRAOFGS ny ONND
x OdzZNNODI NBF 06A aLINfl NSF OdzSt2NE GNGALf 2NJ
OdzNNOI NBI LI NR2aAStAf2NI ny 2dzNHz € 2 OdzNA f 2



FSOGdzZ 2 20f A3l (2 NEANZ

w»

X

{ NLJANYNY L &S @i
O2yaiGNyYyR nyyY
x OdzNNOI NBI RS LN} T O6A LINAFy2SyA I LISNBOA
GSYGAfFOASYET NIRAFG2FNBf2NE Odz LISNRAI &l dz
LINE I NBl LISNBOAf2NI FIAlIYyOolOA &l dz ¢cpdef SA I @
-MZp ~:A:IﬁERMI(DN dldz RSGSNHSYOA | YyA2YyAOAZ
- LIN O0A O0SNBSNBIF Odz ONNLIS:

x ALINT FNBF Rdzf | LIJZNRAE 2NJ FNAIA2NRAFAOS Q@ @d2ft c
temperaturade 3xnn ¢/ OA RSIT AY Fiiic&boha{ Po) apalaiscarrd dzi
ddzLINF FS0St 2NJ NBaLISOGAQDST

x ALINEFNBF GNGAET2NI 0A F2NNSE 2N LISy NHz162 | C
%) la temperaturade 4on p ¢/ LR A Of NGANBIF Odz 2SG RS

aSyoAySNBF aliNNAA RS 2RBNBPRA LING & tzlidlzy R S 6 10 N iz
producere6 A RSLIRTAGS 62NRA RS ONGS 2NR SaiasS yS@g2as

t Sy Ntz YSYDAYSNB €1 yA@Stdd O2NBaLldzy | Npiodundrel &
suntinterA & SY FdzYl ddz oO0OFINE LINBT AYydN LISNARO2f O6A R
personale, a uneltelorOl NB ydz Fdz £ SINGdZNN Odz LINRP OSadzZ (SK)

X
- b ax

LYorfr2aStsS dA YA2t2r 0SSt S RNIUWNI yLANDRNEE S& LN AlHNE
FaSYSySIzs ny OSF YFIA o6dzyN &aidlF NS RS AIASyNo
dzNY' NG 2 | NJSféY

-SaiS AyGaSNIAaN dziAfATFNBF FYOlLflI2St2N ny

N O Ns¢ etiatoriu la fiecare ciclu de folosire,

-FYolLtlF28StS NBOdzZISNI oAt S OFNB ydz &4S5S LINBGSIHIT
- KNNE Ol 0|2z aS ©O2N) nyuUNBoAyS ny aidl NS LISNFS
T YNBIfdzf &F OAt2ND O6A RSLRTAGIFNBE ny O2yRADAA

/| SNAYDS RS 2NHIYATIINB | f 20dzZ dzAft RSl NRlzy
articolelor din aluat

S LISNBUOA SEGSNR2NRA 6 NI a0
> FNNN 3F2fdz2NA &l dz 1T 2yS y
STAYSI &dzLIN} FSGSA Saas 2

BNS&G&?HJNN@TSfNWS‘)y(GI-RSLle)\usqa t
AfS UA NSTAéGSyGS fl dzySi1T SIf No
6SE® INNGINE O i R S aiQridtajatescu BaseOperalele! sdliA f
FfGS YAc2t 2 0S RS LINBGSYANB | LINGNHzzRSNAA AYa
OKAdz@SGiN® Oy O 1 dz OFNB ydz SEA&GN | LI OdzNB
permanent cu apl OdzNJ & N X ( Sy i NYz a LN
UGSNABSNBIF YNAYACf a2 R S
GNBodzAS aN FAS R

,\%

5
I

& O(s‘
O o @&

O
NJ

—
[}
-+
N
O«



{LIOAAES ny OFINBE &S RS&AFNO2INN I OGABAGNDALTS |
FSNBAGNB>X 3FdzZNA RS @GSyiaAftloASE araadasSyS RS Afdz
OdzNNOI 4GS LISNA2RA O igignizadd. | 02t 2 dzy RS SaiS OF I dz

PrincipaleleY SG 2 RS RF20&NMNIISNE Y alLl GAAES RS LINRPRdAzOU A

BOdzNNUG I NBiIgk ¥ BIONY NBNZ YNGdzNIF NBI dzYSRN3Z 060G SNHSNX

@A LINE F NBIF Odz a2f dzobAA RS RSUSNHSYODASZ dz2NXIFGN RS

BT dZANNGANBI T @2LJAANBI @

Ordineade® SOU dzr N | | OGA QDA G Nyesté:2 NI RS OdzNNyYy Sy A S UA
1. OdzZNNDI NS YSOIFyAONT

ALINE I NBI Odz RSGSNHSYOAT

Oft NGANBI T

RSTAYTSOOALIT

Oft NGANBI T

uscarea,

N o g s~ w D

.02y GNRfdz FOGABAGNODAA RS Odz2NNoSyAS 6A A3IAS
/dzNJ\Iyl NE | YSC)I-y)\ ON
d

uSK)/2f2EI)\O I R

A

0dzA S NYRSLINNI I S LINRY

DS LINAY AYUSNNSRAdzZ 3 NJ

£ S& ny dz2NYI F2f23ANRK
L I NB I dza 0 S yf DM EAS (22NNI0 NARIDAEA LSS ST 22f Ng A AT NA

DA RS aAyAaildSNuz {NyNGNOAA
LIN
>

as
fS RS YdzZNRNNR S I-C)szdzt F4dS LIS &adzZLNJ FSoS
AOS 6A OFNB (N

i S T

f I N @86 d 4N EJSVB BlBzO N LI¢65R S LISLNIENIHANIS 3.k ¢
ny OFyGAGlIGS adzFAOASYGNO®

{ dzo A G| yy &ré&re 8ot mlbﬁilﬂentrl ! I- NBEodzA S aN 7

acest domeniu sunt:

(j‘)) O«
Z W
(@]

gnk
—< (j‘))

¥
y




@ adzoadl yoS I £

Ol f ydz T3 0LBRRIOS
OFf OAYIFGNZ LRtATF2
R

N

N
y
Badzoaldlyg82t @RS afl (BaN &S RAT 2t @3S dz2NJ o
clorhidric sau azotic; AaN ydz FAoRN FO0DAdy S O
Badzoail yoS dRSESANASYUIOIRAY OF NB adzyd 02y FSOT
g;O;AQW‘OAZ PYTALAZYAQGsN Svydsf arz2ysT S 6A an
- 0.
BaN RAT 2t @S aparizuleleNsolid
organice sau anorganice;
BaN FAS | OGABS O6A ny
BaN &S LRFGIN nyRSLINNI
BaN ydz FA0N YANERAadzNA
OFNBE aN tS G4NIXyaYvYAGN
5STAYyTFSOGAL
5521 NBEOS KGNV GdzMNOINSE ydz a8 NBFfAT SITN nyRSL
ddzLINF FS0Sf 2 NER $ INS BN SISO d2lNG N LINE | G S @
55T AYyTSO0Al ydz iNBE6dzZAS O2yaARSNI GN dzy nyf 2 OdzA
cored LJdzy T N2 NB | adzLINI FSo0Sf 2 N
/ £ NOANBI
/ t NGANBEF SaidS 2LISNIoAl OFNB GNBodzAS STFSOGdzr GN
OKAYAOAZ LISYUNHz I nyRSLINNIIF RS LIS &dzLIN)} FSoSt S
t SY i Ntz SFSQ@G daNSSSOkdzA Gf Nd@iAANRA T | G N ydzyk A F LN  LI2

CSYLISNIF GdzNF | LISA dzdAf AT F (S LIS gases entuta Koz Escaied S
ddzLIN FSOoSt 2N Of NGAGSP / E NGANBF LRFGS FA NBIFf A

Uscare

Oy i NUzONG dzYARAGEFGSE NNYFaN LIS &dzZNI FSoSt S &L
YAONRB2NBI yAaYS udkEacestda. NEO2 Yl Yy RN

Utilaje, ustensile, inventar

'aGSyartStsS dziAtATFGS o6SIBP YENSHNGSt ENIE AREK Sty&@
FYSaGSONG21I NBX OdziAdSsE aGlryidaSsT YSNRSyStSI Rdzi
O2y GNREfI &adF NBF t2NJ RS dzl dzNN UA | &S nyt 2 0Odz

Igiena ustensilelordzi A 2SSt 2 NJ UA SOKALI YSYGdSt 2N (¢



aSYDAYSNBI dzySA AIASYS O2NFB éLszyl NG2FNB | dzad$s
Odz HfAYSyuStS SaiasS 2 O2yRADAS AYLERNIFYyGN LISy
igienic.

Igiena ustensilelor

aSYDAYSNBI ny LISNXYIFYySYyoN I AG4NNAA RS A3IASYN |
2LISNYF 62NRAA OGN dzAS aN S Odz2NBoS RdzZLIN FASOL
lucru.

St dzdNRtOASalSE 2 Nj) Vi SKMENI2AROS 0 JI
> UNGAZ AONAROSET F2NX¥SI (St dzNR =
BFA S NBTA“"syﬂs f I I-()D)\dzy)\ Yéc')l-y)\()éz GSNJMOS (

AL LA M ALeA

v A v oA A

By dz OSRST S adzmaidlyoS OFNB &N AYLIHzZNATAOS LINERdz
@l A o6 N dzRdzZNR O2y Ay dzST dzy AT2NXSZT FNNN | &LISNAG!
@y dz I Ao N

Qx

N édzLJNJ-TSDS ®2LJé7\Gé Ol NJS @Ay r]y ézydl-()t

~ oA LA s A

(@]]

A

BFAS T RSOGIFGS &02LJzt dzA  dzZNY NNR G T

BF A ny YdzYNNJ adzFAOASY G 602NBf G Odz ydzY NNHzZ 2|1
BF A OdzNJ G ST dza Ol 4GS 6A FNNN YANRAdZNR a0GNNAYST
BFAS O2yFTSO0DA2YIGS RAY YIFIOGSNARIFITS NEYRazEASHNESII @
LIASYl dziAfl2SEt2NI O6A | SOKALI YSYGuSt2N GSKy2¢t 2
aSYOAYSNElI ny LISNXYIYySyoN | ,é"'ANNJ\AA RS A3ASYN |
RS LISNE2yYIfdz 2LISNIG2N UA 0NBO dpr&larchBchidliubia) iar W L
2LINANBEF AyadlfroAAf 2N GNBodzA'S STFSOGdza GN 2 OdzN
tSYGthIéAEIdzNJ NE | 6 A YsyoAySN dzy SA A3IASYyS O;

~

dotaread S O (RASA fLA NDA a SNA S (G NB o deRr$ NBN Sn YORYIRADOKIIYa ON

v U

@

£+ aN FAS NBT AaAGSydsS 1 | OoAdzyA YSOFyAOST &SN
+ aN &S LRI 0N OdzZNNol dzd 2 NJT

£ aN TAS ySGSRST FNNN FRNYyOAUGdz2NR oA f 20dz2NRA R
£ aN AON &adzRdZNR O2y iAydzS O0A dzy AF2NXNST

+ aN FAS AYLISNXYSFOAEST

£ aN ydz A0 N O dzNHmedsNA & dz YA GdzNRA LINRBSY

£ aN TAS dzo2NJ RSY2y il o6AfST

£ 4N ydz OSRST S &domailyoS OFNB aN O2yial YAy ST S



+ AN ydz FAO0N &dzZINI FS0S @2L1AAGS OFNB @AYy ny O
+SNAFTAON Odzy2U0Ay 0SSt SY

1. DescriecS NNgRBS A SOdzNAR G F S oA aNyNdFdS ny
LINE Rdza St 2NJ Odzf Ay NS O0A FNIAO2t St 2N RAY

AL s~ A

2. | NBdzYSy G ST N ySOS&A G (i Skanitddrpyl ISLONIPNONG #ic
LINB LI N} NB | LINBPRdzASf 2NJ Odzf Ayl NB 6A | NIA
3. QELIMROMNY &2 RS S¥SO0Gdza NB | | O4AGAGNDA

Caracteristica sortimentului de pelmeni

PelmenA NB LINBARASY ©NIzOI S (G NI RA Gdh 20yE IS NEBALYNUSS aEydid N B 1dzh
cu mai multe tipurde carne (carne dgorcc YA St TAOBR S Y QIP @zl dzNRK-o féadzy

A diteflealua®2 YLJdza RAY FNAYN UA 2 dzNf OWG §we & §iaom i 1 §
din Uralinclude LISy (i NHz dzvpgdf dZOHZANINS RS GAGN3XZ  ocp:Rese®iSsunty A S
amestecate cu alte ingrediente cum ar fi: piper OS| LIN uh I dz dz&  dzNR A

t STt YSYAA LIRG TFia D2AASNI Gy 519N 2LaMyYONS AONY R ny OS|
aS YIA ftFaNp fYA@FddBdlUnywnss a3 NIONSAYSS Qde ddzyai2 a0daNR
20S0 adzyd F2FNIS NNaALNYRAGSO® ' fGS NBGSGS Ay
culoare maroniu aurie.

Pelmeniisdzy G I & SY Ny I {ui tip Gelpagteluigiuye XigicAUcrainei, cu umpldzNRA LIS 0 |
N VT

OFNIIi2FA UA 0o J\|y|N Y2FtS LINBFALINGN® t STt SYYAA &
LISt YSYA UA OSEtStIfdS LI adSL&vSyzidzSE ad& NAQY ST2N
AFSNAON Odz dzgg BXEVYBHNUHZOBESHIfGS (GALIWzZNA RS LI &
mai late.

t St YSYyA O2y3StriGA &S 3INasSad LISadsS &2z lF@ea@N d
LISt YSYA FNB 2 3INBdzit 0SS ny 2toadlorRiSdzinpy IWE X SY IUNRR
UA Y2GA@dzZ LISyidNdHz OFNB ny LJNERdzOu)\I AY Rdza G N& |
AGLFEALFYN OdzY FNJI FAY ! NASyl g /FaGlryS2s LYI X

~

/| SNAYDS RS LINBINGANBIMéni YIFGSNRSA

t SYUNHz LINBLI NI} NSF LISt YSYyAft2N asS F2t2aS034S  dzN
&dzZLISNR 2 NN 2dz2NT FLINZ &F N5 RS 0dzONGNNRSZ OF NJ

LINAYS &S g F3dNY3IS 2 | GESYMiAAS HS.& NAHING S INSENS A K
G204 OFNYS aldz NBo2iddzZ RS 0dzONGNNRS® { dzy i dzy:
0 dzON G k Szl dieklzd LINEANGANBI | f dzl Gdzf dzZA FNAYIl RS a3aNN
AYLIZNAGNGAES® 5FON ny NBGSGS adzyd Ay OfdzaS Sz
O2Yy F2NXAGLF 4GS Odz OSNAYy(iStS FLFUN RS NBFEATLFSE
OdzZNNGNZ &S aLItN UA FLIRA &S GFrAS &l dz 4SS YNNXzy



[ SNAYDS RS LINBLI NI} NB | dzY L} dzi dzNJ

5S NB3Idz NI dz¥pelhetudodstithid ditrdizyS yAIANGEA dzNJ G A LI RS OF Ny S
dintr-dzy” I Y S & (i ka0 m& Bult®pirizee carne{ S 02 y SpRIRBMNNO d2 NdzY Lihadz( dzi
YdzfE 6§ S GALIJHzZNA RS OFNYS &adzyd YIA 3Jdzad2UA® t Sy
Odzt AYINN YSRAS® 58 SEYLX dz LINNIOA YIFA LidziAy 3N
GNF RAGAZ2Y N LISy NHz LIS tAYWS yOur N3/&EST SR SO 2L928NIR SUAG @AY
OS AyOfdzR ny OFfAGIGS RS dzYLJ dzi dzZNN LISy ( NHz LIS ¢
chiar ciupercile.

t NPOSadzZ GSKy2f23A0 RS LINSLI NI NB |
Procesul tehnologic de preparargalment 2 NJ O2y aGN RAY dzZNYNdG2F NBt S ¢

Prepararea aluatului

Prepararea umpluturii

Modelareapelmenior

Fierberegpelmenlor

t NEINGANBI LISy idiNHz a SNIDA NS

ok wnNPE

9EAAGN YI A Ydzf 4GS pel@enidrRvai jdR Sunprakditatt uddleNeEemple:






CASNDSNEBI

LISt YSYAf 2N 48

Cu referire la raportul dintre g@meni: I LIN X
NBO2 Yl JoBgdeln@hia N FAS FASN

¥ a 4 A

FLIN® Oy dzyStS NBUGSGS
I RNdzal 46N &F NB RS 0dzON{ NN
FNHzy T S RS RI FA pelmgri ie2la OS

& dzLINJfigrbdengdd2 y (i A y dzN
6-T

pef YSY A A

tl F20

P

aylzytiA @ OR R)dut
9aiS8S RS YSyuAzyl i

FASND X RI NJ adzyi
LINN2A G A

ny dzf SA

LIS

{ A LIN&G

NXHzLJG dzNJA
I f dzI § dzf dzA

OAYS T2

f

Y

LY LI dzil dztidarn ¥ N A ¥ & S NR 2 NX

I f dzI O dz

i NBodzA S

aN TA

Rily  OF
Tl LIG dzt
dzy St § NXB I
QAT A



Reguli de servire a pelmenilor

OFdzy @A 8B G SGINE LISt YSYAA &S aSNWSaoOyYy Odz dzyi G2

al A 223 adzyd LINBT Sydl (®memeSt S Y2RIfAGNGA RS a

BKYCHBbIE

g PELENTHI g

+SNAFAON Odzy2U00Ay UGSt SY

1. 9ELJ AON Sl LSt S prép@ateSpealniediar G SKy 2
2. 9y dzYSNN Yl GSNARAES LINRYS F2f2aAi
3. Care suhO S NJ ge cfithtéh pelmeniloR



/' ' Ny OGSNARAGAOI a2NIAYSyldz dza

/ 2t GiidyhtptbduS LIS o1 1T N RS IPemnaréa ldddstd Y INTId3G dzNIM Y LI N 3
dzy 3dzad UA cutd LISOONYR I (S NILISiohRM 42 6 a2y NAKEre lardid N2 R
deacea, a S LINREINérse impluturi cum suntciuperde, brinza , cartofii, coltundl pe baiNde
legume , magiouri , marmeladll etc. De asemeneasortimentul colldzy” llotvariaN UG m F dzy @di A S
dimensiuni.

@ Repblica Moldova cel mai favent O 2 £ i da/fierl nsagdatoriN LJ2 LJdzf | NXA G NG Asm | O
Y 2 RA FiAs@diviersfitht LI yONMrocesul depreparare Adfel, ny G N@ 2/tAlvdzy I UA  LINJ &
floare soareluisauO 2 LJG A ny O dzLAif2 Uiidsgien®sc SunA (ONSY N = dzyWIUNJIG, 2 AJA
usturoi etc.

/| SNAYDS RS LINBLI NI} NB | dzY LJ dzi dzNX&




Preparareaumpluturii :

a)cud Nhy T N b) cu cartofi

NN &S LI AaSB1T NRLIWEAN 1./ S LI OdzZNNol 4N as

T I KNNHzf = dzy G dZA ZYIF2 YRS ulei. / I NI 2 FAA fi€rbizNigitorh B¢

' YSaid S ONLIN yadogenizaie. d0dzZNHESZ ALFNJ OF NLG2F7
' YSaGidSON Odz OSIF LI o

Exemple de umpluturi




t NPOSadzZ GSKy2ft23A0 RS LINBLI NI NB |
Prepararea semipreparatelod O2 f Ddzy | 0 A f 2 N
1. 5Ay 020F LINBLI NFYrGN &S nydAigR8 2 FT2FAS &adzmoAN
225AY FT2FAS Odz | 2dzli 2 NUzf dzydzA RA&LIZHA @NE &l dz F:
pentru pelmeni)
3.t S FASOINB 06dz0F (N -3 dédzay 3t IdNi daDFE> f © A dzNKE 0 [ Sm
YFENBAYAES &S aGNhy3a o0AyS-H@dzams 3 80803 & Sa RS | d
LISY G NHz nyGAYRSNEI NBLSGFGN F Ff dzk G dzf dzA &




/ 2t OAd&y | Y02 RISE S lolAdey sy INS LI £ SGF LINBAaNNI GN Odz FNA

YI'A 22+ aN RS nc ()

«

wS3dzt A RS aSNBWANB | O2f odzyt
1. / 2f odzy AA &S Ll2ANGRA® yES TIN2 ND OIS 7
2./ 2todzy 6AA Odz oNhyI N RS Gtopddau & N i K Gl NJid2 Foky
AaYNY (iNyN
3./ 2fodzyl 6AA Odz OhtByANVIN &S aSNBSad Odz ay
=




+tSNAFAON Odzy2UU0AYUSt SY

1. Care sunetapele procesului tehnologic de preparar®2 t (0 d&/ I UA f 2 NJ
2. LYRAON a2NIAYSy(daNS tay NF B HzND 2 2 Nz I8 Y & |
3. 5SA0ONAS NB3Idzt AftS RS FASNDSNBE UA YSi2

[ F N OGSNRAR&AGAOF a2NIAYSyYy(ddzZ dza
/I T NGAGSES adzyd LINBINGAGS RAY |fdzZd ySR2aLAGP
I fdzl Gdzf &S FYSaidsSo 62A YaSAZ( N d.J20\y FaASy (1aSh NSO 20 2NINO &

N
G2 NYIF ny GA3IFA 6AYyS nyOAyasSs dzyas$ Odz INNAAYSc

46 a02d UA a8 FaSHS | I8 =2 Ode ILyF (NGBS Lamyile ALIS & & y
Sortimentul de bucat®R Ay Of NGAGS &dzyd dzNY NG 2F N

U /fFGAGS GNIY RAGA 2 YIS R238SNIAdE S aF2NaNIEN A dz YR At d@iAd:
aYNy @BNYWYN LIdZNB A &AA YL dz Of NGAGS F NMINWA YANG ALK
f2N) FAYIENO®



U/ ENGAGS (NI RAENINR YRS SA&Y dANAI ®RA FSNAGS &2 NI
LINR I &aLISGST dza Ol G4S= f S3dzyS=: LA dzZNB dzZNA RA Y
U TONII dzNXA RAyYy Of NGAGS

0 /ENGAGS ¢ YSNRAOFYSLI yOI 15840 &aSNBAGS Odz YAS
fructe.

¢2FGS +10SadS o0dz0FiGS RAYy OftNGAGS | dz Fezy @di k B

A ¥ oA L~

NBOSGONT Y2Rdz RSAYINBAI NI ABY URY RESERESYy iSt S Of

1. CNAYN

2. Ou

3. 'LN aldz fF LIS

4. Ulei

5. SareRS 0 dzONGNNXR S

6. %I KNNJ

/| SNAYDS RS LINBINGANB | YIFGSNARSA
alk GSNAAES LINAYS RS o6FT N RS OFINB F0GSY yS@2is |

CNAYdGS dzy LINRBRdza adz
FAYNIZ 20 0AY dzi . LINA y
cereallJr yYAFAOI 0AE S oO03NhQhc
altor cereal (orz, sorg, porumb)a clasificarea
INAYAA &S _GAyS 02yl
S LINP@QAYSS RS dzliipAf A
CNAY L NRS RIMGNAEF RS °
FTNAYNNRSISTFNINHz LI yAT
TLONRAOINBFE LI auSt 2N~
RS LI YAFAOLIUAS LRI UGS
OFtAuluSlI LZ OFtAul G
[ I LINBLI NI NBI 0 dzCGolosiS
FNAYlIF RS _ OFtAUGlIUSE L
LI NI A Odzt S_YI A Lidzu Ay
CNAYlF RS OFtAGFGS L[ ¢
prepararea —produselor cu inared U N A ¢

Oft NGAGSUOL UA RS LI YA
chifle).



- Q
N

< > >x —h =2,
i QJ(L<,N32

yindlelt dedmébit Ide
St YIFA FNB
YR 3Jdza { dzf

zZusg=-

N ‘-"Z(
Sz Z b

M~

(&
Z N

I
N\
hranei acesteia, (i
2dzt dzA @t
O2YLRYSYyuAft 2 NI4D, dziotdiie

13%, lipidell.8%, glucidef’s = a dzo
minerale0.8%.

N~

Apa NB LINBT A y i dzy 02 YL
LINE Rdza St 2 NJ |fz\\( vy il N
FEAYSYGS OF NRFT N nrip% t
ny OSNAItS Uk y:R SNoB, @I
p2 ony £83dzyS UA T NI

o Pz’

nYLINE dzy N Odz & dza aNRIiySAS
glucidele produselor constituie un mediu
nutritive  exceént  pentru  dezvoltarea
microorganismelor. De aceea produsele
FfEAYSYGLFENB 0231 dS ny
I f GSNBIFT N NBLIS

>

RSo
[ 2y UGAydzidzZ RS LN ny
constituie un inddS  RS2aSoAl _F
AYTFEtdzASyuSEI N Ydz u OF
LINGUNNNRAA UA UNIFyalLR2ZN
t NELINASGNGAE S LINRARB @iz
OF LIk OAuluSKk _€£2NJ RS LN
O2yuAydzudzft RS FLINX OA

LapteleSa 4GS dzy LINPRdza RS
mamare la_femelele mamiferelor. Cel m
ITNBOUSYU ny AYyRdzal
gF ON® [ ILIWSES |fu2N
OF LINNX o0A@Q2tAUNUOL Sa
reduse. Dintre proteinele laptelucele m
AYLRNIIYyGS adzyidy O
-1 SAYlF NBLINBI AYyuN

I | u

d u

N



/| SNAYDS

/€1 GAGS

AGSA =dza SLINNV @ SB

Z¢
[«

L2 NI AS OdzNyAlE =T B K NN

DNNaAAYAES @S3asSiltsS a
oleaginoase ( floarea 2 I NBf dzA ~_ Y
NIFLIAGFEOSE dzyStS FNYzOG !

cocos), germeni (porumb). )
Uleiul de_floaread 2 I NBf dzA S &
LINA Y OA LJA dz LINRY VLJN\Ba,éVI
Odzf 2 NBLIN y{aﬂgau&@t\lm UOI i KN
LI NOdzi OKI NI OGSNR&AGA:

NSI RSS dze

_Q_,_.,
N
(@)
Z
c
=z
- Z
S
w»
<Mo»"

o
m g
—+

c
S
et
¢
Z
S
0]

;U@N

3¢ !'2dziN f1-08
a0KA&ANOD ]

@S dzy . LINR Rdza 2«
él dz RAY UNBauA
S YIFUGSNAS LINA YN
JSNJI U )\)\f S LJNJ\VO)\LJI f
KNNqudZ)\ a3INE | NB | U
difuziunea, defecarea cu vatins, saturararea
cu CO2, sulfitarea, concentrarea zeme
ONR&GFEAIFNBFS &SLI N
NI TAYFINBF UX RSLERIT A
Y2Rdf RS 20UAYSNE I}
LJdzR N 0a .

N

. TITDTORZOO <TLOT S 8@ 0 0gT
ZTT .

-

O
o
N
O
p
<
(p)
™M
(@]
pa
[
<
P
(p)


https://ro.wikipedia.org/wiki/Amestec
https://ro.wikipedia.org/wiki/Mineral
https://ro.wikipedia.org/wiki/Clorur%C4%83_de_sodiu
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. Semcinge tigaia si senge cu putin ulei sau unt

(nu folosi foarte mult ulei sau unt, sa nu iase
clatitele unsuroase) i\hd tigaia ridicata de pe
foc, cu ajutorul unui polonic sau cani, se toarn.
aluatul. Tigaia se rotestpe cerc in asa fel ca
aluatul sa acopere uniform toat suprafata.
Apoi, se pune tigaia inapoi deasupra foculu
care trebuie sa fie potrivit.

. Cand suprafata aluatului isi pierde luciu, ia

marginile clatiteidevin aurii, e un semn ca
trebuie intoarsade pe o parte pe alta.

. Cu ajutorul unespatule se intoarce clatita. Se

caleste cateva secunde si se scoate de pe foc.
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