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A fost analizatd bucataria traditionald si structuratd pe grupuri de bucate reci, calde: supe si
mancare calda; dulci, produse de patiserie, semipreparate si bauturi: bauturile artizanale dulci, vinuri
si bauturi artizanale tari. Au fost analizate bucatele apartenente grupurilor de bucate, identificandu-se
tipurile specifice fiecarei zone distinctive: nord, centru, sud. In acelasi context, au fost structurate si
definite din punct de vedere identitar tipurile de produse traditionale de referinta dupa criteriul etnic.
Astfel, au fost identificate si analizate elementele reprezentative identitare gastronomice, oenologice
si cele ale costumului traditional romanesc din Republica Moldova, a etniei gagauze, bulgare, rome
si ucrainene. Au fost identificate preparatele dupa tipuri, apartenentd la grupul de bucate, bauturi,
tehnologiile de prelucrare, estetica prezentarii, semnificatia i ocazia prepararii, traditiile legate de
acestea. S-a analizat originea acestora, constatandu-se o corelatie univoca intre tipurile de bucate,
bauturi si resursele oferite de mediul inconjurator, precum si de conditiile climatice, subordonate
exigentelor existentialitdtii structurdnd anul calendaristic n patru anotimpuri, in perioade de post si
caslegi, momente determinante pentru structurarea si compozitia bucdatdriei traditionale. Au fost
analizate interferentele bucatariilor multietnice si similitudinile, constatdndu-se existenta unor bucate
care se regiasesc sub aceleasi denumiri adaptate limbii vorbite in bucataria balcanica cu diverse
influente acumulate istoric. S-au remarcat interferente ale bucatariilor in satele multinationale, la fel
ca si a unor multitudini de traditii legate de sarbatorirea diferitor evenimente. Au fost analizate
resursele utilizate. Au fost studiate mecanismele fizico-chimice din cadrul tehnologiilor traditionale
de preparare a diferitor produse cum ar fi: Baba Neagra, painea traditionald preparatd pe baza de
maiale, cu fermenti activi de naturd organica axati pe fermentare spontana derivati din mai multe
surse de referinta apeland la fermentii din: must alb si negru, hatmatuchi, aluat, aluat si paine, tarate,
hustele borsului acru, vin prin metode mono- si bicomponentiale. Au fost evidentiate interactiunile
dintre ingrediente, regimurile tehnologice, dar si transformarile.

A fost analizat spectru de plante bogate in vitamine importante pentru o alimentatie sanatoasa ce
fac obiectul multor preparate traditionale care implica: urzicile, frunzele de podbal, loboda, vita de
vie, zmeurd, telina, cimbru, stevie, etc, ce denotd preocuparea predecesorilor pentru utilizarea
resurselor din mediu ca componente sanogentice. Tezaurul gastronomic este completat de cel
oenologic traditional atestand particularitati locale intre soiurile de struguri crescute, dar si produsele
vinicole pregatite ce le fac distinctive si atractive n acelasi timp; bauturile tari artizanale din o
multitudine de fructe existente in gospodarii, pe langa sursele traditionale-tescovina; obtinerea unei
game largi de licori servite la mesele de sarbatoare sau tincturi cu predestinatie terapeutica, macerate
pe o multitudine de plante, pomusoare, scoartd de copaci culese din naturd dupa traditiile pastrate si
transmise din generatie In generatie.

A fost desfasuratd analiza macronutrientilor in bucatele traditionale de post elaborandu-se
recomandari de alimentare echilibratd pentru consumatorii din diferite grupe de varste considerand
aportul necesar de nutrienti pentru diferite perioade ale anului.

Rezultatele au fost incluse in 23 prelegeri si aplicatii privind cunoasterea identitard nationala
gastronomica si oenologicd si formarea abilitdtilor profesionale de preparare §i expertizare;
organizate si desfasurate 65 de ateliere de promovare a tehnologiilor de preparare a bucatelor
traditionale, 12 -a vinurilor si bauturilor tari artizanale, 5 -tincturi din plante macerate in bauturile
tari, destinate studentilor UTM, ASEM, Colegiului National de Comert al ASEM, scolilor
profesionale cu profil alimentar. Au fost cercetate in teren si in muzeele din tara patrimoniul textil
traditional si cel ce defineste costumul traditional.

Au fost identificate particularitatile zonale disitinctive, materiile prime utilizate, tehnologiile de
obtinere a materiilor prime si a produselor finite. Au fost analizate traditiile legate de realizarea
textilelor si a costumului traditional. Au fost reproduse piese ale costumului traditional-cadmasi



traditionale pentru femei, barbati, copii, respectand exigentele si tehnologiile traditionale de
constituire structurala constructiva, ornamentala si de asamblare, finalizare, purtare. Rezultatele au
fost incluse in 15 materiale didactice-prelegeri si aplicatii tinute studentilor la Licenta si Masterat din
cadrul UTM, Facultatea de Design. Au fost organizate si desfasurate 107 de ateliere axate pe
reconstituirea cadmasii cu altitd, cu acces deschis pentru toti cei interesati de orice varsta, saptadmanal,
incluzandu-se n strategia nationald de perpetuare a camatii cu altitd ca valoare culturala nationala
inclusd 1n patrimoniul cultural UNESCO. S-a participat la 23 expozitii nationale si internationale de
valorificare si popularizare a pieselor costumului traditional cu piese revitalizate si reproduse.

Rezultatele obtinute au fost valorificate in articole si materiale stiintifice publicate in reviste
nationale si internationale, in culegerea materialelor conferintei internationale ,,Traditii. Tehnologii.
Simboluri” si ale Simpozionului International ,,Creativitate. Tehnologie. Marketing; in ghidul de
tehnologii traditionale ,,Traditii si Bucatarie”, ,,Organizarea alimentatiei copiilor in institutiile de
educatie timpurie”.

Au fost organizate concursuri ale preparatelor traditionale, seminare, mese rotunde axate pe
analiza si promovarea tehnologiilor traditionale.

S-a oferit consultantd stiintificd si expertiza privind aplicabilitatea tehnologiilor traditionale.
Rezultatele studiilor au fost popularizate la evenimente stiintifice internationale, publicatii, prin
participari la emisiuni TV si radio, pe pagina Media a proiectului.
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The traditional cuisine was analyzed and structured according to groups of cold and hot dishes:
soups and hot dishes; sweets, pastries, sweet, semi-prepared and drinks: craft sweet drinks, wines and
strong craft drinks.

The dishes belonging to the groups of dishes were analyzed, identifying the types specific to
each distinctive area: north, center, south. In the same context, the types of traditional reference
products were structured and defined according to the ethnic criterion. Thus, the representative
gastronomic, oenological identity elements and those of the Romanian traditional costume from the
Republic of Moldova, of the Gagauz, Bulgarian, Gypsy and Ukrainian ethnic groups were identified
and analyzed. The preparations were identified according to types, belonging to the group of dishes,
drinks, processing technologies, presentation aesthetics, the significance and occasion of preparation,
the traditions related to them. Their origin was analyzed, finding a clear correlation between the
types of food, drinks and the resources offered by the environment, as well as the climatic conditions,
subordinated to the exigencies of existence, structuring the calendar year into four seasons, during
periods of fasting and fasting, decisive moments for structuring and composition of traditional
cuisine. The interferences of multiethnic cuisines and the similarities were analyzed, finding the
existence of some dishes that are found under the same names adapted to the language spoken in the
Balkan cuisine with various influences accumulated historically along the evolutionary path.
Interferences of the kitchens in the multinational villages were noted, as well as of a multitude of
traditions related to the celebration of different events. The resources used were analyzed. The
physico-chemical mechanisms of the traditional technologies for the preparation of various products
were studied, such as: Baba Neagra, the traditional bread prepared on the basis of yeast, with active
fermentation agents of an organic nature focused on spontaneous fermentation derived from several
reference sources using fermentation agents (co-products) from: white and black grape juice,
hatmatuchi, dough, dough and bread, bran, sour borscht hustle, come by mono- and bi-component
methods. The interactions between the ingredients, the technological regimes, but also the
transformations were highlighted.

The spectrum of plants rich in vitamins important for a healthy diet was analyzed, which are the
subject of many traditional preparations involving: nettles, horsetail leaves, Atriplex hortensis, vines,
raspberries, celery, chives, stevia, etc., which shows the concern of the predecessors for the use of
environmental resources as healthy components. The gastronomic treasure is completed by the
traditional oenological one, attesting to local particularities between the varieties of grapes grown,
but also the prepared wine products that make them distinctive and attractive at the same time; the
artisanal strong drinks from a multitude of fruits existing in households, in addition to the traditional
sources - quince; obtaining a wide range of liqueurs served at festive meals or tinctures with
therapeutic predestination, macerated on a multitude of plants, apple trees, tree bark collected from
nature according to the traditions preserved and transmitted from generation to generation.

The analysis of macronutrients in the traditional fasting meals was carried out, developing
recommendations for a balanced diet for consumers of different age groups, considering the
necessary intake of nutrients for different periods of the year.

The results were included in 23 lectures and applications regarding national gastronomic and
oenological identity knowledge and the training of professional preparation and expertise skills;
organized and carried out 65 workshops for the promotion of technologies for the preparation of
traditional dishes, 12 for the production of artisanal wines and spirits, 5 - tinctures from plants
macerated in spirits, intended for students of the TUM, the AES, the National College of Commerce
of ASEM, professional schools with a food profile.



The traditional textile heritage and the one that defines the traditional costume were analyzed in
the field and in the country's museums. Distinctive regional peculiarities, raw materials used,
technologies for obtaining raw materials and finished products were identified. The traditions related
to the making of textiles and the traditional costume were analyzed. Parts of the traditional costume
were reproduced - traditional shirts for women, men, children, respecting the requirements and
traditional technologies of constructive structural, ornamental and assembling, finishing, wearing.
The results were included in 15 didactic materials-lectures and applications given to students of the
Bachelor's and of the Master's at the TUM, Faculty of Design. 107 workshops focused on the
reconstruction of the high-waisted shirt were organized and carried out, with open access for all those
interested of any age, weekly, being included in the national strategy to perpetuate the high-waisted
shirt as a national cultural value included in the UNESCO cultural heritage. It participated in 23
national and international exhibitions for the valorization and popularization of the pieces of the
traditional costume with revitalized and reproduced pieces.

The results obtained were materialized in articles and scientific materials published in national
and international magazines, in the collection of materials of the international conference "Traditions.
Technologies. Symbols” and of the International Symposium Creativity. Technology. Marketing”; in
the guide to traditional technologies "Traditions and Cuisine", “Organization of children's nutrition in
early education institutions”.

Competitions of traditional preparations, seminars, round tables focused on the analysis and
promotion of traditional technologies were organized.

Scientific consultancy and expertise on the applicability of traditional technologies was offered.
The results of the studies were popularized at international scientific events, publications, through
participation in TV and radio shows, on the project page.



