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REZUMAT

Dumitras Pavel ,,Calitatile organoleptice a carnii de puii broiler sub influenta utilizarii fainei
de pene in alimentatia lor”. Chisinau, 2022

Problematica studiului: in aprovizionarea populatiei cu produse alimentare, avand o
valoare biologica ridicatd, un rol deosebit de important ii revine produselor de origine animala, iar
dintre acestea, carnea si derivatele din carne sunt prioritare. intre sursele de carne utilizate, carnea
de pasare ocupa un loc aparte, intrucat aceasta prezinta caracteristici care o fac nu numai deosebit
de nutritiva, ci si dietetica. Diversificarea productiei din carne si Tmbunatatirea tehnologiei de
fabricatie influenteaza in mare masura calitatea carnii si a produselor din carne. Caracteristic
pentru industria procesarii carnii este sensul complex al notiunii de calitate, deoarece spre
deosebire de alte produse industriale, calitatea are un cuprins mult mai larg si efecte mult mai
profunde. Controlul calitatii in toate ramurile industriei alimentare trebuie sa aiba un rol preventiv,
care constd in impiedicarea obtinerii de produse necorespunzatoare calitativ, dar in acelasi timp si
un rol activ pe linia obtinerii unor produse cu insusiri calitative cat mai inalte.

Cuvinte-cheie: carne, calitatile organoleptice, siguranta, pui broileri, aditiv furajer.

Domeniul de studiu: Siguranta alimentelor de origine animala.

Scopul tezei de master a constat in analiza indicilor de calitate a carnii de pui si
carne (masa corporald, consum specific, compozitia chimica si organoleptica) la hibrizii de carne
ROSS-308, precum si reducerea poludrii prin prelucrarea deseurilor avicole.

Puii de carne se caracterizeaza printr-un metabolism intens. Ca urmare, eventualele
dezechilibre nutritionale se reflectd promt in metabolismul general cu efecte negative asupra
sanatatii si productiei.

Obiectivele stiintifice:

1. Analiza indicilor de productie a hibrizilor crescuti in sistemul intensiv industrial,
utilizand sursa noud furaera de proteind animala.

2. Influenta factorilor experimentali asupra performantelor pasarilor (greutatea corporala,
consumul de nutret, productia si calitatea de carne).

3. Studiul modificarilor fizico chimice induse in carnea de pasare cu utilizarea in hrana lor
adausurilor proteice fainei di pene; determinarea indicatorilor organoleptici ale probelor de carne
de pui prin metoda comparativa calitdtii cu proba martor.

4. Evaluarea impactului de utilizarea suplimentului nutritional nou asupra calitédtilor de
sacrificare a puilor broiler.

Reducerea poluarii prin solutii constructive de prelucrarea deseurilor avicole.

Metodele aplicate la realizarea cercetarii:

Ca material biologic de studiu au fost folositi pui broiler din rasa comercialda Ross 308
crescuti in sistem intensiv. In calitate de supliment furajer a fost cercetat adausul de faina din pene.

Studiile experimentale s-au efectuat pe faze de crestere. In perioadele de crestere, au fost
monitorizati parametri zootehnici, precum dinamica greutatii corporale a puilor (prin cantarire
individuald), sporul mediu zilnic, consumul de hrana (g/cap) (prin inregistrarea zilnica a
consumului de furaje). Dupa sacrificare, au fost apreciati indicatorii de calitate, iar diferentele
observate intre mediile celor doua tipuri genetice au fost testate ca semnificatie din punct de vedere
statistic.

Rezultatele concrete obtinute: Intoducerea aditivului din pene in alimentatia puilor de
carne a dus la diferente semnificative In ceea ce priveste greutatea masei vii, se constatd ca
greutatea cea mai mare a fost la pui din lotul E3 (m=2624.13g). Calitatile organoleptice a carnii
de pui broileri sub influienta utilizarii aditivului din pene au aratat ca probele de carne din loturile
studiate, din punct de vedere organoleptic s-au incadrat in limite normelor.



SUMMARY

Dumitras Pavel ,,The organoleptic qualities of broiler chicken meat under the influence of the
use of feather meal in their diet”. Chisinau, 2022

The aim of the study: was in supplying the people with food products, having a high
biological value, a particularly important role belongs to products of animal origin, and among
them, meat and meat derivatives are priority. Among the sources of meat used, poultry occupies a
special place, as it presents characteristics that make it not only particularly nutritious, but also
dietary. The diversification of meat production and the improvement of manufacturing technology
greatly influence the quality of meat and meat products. Characteristic for the meat processing
industry is the complex meaning of the notion of quality, because unlike other industrial products,
quality has a much wider scope and much deeper effects. Quality control in all branches of the
food industry must have a preventive role, which consists in preventing the obtaining of
qualitatively inadequate products, but at the same time an active role in the line of obtaining
products with the highest quality characteristics.

Key words: meat, organoleptic qualities, safety, broiler chickens, feed additive.

Field of study: Food safety of animal origin.

The aim of the master's thesis consisted in the analysis of chicken meat quality indices and
the possibilities of their improvement; improving the productive performance of broilers (body
mass, specific consumption, chemical and organoleptic composition) in ROSS-308 meat hybrids,
as well as reducing pollution by processing poultry waste.

Broilers are characterized by an intense metabolism. As a result, possible nutritional
imbalances are quickly reflected in the general metabolism with negative effects on health and
production.

Objectives:

1. Analysis of the production indices of hybrids grown in the intensive industrial system,
using the new forage source of animal protein.

2. The influence of experimental factors on the performance of birds (body weight, feed
consumption, meat production and quality).

3. The study of the physico-chemical changes induced in poultry meat with the use of
feather meal protein additives in their feed; determination of the organoleptic indicators of the
chicken meat samples by the comparative quality method with the control sample.

4. Evaluation of the impact of the use of the new nutritional supplement on the slaughter
qualities of broiler chickens.

Reducing pollution through constructive solutions for poultry waste processing.

The methods applied to the research:

Broiler chickens from the Ross 308 commercial breed raised in an intensive system were
used as biological study material. As a feed supplement, the addition of feather meal was
investigated.

The experimental studies were carried out on growth phases. During the growth periods,
zootechnical parameters were monitored, such as the dynamics of the body weight of the chicks
(by individual weighing), average daily gain, feed consumption (g/head) (by recording the daily
feed consumption). After slaughter, the quality indicators were assessed, and the differences
observed between the means of the two genetic types were tested for statistical significance.

The concrete results obtained: The introduction of the additive from feathers in the diet
of broiler chickens led to significant differences in terms of the weight of the live mass, it is found
that the highest weight was in chickens from the E3 group (m=2624.13g). The organoleptic
qualities of the meat of broiler chickens under the influence of the use of the feather additive
showed that the meat samples from the studied batches, from an organoleptic point of view, fell
within the norms.



LISTA ABREVIERILOR

AMA — aminoacizii esentaili din carne

CRA — Capacitataea de retinere a apei

DFD - carne uscatd ferma inchisa

FAO - Organizatia pentru Alimentatie si Agriculturd a Natiunilor Unite
Hb - Hemoglobina

MB, MbO2, MMb - pigmenti in stare redusa si oxidata

M, E1, E2, E3, E4 — loturi experimentale

NAD — coenzima utilizata in respiratia celulara

NADP - coenzima folositad in fotosinteza

OECD - Organizatia pentru Cooperare si Dezvoltare Economica
OMS - Organizatia Mondiala a Sanatatii

ONU — Organizatia natiunilor unite

PB — proteina bruta

PSE - Carne exudativa moale pal

SMZ — sporul mediu zilnic

SR ISO — Standar international

STAS - Organizatia Internationala de Standardizare

UE — Uniunea Europeana

UR — umiditate relativa.
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