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REZUMAT

in teza de master cu titlul ,, Studiul calitatii a salamurilor crude de tip Servelat ", sa studiat tehnologia de
fabricare a salamului crud-uscat conform tehnologii traditionale si moderne.

Noile tehnologii propuse, care prevad aplicarea culturi Starter pentru a accelera procesul de maturare cu scopul
de imbunatitire a proprietatilor senzoriale, folosirea ecluzelor pentru igeinizarea personalul la intrarea in sectia de
producere, precum si la iesirea din ea si implementare HACCP, care ne va permite sa obtininem salamuri de calitate
sigure, pentru consum si sa corespunda in conformitate cu cerintele HG si alte documente.

Memoriile explicativ cuprinde urmatoarele capitole:

1. Studiul bibliografic;

2. Calitatea si siguranta salamurilor fermentate;

3. Implementarea sistemului de management al sigurantei alimentelor.

Fiecare capitol are descrierea sa, unde sunt prezentate figuri, diagrame, scheme bloc de fabricare, tabele cu
rezultatele, descrierea produsului finit, materii prime si alte materiale de baza. Toate informatiile cu privire la formarea
tezei de master a fost colectat din surse bibliografice ca: biblioteci, AGEPI, internet, etc.

Totalul de 76 de pagini, 14 tabele, 6 figuri.

Referinte32.



SUMMARY

In the master's thesis with the title ,, The quality study of Servelat type raw sausage", the manufacturing
technology of raw-dried salami according to traditional and new technologies is studied.

The new proposed technologies, which foresee the application of starter cultures to accelerate ripening and
improvement of sensory properties, using locks for cleaning the staff at the entrance of the production department as
well as out of it and HACCP implementation that will allow us to obtain sausages safe in accordance with the
requirements of the Government Decision and other documents.

The explanatory memoir includes the following chapters:

1. The bibliographic study;
2. The quality and safety of fermented sausages;
3. 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 76 pages, 14 tables, 6 figures.

References 32.



