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Rezumat

In urma efectudrii tezei de master al studiat si analizat ,,sistemul de management HACCP in
conditii de restaurat. Calitatea si siguranta alimentelor se bazeaza pe eforturile tuturor celor
implicati in lantul complex care include productia agricold, procesarea, transportul si
consumul, astfel incat sigurantd alimentelor devine o responsabilitate a tuturor, incepand de
la originea lor pdnd 1n momentul in care ajung pe masd.Pentru a obtine un produs
sigur,inofensiv,intreprinderea va degurge la un plan HACCP, care are ca scop:

e Identificarea pericolelor potentiale si stabilirea masurilor preventive de control,
e Determinarea punctelor critice de control,

e Determinarea limitelor critice,

e Determinarea actiunilor corective adecvate.

Sistemul de management HACCP reprezinta un avantaj considerabil pentru intreprindere si
anume:

1.demonstreaza fatd de clienti si autoritatile legale, cad toate produsele sunt conforme si cd
potentialele pericole se afld sub control

2.pentru a oferi pietei produse sigure pentru cnsum
3.recunoastere,prestigiu,precum si posibilitatea de a elimina concutenta existenta
4.cresterea profitului,etc.

Sistemul HACCP reprezinta identificarea si masurarea riscurilor pentru a furniza un produs

sigur pentru consumator,identificarea pericolelor se incepe de la receptionarea matrie prime
pina la obtinerea produsului finit,anumea  aceste obiective stau la baza acestei
teze.Rezultatele acestui program de analizd va fi unul pozitiv,dacd se vor respecta toate
cerintele prevazute de sistemul de managemen HACCP.

Prin urmare sistemul HACCP clasic nu are aplicabilitate in bucatarii, fiind doar un
referential pentru aplicarea analizei pericolelor prin puncte critice de control

Procedurile de efectuare a operatiilor in punctele critice de control trebuie sa fie foarte
succunte.

Documentele in care se face inregistrarea parametrilor in urma monitorizarii trebuie
concepute astfel incit sa simplifice munca bucatarului.



Summary

Following the master 's thesis studied and analyzed ,, HACCP management system under
restored. Food quality and safety is based on the efforts of all those involved in the complex
chain that includes agricultural production , processing, transportation and consumption so
that food safety is everyone's responsibility , from their origin until they reach the table. To
obtain a safe , harmless , the company will degurge a HACCP plan , which aims to:

* Identify potential hazards and establish preventive control measures ,

* Determination of critical control points ,

» Determination of critical limits ,

 Determine the appropriate corrective actions .

HACCP management system is a considerable advantage for the enterprise , namely:
1.shows to clients and legal authorities that all products comply and that potential hazards
are under control

2. To provide safe products to market consum

3.recognition , prestige, and the opportunity to eliminate existing competition,

4.profit growth

The HACCP system is the identification and measurement of risk to provide a safe product
for the consumer, hazard identification is started on receipt of feedstock up to the finished
product , namely the underlying objective of this thesis

Analytical results of this program will be positive , if they meet all the requirements of
HACCP system managemen .

Therefore classic HACCP system is not applicable in kitchens, being only a referential for
the implementation of the hazard analysis critical control points

The procedures for conducting operations critical control points must be very succunte .

The documents for the recording parameters from monitoring must be designed so as to
simplify the work of the chef.
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