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REZUMAT
In teza de master cu titlu , Asigurarea calitatii salamurilor fiert-afumate de tip

2999

»Servelat’””’, am ca scop studierea tehnologiilor traditionale si actuale de fabricare a salamurilor
fiert-afumate cit si utilizarea unor materiale sau adaosuri ca:

e Utilizarea culturile starter care exclud o parte de nitrit de natriu (40%), si tot odata
reduce durata de indesare de la 24-48h pina la 6-7h, utilizarea de culturi starter reda
produsului proprietati organoleptice avansate, culoare evedentiata, si prin reducerea de
nitrit de natriu obtinem un produs ecologic;

e Utilizarea membranelor colagenice ce piermit ameliorarea proprietatilor organoleptice.

e Folosirea metodei de ambalare sub vid.

e Implimentarea planului HACCP, care va asigura inofensivitatea lor pentru consum.

La analiza documentara o importanta deosebitd s-a atras la siguranta si calitatea produselor
alimentare care se creaza in procesul de producere si se manifestd in procesul de consum. In
formarea calitatii produselor finite, participa materia prima si organizarea procesului tehnologic,
aceste doua notiuni fiind in interdependenta.

Memoriu explicativ cuprinde urmatoarele capitole:
1. Studiul bibliografic;
2. Calitatea si siguranta salamurilor fiert-afumate;
3. Implimentarea sistemului de management al sigurantei alimentului.

Fiecare capitol are descrierea sa, unde sunt aratate figuri, diagrame, scheme bloc de
fabricare, tabele cu rezultatele obtinute in urma analizelor experimentale, descrierea produsului
finit, materiilor prime si altor materiale de baza. Toata informatia privind elaborarea tezei a fost
culeasa din surse bibliogafice ca: biblioteci, agepi, internet, s.a.

Total 78 pagini , 28 tabele, 9 figuri.

Bibliografie 25.

SUMMARY



In the master's thesis with the title ,,Quality assurance of boiled-smoked sausages like
noervelat " ", | aim to study the traditional and current technologies for manufacturing boiled-
smoked sausages as well as the use of materials or additives, such as:

e The use of starter cultures which exclude a portion of sodium nitrite (40%), and
simultaneously reduce the tamping from 24-48h to 6-7h, the use of starter cultures gives
the product advanced organoleptic properties, highlighted color, and reducing the
sodium nitrite we get an organic product;

e The use of collagen membranes that allow the improvement of organoleptic properties;

e The use of vacuum packing method,

e Implementation of HACCP plan that will ensure their harmlessness for consumption.

On the documentary analysis particular attention was drawn to the safety and quality of food
products that are created in the production process and manifests itself in the consumption.
Regardless the quality of finished products, both raw material and the organization process are
important, these two being interdependent.

The explanatory memoir includes the following chapters:
4. The bibliographic study;
5. Quality and safety of boiled-smoked sausages;
6. Implementing food safety management system.

Each chapter has its description, where are shown figures, diagrams, block diagrams for
manufacturing, tables with results from experimental analisis, the description of the finished
product, raw materials and other basic materials. All information regarding the development of the
thesis was collected from bibliographical sources as: libraries, AGEPI, internet, etc.

Total 78 pages, 28 tables, 9 figures.

References 25.
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