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Abstract

Adequate daily intake of food sources of vitamin C and B-carotene has a central role in ensuring a good health
due to their antioxidative and protective properties. Early springtime plants nettle and ramsons are valuable
sources of vitamins C and B-carotene in nutrition after the relative winter shortage in fresh food suppliers of
these vitamins. Nettle and ramsons are traditionally used in Moldova in nutrition in springtime in various dishes.
The aim of the present work was to study the content of vitamin C and B-carotene in nettle and ramsons and
their modification at culinary treatment and drying for evaluating the level of considered vitamins’ preservation
in processed foods.
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Rezumat

Consumul zilnic adecvat de surse alimentare de vitamina C si B-caroten are un rol central in asigurarea unei bune
stari de sanatate datoritd proprietatilor lor antioxidante si de protectie. Plantele de primavara timpurie, urzicile si
leurda, sunt o sursd valoroasd de vitamina C si B-caroten in alimentatie dupa penuria relativd in surse proaspete
ale acestor vitamine in timpul iernii. Urzicile si leurda sunt utilizate traditional in Moldova primavara in
alimentatie in diverse bucate. Scopul lucrarii prezente a fost cercetarea continutului de vitamina C si B-caroten in
urzici si leurdd si a modificarii lor la tratarea culinard si la uscare pentru evaluarea nivelului de pastrare a
vitaminelor considerate in alimentele preparate.
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