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ADNOTARE

Nume autor: Smintind Elena

Titlul tezei: Impactul incapsularii lipozomale a compusilor bioactivi asupra calitatii produselor
alimentare inovative

Structura lucrarii: Lucrarea este compusd din trei capitole. Studiul bibliografic, prezintd o
analiza a literaturii de specialitate privind incapsularea lipozomala si impactul acesteia asupra
proprietatilor functionale si calittii produselor alimentare destinate consumului uman. Materiale
si metode, descrie materialele utilizate si metodele aplicate pentru realizarea experimentelor
privind incapsularea lipozomala si evaluarea impactului acesteia asupra calitatii produselor
alimentare destinate consumului uman. Rezultate si discutii, prezinta rezultatele obtinute in urma
experimentelor si analizeaza impactul incapsuldrii lipozomale asupra calititii produselor
alimentare, discutand implicatiile si relevanta acestora in contextul cercetarilor actuale.

Studiul se concentreaza pe incapsularea extractelor de polifenoli si carotenoizi obtinute din
catind, evaluand performanta acestora in cadrul unor matrici alimentare, precum biscuitii
functionali. Cercetarea a inclus formarea lipozomilor utilizdnd 0,5 g DPPC, 196 ml apa, 4 ml
glicerind, la care s-au addugat fie 0,2 ml extract de polifenoli, fie 0,2 ml extract de carotenoizi.
Probele obtinute au fost analizate pentru a determina eficienta de incapsulare (EE), stabilitatea in
timp si impactul asupra proprietatilor senzoriale si nutritionale ale biscuitilor. Rezultatele au
evidentiat o eficientd de Incapsulare superioard pentru carotenoizi (92,8%) comparativ cu
polifenolii (76,5%), demonstrand astfel o protectie mai eficientd a compusilor lipofili. De
asemenea, biscuitii formulati cu emulsie lipozomala au prezentat o imbunatatire semnificativa a
stabilitatii antioxidantilor si a valorii nutritive. Concluziile sugereaza ca tehnologia lipozomala
reprezintd o solutie promitatoare pentru dezvoltarea alimentelor functionale cu un aport crescut de

compusi bioactivi, contribuind astfel la promovarea sanatatii consumatorilor.



ANNOTATION

Author: Smintina Elena

Thesis title: Impactul incapsularii lipozomale a compusilor bioactivi asupra calitatii produselor
alimentare inovative

Structure of the thesis: The work is composed of three chapters. The bibliographic study
presents an analysis of the specialized literature on liposomal encapsulation and its impact on the
functional properties and quality of food products intended for human consumption. Materials
and methods, describes the materials used and the methods applied to carry out the experiments
on liposomal encapsulation and the evaluation of its impact on the quality of food products
intended for human consumption. Results and discussions, presents the results obtained from the
experiments and analyzes the impact of liposomal encapsulation on the quality of food products,
discussing their implications and relevance in the context of current research.

The study focuses on the encapsulation of polyphenol and carotenoid extracts obtained
from sea buckthorn, evaluating their performance in food matrices, such as functional biscuits.
The research included the formation of liposomes using 0.5 g DPPC, 196 ml water, 4 ml glycerin,
to which either 0.2 ml polyphenol extract or 0.2 ml carotenoid extract was added. The obtained
samples were analyzed to determine the encapsulation efficiency (EE), the stability over time and
the impact on the sensory and nutritional properties of the biscuits. The results revealed a superior
encapsulation efficiency for carotenoids (92.8%) compared to polyphenols (76.5%), thus
demonstrating a more effective protection of lipophilic compounds. Also, biscuits formulated with
liposomal emulsion showed significant improvement in antioxidant stability and nutritional value.
The findings suggest that liposomal technology represents a promising solution for the
development of functional foods with an increased supply of bioactive compounds, thus

contributing to the promotion of consumer health.
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