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Rezumat

Necesitatea unei durate de valabilitate mai mare in vederea acoperirii ariei de export, a unui
sistem de siguranta al alimentului la fabricarea bomboanelor din masa spumoasa “Lapte de pasare”
(frisca) glazurate cu glazura de ciocolata in S.A. “Bucuria” au fost cauzele demararii a cercetarilor
ulterioare. Asfel in vederea atingerii acestui scop s-au realizat cercetari privind impactul sorbatului
de potasiu asupra prelungirii duratei de pastrare, privind mentinerea sub control al parametrilor
tehnologici (t,w,t ) si influienta lor asupra calitatii bomboanelor si de asemenea elaborarea
sistemului de siguranta al alimentului in conformitate cu GMP, SSOPs .

In scopul determindrii impactului continutului de sorbat de potasiu asupra capacitatii
dezvoltarii drojdiilor si mucegaiurilor in bomboanele din masd spumoasd “Lapte de pasare”
glazurate cu glazurd de ciocolatd am insemintat 3 probe. S-a observat ca incorporarea lui 1n
bomboanea, ofera rezultate imbucuratoare referitor la diminuarea numarului de drojdii si bacterii,
manifestind astfel un efect antimicrobian, determinat de actiunea sa fungistaticd. Am determinat ca
odatd cu madrirea cantititii de sorbat de potasiu s-a diminuat numarul de microorganisme, a
drojdiilor osmofile din genul Zygosaccharomices rouxi si a mucegaiurilor xerofite din genul
Penicillium (P.expansum), Aspergillus (A.repens, , A.flavus, A.amstelodami), pe linga acestea s-ar
adduga si avantajele utilizarii lui, precum adaosul lui in produs nu a afectat gustul si mirosul
bomboanelor, culoarea, nu a inactivat enzima invertaza. Marirea cantitdtii de sorbat de potasiu,
utilizata in vederea prelungirii duratei de valabilitate al bomboanelor, a corespuns H.G. Nr. 229 din
29.03.2013, tinind cont de faptul ca proba a III- a a constituit 1480 mg/kg de sorbat de potasiu
exprimata In acid sorbic. Marirea duratei de valabilitate s-a realizat in vederea acoperirii necesitatii
de export, o valabilitate mai mare permitind o arie mai vasta de exporturi , nu doar in Romania.

Controlul fluxului tehnologic s-a realizat prin respectarea cu strictete a parametrilor
tehnologici precum temperatura, durata de timp, umiditatea, asigurarea a unui nivel inalt de
santatie al utilajelor si echipamentului de productie, al locurilor de munca si instruirea adecvata a
personalului.

S-a elaborat si s-a implimentat sistemul de sigurantda al alimentului la fabricarea
bomboanelor din masd spumoasa “Lapte de pasare”(friscd) glazurate cu glazurd de ciocolatd in
cadrul “Bucuria ”’S.A. prin identificarea, evaluarea si controlul pericolelor biologice, chimice, fizice

, prin stabilirea limitelor critice si monitorizarea punctelor critice de control.



Summary

Goals wich was followed in this research was: to assure a longest availability of the product
due to the requirements of export and to assure a food safety system in the manufacturing of the
candies ,,Lapte de pasare”. Thus to achieve this purpose were made researches about the impact of
potassium sorbate on prolong the date of valability, for maintaining control of tehnological
parameters (t, w, 1) and their influence on the candies quality and also developing food safety
system in accordance with GMP, SSOPs.

To determinate the impact of potassium sorbate on development capacity of yeasts and
molds in candy ,,Lapte de pasare” | inoculated 3 samples. It was noted that the incorporation of
potassium sorbate offers tangible outcomes on reducing the number of yeasts and bacteria, thus
manifesting an antimicrobial effect, caused by fungistatic action. It was found that with increasing
the amount of potassium sorbate, decrease number of microorganisms, number of yeasts of the
genus Zygosaccharomices rouxi and molds of the genus Penicillium (P.expansum), Aspergillus
(A.repens,, A.flavus, A. amstelodami), besides it has no negative action on the taste and smell of
candy, color, and on the activity of enzyme invertase.

Increasing the amount of potassium sorbate to extend the validity period of candy
corresponded H.G. Nr. 229 of 29/03/2013, considering the fact that the third sample constituted a
1480 mg / kg potassium sorbate, expressed in sorbic acid. Extending the validity of the product was
done to cover the the requirements of export, a greater validity allowing a wider range of exports,
not only in Romania.

During the tehnological process was controled the process parameters such as temperature,
length of time, humidity.

It was developed and impliment the food safety system in the manufacture of foamed candy
,Lapte de pasare” of the SA "Bucuria” through the identification, evaluation and control of

biological, chemical hazards, establishing critical limits and monitoring critical control points.
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