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REZUMAT

Evidentiind riscurilechimice si biologice de cantaminare a produselor viti-
vinicole Tn cadrul intreprinderii S.R.L. ”Vinia Denovi” , pe baza datelor analizate de la
anul 2003 pina la prezent am propus masuri tehnologice de prevenire si corectarea lor, de
la struguri pind la produsul finit. Aplicarea principiilor HACCP si managementul
controlului calitatii la toate etapele poate in mod esental sa reduca riscuril aparitiei
contaminantului sii trecerea practicelor oenologice traditionale spre vinificatia ecologica.

Teza de master este expus pe de pagini, contine 3 capitole, 21 anexe de rapoarte de

incercari, 21 tabele , 12 figuri si 39 surse bibliografice.

SUMMARY

Outlining the risks of chemical and biological contamination of wine products within
the company SRL "Vinia Denov" based on dataexaminedfrom2003to thepresenthave
proposedtechnological measuresto prevent andcorrect them, from grapes to the finished
product. The application of HACCP and management of quality control at all stages can
essentially reduce the occurrence riscs at traditional oenological practices with
contaminant and passing to the organic winemaking.

The master thesis is presented on pages, contains 3 chapters, 21 appendices of test

reports, 21 tables, 12 figures and 39 bibliographical sources.
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