Anexanr. 1

Rezumatul activitatii si a rezultatelor obtinute in proiect in anul 2023
»EBducatie pentru revitalizarea patrimoniului cultural national prin tehnologiile traditionale de prelucrarea
utilizate in Republica Moldova, in contextul multiculturalitatii, diversitatii si integrarii europene”.
Cifrul proiectului _20.80009.0807.17

Obiectivele de studiu prestabilite pentru anul 2023 in cadrul Programului de Stat au fost realizate
integral. Au fost studuiate mecanismele fizico-chimice din cadrul tehnologiilor traditionale de
preparare a desertului de nord Baba Neagra, a painii tradifionale cu fermenti activi de natura organica
axati pe fermentare spontana derivati din mai multe surse de referintd 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. Preparatele includ un complex de ingrediente care Tmbinate sub actiunea factorilor
tehnologici de preparare, determind un ansamblu complex de interactiuni, conexiuni ce necesitd a fi
considerate din punct de vedere al transformarilor chimice, astfel incat produsele traditionale sa denote
calitati olfactive si nutritive constante pe tot termenul lor de valabilitate, dar si sa asigure termen de
valabilitate crescut, consolidand imaginea produselor traditionale iIn memoria locuitorilor tarii, dar si
a vizitatorilor.

Au fost studiate, structurate si identificate tipurile de placinte regasite pe tot teritoriul Republicii
Moldova dupa mai multe criterii de referinta ce le definesc: zona geografica, sursele, ingredientele si
modul de preparare a aluatului, umpluturile, forma si estetica prezentarii placintelor, gustul general
atribuit, perioada raportata la calendarul crestin in care se prepara, anotimpul prepararii, ocazia, modul
de servire, apartenenta etnica.

A fost desfasuratd analiza macronutrientilor in bucatele traditionale de post elaborandu-se
recomandari de alimentare echilibratia 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 abilitatilor profesionale de preparare a acestora, dar si a celor
olfactive de expertiza.

Au fost organizate si desfagurate 57 de ateliere axate pe reconstituirea camasii cu altitd cu acces
deschis pentru toti cei interesati de orice varsta, saptamanal, realizand obiectivele anuale de Educatie
pentru revitalizarea patrimoniului cultural national tehnologic autentic si Valorificarea patrimoniului
cultural tehnologic traditional identificat, dar si cele ale strategiei nationale de perpetuare a camatii
cu altita ca valoare culturald nationala inclusa in patrimoniul cultural UNESCO. S-a participat la 13
expozitii nationale si internationale de valorificare si popularizare a pieselor costumului traditional cu
piese revitalizate si reproduse.

Rezultatele obtinute au fost materializate in 61 articole si materiale stiintifice publicate in reviste
nationale si internationale, in culegerea materialelor conferintei internationale ,,Traditii. Tehnologii.
Simboluri” si ,,Creativitate. Tehnologie. Marketing”, dupa cum urmeaza: 3 culegeri de materale ale
conferintei internationale stiitifice; 4 articole in reviste recunoscute din strainatate; 5 articole Tn
culegeri internationale; 2 articole in lucrarile conferintelor stiintifice internationale; 25 articole n
lucrarile conferintelor stiintifice internationale (Republica Moldova); 20 teze in lucrarile conferintelor
stiintifice internationale (Republica Moldova); 2 lucrari stiintifico-metodice si didactice.

Au fost organizate 5 concursuri ale preparatelor traditionale, 4 seminare, 5 mese rotunde axate pe
analiza si promovarea tehnologiilor traditionale.

S-a oferit consultanta stiintifica si expertiza privind aplicabilitatea tehnologiilor tradiionale.

Rezultatele studiilor au fost popularizate la evenimente stiingifice internationale, publicatii, prin
participari la emisiuni TV si radio, pe pagina proiectului.




The study objectives for the year 2023 within the State Program were fully achieved. The physico-
chemical mechanisms were studied within the traditional technologies for the preparation of the
northern dessert Baba Neagra, of traditional bread 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 bicomponent methods. The interactions between the
ingredients, the technological regimes, but also the transformations were highlighted. Preparations
include a complex of ingredients that, combined under the action of technological factors of
preparation, determine a complex set of interactions, connections that need to be considered from the
point of view of chemical transformations, so that traditional products denote constant olfactory and
nutritional qualities throughout the term their shelf life, but also to ensure an extended shelf life,
strengthening the image of traditional products in the memory of the country's inhabitants, as well as
visitors.

The types of pies found throughout the territory of the Republic of Moldova were studied,
structured and identified according to several reference criteria that define them: the geographical
area, the sources, the ingredients and the way of preparing the dough, the fillings, the shape and the
aesthetics of the presentation of the pies, the general taste attributed, the period related to the Christian
calendar in which it is prepared, the season of preparation, the occasion, the way of serving, ethnicity.

The analysis of the 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 skills for their preparation, as well as
olfactory expertise.

57 workshops were organized and carried out focused on the reconstitution of the shirt with open
access for all those interested of any age, weekly, achieving the annual objectives of education for the
revitalization of the authentic national technological cultural heritage and valorization of the identified
traditional technological cultural heritage, but also the of the national strategy for the perpetuation of
usury as a national cultural value included in the UNESCO cultural heritage. It participated in 13
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 61 articles and scientific materials published in national
and international magazines, in the collection of the materials of the international conferences:
Traditions. Technologies. Symbols and Creativity. Technology. Marketing as follows: 4 collections
of materials of the international scientific conference; 3 articles in recognized journals from abroad,;
5 articles in international collections; 2 articles in the proceedings of international scientific
conferences; 25 articles in the proceedings of international scientific conferences (Republic of
Moldova); 20 theses in the proceedings of international scientific conferences (Republic of Moldova);
2 scientific-methodical and didactic works.

5 competitions of traditional preparations, 4 seminars, 5 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.
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